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Abstract of Thesis 
 

 واسرؼًال َىاذجها الاٌؼٍح فً انحفع انحٍىي نثؼغ يُرجاخ انهحىو Bifidobacteriumػـــشل وذشخٍض تكرــزٌا 

ٌىو( ويٍ خلال انفحىطاخ انًظهزٌح  43-7يٍ يظادر شًهد )حهٍة الاو وتزاس الاؽفال تؼًز  Bifidobacteriumذى انحظىل ػهى ػشلاخ تكرٍزٌا فً انذراسح انحانٍح      

 Vitek 2 compact systemاجزي انرشخٍض انرىكٍذي تاسرؼًال جهاس. وBifidobacterium bifidumذاتؼح انى جُس  8وانًجهزٌح وانكًٍىحٍىٌح ذى انحظىل ػهى ػشلاخ 

 Bifiنثكرزٌا انؼشنح انقٍاسٍح وقذ حؼزخ انُىاذج الاٌؼٍح  نهؼشلاخ انًشخظح انًحهٍح و  . Bifi.bifidumاكذ ػهى ػائذٌح  ارتؼح يُها انى تكرزٌا نهؼشلاخ انثكرٍزٌح انثًاٌ، انذي 

.bifidum انثكرٍزي تؼذ ذؼذٌم انزقى  وقٍسد انفؼانٍح انرثثطٍح نهُىاذج الاٌؼٍح ) نهزاشح انثكرٍزي انكايم وانزاشح انثكرٍزي تؼذ اسانح ذأثٍز تٍزوكسٍذ انهٍذروجًُ وانزاشح

 Staphlococcus aerues ,Bacillus cereus ,Escherchichia coli ,Pesudomonas)انهٍذروجًٍُ( ذجاِ ارتؼح اَىاع يٍ انثكرزٌا انًزػٍح وانًسثثح نرهف الاغذٌح 

aeruginosa) اظهزخ جًٍغ انُىاذج الاٌؼٍح انًحؼزج نهؼشلاخ انًحهٍح نثكرزٌا  Bifi. bifidum ويرفىقح تذنك ػهى  .قذرج ذثثٍطٍح واػحح ذجاِ الاَىاع الارتؼح يٍ تكرزٌا الاخرثار

حساسٍح ػانٍح ذجاِ انُىاذج  B.cereusو  Staph. aureusاظهزخ تكرزٌا الاخرثار انًىجثح نظثغح كزاو وقذ  . Bb12نُىاذج الاٌغ انًحؼزج يٍ انؼشنح انقٍاسٍح  انقذرج انرثثٍطٍح

يقارَحً تثكرزٌا الاخرثار انسانثح  تؼذ يؼادنح انزقى انهٍذروجًٍُ()انزاشح انثكرٍزي انكايم، انزاشح تؼذ اسانح ذأثٍز تٍزوكسٍذ انهٍذروجٍٍ ، انزاشح انثكرٍزي الاٌؼٍح  نهؼشنح انًحهٍح 

 كًادج حافظح ؽثٍؼٍح ػذ انُشاؽ انثكرٍزي لإؽانح انؼًز انخشًَ )انزاشح انثكرٍزي انكايم( Bifi.bifidumاسرؼًم انُاذج الاٌؼً نثكرزٌا   .P. aeruginosaو  E.coliنظثغح كزاو 

وجىد ذأثٍز يؼُىي ػُذ حٍث اظهزخ انُرائج  وْ وتاسرؼًال ارتؼح ذزاكٍش يخرهفح 4ٌىو يٍ انخشٌ تانرثزٌذ ػُذ درجح حزارج  15نًُرىجً اقزاص نهحىو انًفزوو وانكثاب انؼزاقً نًذج 

انثكرزٌا انهىائٍح انكهٍح، تكرزٌا انقىنىٌ انكهٍح ، انثكرزٌا انًحثح نهثزودج ، )خلال انخشٌ تانرثزٌذ ػهى يرىسطاخ نىغارذٍى أػذاد تكرزٌا  Bifi. bifidumَىاذج اٌغ تكرزٌا  إػافح

. اوجذخ انذراسح انحانٍح حظىل اَخفاع فً قٍى انُرزوجٍٍ انطٍار انكهً وقًٍح انثٍزوكسٍذ و قًٍح انحًىػح وتفزوق يؼُىٌح انثكرزٌا انًحههح نهثزوذٍٍ و انثكرزٌا انًحههح نهذهٍ( 

 . خلال انخشٌ تانرثزٌذ نًذد يخرهفح ايرذخ نخًسح ػشز ٌىياً  Bifi.bifidumفح َىاذج اٌغ تكرزٌا َرٍجح نرأثٍز إػا

 

Isolation and  Identification of  Bifidobacterium  And Use  Metabolic Products In Biopreservation Of Some Meat Products 

     In the current study were obtained Bifidobacterium isolates from soucers  including (Human milk and feces of children aged 7-43 day) 

through morphological , microscopical and biochemical tests were obtained 8 bacterial  isolates belonging to the genus Bifidobacterium 

Bifidum.then Conducted confirmatory diagnosis for 8 bacterial isolates using Vitek 2 compact system which stressed the ownership of four of 

them to bacteria Bifi.bifidum. Metabolic products (Cell free supernatus )were prepared for local and standard bacterial isolates of bacteria 

Bifi.bifidum and measured effectiveness inhibitory for metabolic products (full bacterial filtrate , bacterial filtrate after removing the effect of 

hydrogen peroxide, bacterial filtrate after adjusting pH ) Against four types of pathogenic bacteria and bacteria that cause spoilage of food 

(Staphlococcus aerues ,Bacillus cereus ,Escherchichia coli ,Pesudomonas aeruginosa). All metabolic products prepared from local bacterial 

isolates for Bifi. bifidum  bacteria showed significant inhibitory ability against four types of test bacteria. and  outperforming to the ability of 

inhibitory metabolites that prepared from the standard isolation Bb12. Gram positive test bacteria (Staph. aureus , B.cereus) showed high 

sensitivity to the metabolic products of the local isolation (full bacterial filtrate , bacterial filtrate after removing the effect of hydrogen 

peroxide, bacterial filtrate after adjusting pH) in comparing with gram negative test bacteria E.coli. P. aerogenus. metabolic product (full 

bacterial filtrate) using as a natural preservative against bacterial activity to prolong the storage period to producers of minced meat tablets and 

Iraqi kebabs for a period of 15 days from the refrigerated storage at a 4 C° The results were as follows Results of the study showed a 

significant effect when added metabolic product for Bifi. bifidum  bacteria at during storage by cooling on averages  of log number of bacteria 

(total aerobic bacteria , total coliform bacteria , psychotropic bacteria, proteolytic bacteria, lipolytic bacteria).  Results of the current study, 

showed a decrease in values of total volatile nitrogen , Peroxide value, acid value with Significant differences as a result of the impact of 

added metabolic product for Bifi. bifidum  bacteria at during storage by cooling for different periods lasted fifteen days. 


