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Summary:

The capability of lactic acid bacteria (LAB) isolates which were isolated from various sources to elevate the
concentration of conjugated linoleic acid (CLA) in culture media and dairy products was evaluated. The study
reached the following results:

Obtaining local Lactobacilli isolates from safe sources including milks of cow, buffalo, sheep, goat and their
products, human milk, rumen and pickles. Upon the biochemical tests, 85 isolates were found belonging to
Lactobacillus. The results of primary screening showed the ability of 49 local isolates to produce CLA in various
concentrations into MRS broth supplemented with 1 mg/ml of linoleic acid. Fourteen local isolates with high
productivity were chosen for secondary screening into 10% reconstituted skimmed milk supplemented with 1
mg/ml of linoleic acid. It demonstrated capability to produce CLA with various concentrations surpassing its
productivity into MRS broth and the standard isolates. Local isolates of L. plantarum, L. acidophilus, L. casei
originated from human milk indicated an obvious superiority in CLA production into both culture media (MRS
and skimmed milk supplemented with 1 mg/ml of linoleic acid). The above-mentioned local isolates
demonstrated a capability to produce CLA in skimmed milk medium supplemented with sunflower oil at 1
mg/ml reached 97.321, 80.256 and 80.340 pg/ ml with conversion ratio of 15.349, 12.658 and 12.676 %,
respectively, surpassing the standard isolates in their production. Upon screening, a variation was shown in
ruminant milk and its products as for CLA, where local yogurt and Iraqi soft cheese did not show any occurrence
of this acid.




