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iy 3 (YRs) i) €l (e Ag3aall Lactobasillus plantarium 3x) e xS sl zlal 48
Gl 88 (Ty) ddaledall e A=l Lactobacillus plantarum 3yl s A7 ot 0.850 iyl 4
Wl o Adlad el el 500U salind) 3pSu ol ddladl Al W7 e 0.014 Y 4
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o Bl LSl Vil Juadl Las (YRs) el
Dm0 L g il s iy )
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0.122738 122.7381 0.53 Cha, | 34 0.393214 393.2143 1.666 B, 1
0.544167 544.1667 2.3 Cha; | 35 0.279881 279.881 1.190 B, 2
0.341786 341.7857 1.45 Cha, 36 0.460833 460.881 1.950 B3 3
0.137976 137.9762 0.594 Chas 37 0.500833 500.8333 2.118 B, 4
0.18131 181.3095 0.776 Chag 38 0.587976 587.9762 2.484 Bs 5
0.669881 669.881 2.828 MB, 39 0.429881 429.881 1.820 By 6
0.305595 305.5952 1.298 MB, 40 0.216071 216.0714 0.922 B, 7
0.405119 405.119 1.716 MB; | 41 0.403214 403.2143 1.708 T, 8
0.31131 311.3095 1.322 MB, | 42 0.26131 261.3095 1.112 T, 9
0.259881 259.881 1.106 MB; 43 0.31131 311.3095 1.322 T; 10
0.508929 508.9286 2.152 MBg 44 0.014881 14.88095 0.077 T, 11
0.582738 582.7381 2.462 YR, 45 0.247024 247.0238 1.052 Ts 12
0.623214 623.214 2.632 YR, 46 0.32369 323.7381 1.374 A, 13
0.283214 283.2143 1.204 YR; 47 0.232738 232.7381 0.992 A, 14
0.640833 640.8333 2.706 YR, 48 0.017738 17.7381 0.089 Aj 15
0.850357 850.3571 3.586 YRs 49 0.418929 418.9286 1.774 Ay 16
0.623214 623.2143 2.632 YRy 50 0.469405 469.4048 1.986 Mr, | 17
0.778452 778.4524 3.284 yR, 51 0.274643 274.6429 1.168 Mr, | 18
0.182262 182.2619 0.78 YRg 52 0.19131 191.3095 0.818 Mr; 19
0.702738 702.7381 2.966 YRo 53 0.199405 199.4048 0.852 Mr, 20
0.414167 414.1667 1.754 YRy 54 0.406071 406.0714 1.720 yL; | 21
0.593214 593.2143 2.506 I 55 0.285119 285.119 1.212 yL, 22
0.551786 551.17857 2.332 I, 56 0.22369 223.6905 0.954 yL3 23
0.540357 540.3571 2.284 Iz 57 0.316071 316.0714 1.342 yL4 24
0.563214 563.2143 2.38 I, 58 0.299405 299.4048 1.272 yLs 25
0.106548 106.5476 0.462 I 59 0.0375 375 0.172 yLs 26
0.173214 173.2143 0.742 I 60 0.147024 147.0238 0.632 yL, 27
0.094167 94.2143 0.41 I; 61 0.07131 71.30952 0.314 yLg 28
0.108452 108.4524 0.47 Ig 62 0.044643 44.64286 0.202 yLo 29
0.173214 173.2143 0.742 I, 63 | 0.0546071 54.64286 0.244 yLy | 30
0.499405 499.4048 2.112 | S 64 0.246071 246.0714 1.048 yL; | 31
0.530119 530.119 2.241 I 65 0.572262 572.2619 2.418 yL, | 32

0.184643 184.6429 0.79 Cha; | 33
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BacsY) cilaliaal asiall culy Sl Atlad (b3
& 5S sabad) Aladll &35 (2) Jsaadl sy
Sl Jady ol (adla auSl by Ui
el 308U saliae Adlad el cujelal csaneidll
s (Yhe) el CSsll e Agiaall Lyl
300U Baliae Allad 8 cul Law % 67.51
(Chag) Asall cpall e Agiaall LSl Al
5auO aliadd) Alledl) s 5205 %01.29 4
Galsll dalidl Gagynedl @by e Lhala)Y
il b X (26) S5 puell amlae Aalusy

Gy el Gaela 3ausT Loyl 30081 cilaliad)

-

Basial) culy Sd) Jady el gill) (aala Samsh Jands allaS B 5SS Saliaall Aladl) :(2) Jsan

8aliaal) Alladl) 5alaal) Alladl) 3alaal) Alladl)

alsad) 3awsi [ * el | @ alsad 3awsi | * el & b Sl 3awsi * el &

Y% §asaiiall Y% 3asaiall Y% 3asaiall
47.1278 yR; | 45 58.1222 yL3 23 53.6751 B, 1
42.2483 yR, | 46 30.3273 yL4 24 30.2655 B, 2
22.5447 yR; | 47 52.7486 yLs 25 42.4953 B; 3
14.7004 yR, | 48 67.5108 yLs 26 44.5336 B, 4
58.6781 yRs; | 49 60.0370 yL; 27 34.4657 B;s 5
30.1420 yR¢ | 50 49.1661 yLs 28 40.7659 Bs 6
55.5281 yR; | 51 57.8134 yLo 29 6.9178 B, 7
46.2013 yRg | 52 52.7486 yL1o 30 29.0302 T, 8
28.9067 yRo | 53 41.8777 yL1 31 18.4187 T, 9
34.7745 YRy | 54 34.4095 yL2 32 38.4187 Ts 10
26.3743 I, 55 23.4095 Cha; 33 24.6448 T, 11
48.2396 I, 56 1.2970 Cha, 34 25.2007 Ts 12
38.5423 Iz 57 36.1951 Cha; 35 6.0531 Ay 13
43.6689 I, 58 47.2513 Cha, 36 21.0623 A, 14
53.9221 | 59 43.4218 Chas 37 39.7776 Aj 15
25.2625 | 60 6.9796 Chag 38 38.0481 Ay 16
29.9567 I; 61 32.3656 MB;, 39 37.1834 Mr, 17
42.9277 Iy 62 40.8276 MB, 40 37.4922 Mr, 18
6.6090 Iy 63 14.6386 MB; 41 14.7621 Mr; 19
49.0426 I 64 41.6306 MB, 42 5.4354 Mr, 20
18.2211 I 65 11.6738 MBs 43 19.0240 yL; 21
49.4132 MBg 44 55.2192 yL, 22
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Abstract: Lactobacillus bacteria was Isolated from different food samples included banana,
tomato, apple, mandarin orange, cheese, buffalo milk, local yogurt and imported yogurt and
from infant feaces. A Total of 65 isolates were obtained out of 64 food samples, and 11
samples of newborn feaces belong to Lactobacillus spp included 20 isolates of Lactobacillus
acidophilus, 23 isolates of Lactobacillus plantarum, 6 isolates of Lactobacillus casei, 12
isolates of Lactobacillus bulgaricus, 3 isolates of Lactobacillus johnsonii and one isolates of
Lactobacillus helveticus. Detectine of polysaccharides for all obtained bacteria was done .
Results showed that the bast amount of produced of polysaccharide was from Lactobacillus
plantarum  while isolated from imported yoghurt (yRs) 0.850 g.L™ . which, Lactobacillus
plantarum isolated from Tomato (T,) had 0.014 g.L™ .Results of antioxidant actiivity showed
that the highest activity was belong to Lactobacillus bulgaricus isolated from local yoghurt
(yLg) was 67.51%. which the lower activity was belong to Lactobacillus acidophilus isolated
from local chees (chay) was 29.1%. compared with the industrial antioxidant (BHT) and o-
tocopherol. with activites of antioxidant was (82.70 and 73.96) % respectively.

Key words: Lactic acid Bacteria, antioxidants, polysaccharide.
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