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Characterization of a bacteriocin produced by Lactobacillus
bulearicus against mastitic pathogens.
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Summary

The bovine mastitis in dairy farming is commercially a critical problem. Currently, the
cows with bovine mastitis has been treated using antibiotics Y However, antibiotics are
detected in the raw milk of cows with bovine mastitis by the antibiotics residue-test.” At
this reason, it is ideal that bacteriocins have been emerged as an alternative to the
antibiotics to treat the cows with bovine mastitis. Bacteriocins are biologically active
peptides, proteins and protein complex produced by bacterial species acting against related
species, thus which are expected as medical products in agriculmre.z“{)

In this study, the bacteriocin produced by L. bulgaricus was screened and the optimal
culture condition for the production of bacteriocin was investigated. Also, the characteries
of bacteriocin were evaluated.

Therefore, the optimal conditions for the production of bacteriocin from Lactobacillus sp.
were the temperature of 30T and the culture time of 10 hours. S. aureus and S.
agalactiae, which are common bovine mastitic pathogens, were treated with the bacteriocin
by the agar-well method. The bacteriocin was more effective to S. agalactiae rather than
S. aureus. Finally, the measurement of antimicrobial activity at 100C and the range of pH
from 2 to 11 resulted that bacteriocin was stable at the pH 2-6 in the elevated

temperature.
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