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INEPIAHYH

Ta o&vyaaxtikd Bokthpro (Lactic Acid Bacteria— LAB), éxovv ypnotponomBel and tn veolbikn
EMOYN, Yo TN dTpnon Kot TN mopaymyn {opoduevov tpoeipmy. H {Ouwon ond froymukng
dmoyng, etvar po pHetafolkn| d1adtKacio Tapoywyns EVEPYELOG amd OPYOVIKEG EVAGELS YMOPIS TN
ovppeToyn eEmyevov OLEWMTIKOV TOPOYOVI®OV. XKOTOG TNG TOPOVCOS E£PELVOS NTOV M
OTOLOVMGT] KOl 0 YopaKTNPIopog otedeymv LAB and "dypiec” kalMépyeleg yioo T HEAETN TV
TEYVOLOYIKMV TOVG YOPOUKTNPICTIKAOV Kot Yo TN ThOvVH ¥p1oTn TOVG OG EUTOPIKEG KOAMEPYELEG
ekkivnong ot QOU®OT TV TPOPIHMV. TN TOPOVCH EPEVVA, APYIKE LEAETHONKOV TAL LOPPOLOYIKA
Kol T Broymukd yopakmplotikd 43 otedeydv LAB pe o kAaooikég pedddovg (teot Kataldong,
COz2, avantuén oe Beppoxpacieg, 10, 15, 45 © C, ypodon Gram) kot 6t GuvEXELD TV TOTO|ONKOY
pe N xpnon poplokmv texvikev. EmmpdcOeta, peretnkay ta facikdtepa TEXVOLOYIKE TOVG
YOPOAKTNPLOTIKA OTT®G 1] TPMOTEOAVOT], 1| AMTTOAVGT|, 1 IKAVOTNTA TOPAYWYNS 0&0TNTOS 6TO YAAQ, 1
TOPUY®YN OLUKETLVAIOD, 0 KOTABOACUOG TOL KITPIKOD 0&E0C KOl 1 GLTOALTIKY KOVOTNTO TWV

KUTTAPWV.

210, AOTEAECULATO TOV LOPPOAOYIKAOV XOPOUKTNPIOTIK®V emPefoardbnke Ott kon ta 43 otedéym
nrav o&uyoroktikd Paktipro (Oetikd katd Gram, koékkot, papoot 1} KOKKOBAKIALOL, KoL 0pVTIKE
o™ katordon). Eniong, ypnowonoidvrag poprokés pefddovg Tantomoinong avakaivenke tmg
and Tig owoArdoneg to 88.0 % tov oteheymv avikav ota yévn Lactobacillus plantarum ko
Lactobacillus buchneri,omov 10 12.0 % mnrtav Leuconostoc mesenteroides. Xta tpanélio S10AoyNg
oTaPLAMGV (ToldtnTag Evviotépt) 10 93.5 % TV otekeydv avikav oto yévog Weissella cibaria
Kot LOALG 10 6.5 % oto yévog Leuconostoc mesenteroides. IMapdAinia, amd to {upoduevo arywvo
yéAa to 91.0 % TV otekeydv frav tov yévoug Weissella cibaria, kot 1o 9.0 % twv faktnpiov Tov

vévoug Weissella confusa.

Ytov éheyyo g o&iviong tov ydAaktog, mapotnpnnke aAlayn oto pH ota yévn Lactobacillus
plantarum petd and 24h endaong otovg 37 ° C kat eldyiotn edg Kot KabOAov Toapaymyn 0&Eog
ota yévn Lactobacillus buchneri, Leuconostoc mesenteroides, Weissella cibaria kotw Weissella
confusa. Qot660, Kavéva amd To 43 otedéym dev £dmwaoe TéG pH pikpotepeg omd S petd omd 6h

kot 24h endoong otovg 37 © C.

210V EAEYYXO NG TPMOTEOALONG, TapaTNPNONKE EAGYIOTN TPOTEOAVTIKY] OPAGTNPLOTNTO OTO

neplocoTePa oTeAEYN Tov Yévoug Lactobacillus plantarum pe ™ peyoivtepn {ovn npotedivong



va givon otor 6 MM ko pe ™ pkpdtepn va eivor ota 2 mm. EmmwAéov, pe m pébodo O-PA, n
HeyaAHTEPT TPOTEOAVTIKT dpacTNPLOTNTA TaPoVcldotnKe 6to otédeyog Weissella cibaria strain

BP36 e ovykévipwon apvocéwv 23.55 ppm yAvkivng.

IMoa tov éheyyo g MmdAvong, dev mopatnpnOnke BTk dPAGTNPLOTNTA GE KAVEVO CTEAEYOG TV
vevov Lactobacillus plantarum, Lactobacillus buchneri, Leuconostoc mesenteroides,Weissella
cibaria kv Weissella confusa. Apvntikny dpaotnpldTTa TMV OTEAEXOV VTGOV Topatnpronke
emiong Ko 6Tov EAeyy0 Tapaymyns dtokeTvAiov oto yoia (<0.5 mg/100 ml ydhaxtoc). EmmAiéov,
oTOV EAEYY0 KOTAPOAIGHOD TOL KITPIKOD 0EE0G, TO HOVAdIKO GTEAEYOG TTOL TV BeTIKG Kot £0e1Ee
Vo avomTOeGETOL 610 101kd vrdotpope NTav avtd tng Weissella cibaria qz140. Télog, n
LEYOADTEPT] A TOAVTIKY tKOVOTNTO TOpatnprOnke ota otehéyn Lactobacillus buchneri strain LAB
(031), pe mocootd awtoAVTIKNG dpactnprotntag ~ 43 % (fair) ko Lactobacillus plantarum strain
SM31 (03), pe mocootd ~ 33 % (poor).



ABSTRACT

Lactic Acid Bacteria (LAB) have been used since the Neolithic era to preserve and produce
fermentation foods. From a biochemical point of view, fermentation is a metabolic process of
energy production from organic compounds without the involvement of exogenous oxidizing
agents. The aim of this research was to isolate and characterize LAB strains from "wild" cultures
and also to study their basic technological characteristics if there is any possibility to be used as
commercial cultures for the fermentation of food. In the present study, the morphological and
physiological characteristics of 43 LAB strains were characterized using more classical methods
(catalase test, CO2, growth at temperatures, 10,15,45 ° C, Gram staining) and then they were
identified using molecular techniques. In addition, their basic technological features, such as
proteolysis, lipolysis, acidity in milk, diacetyl production, citric acid catabolism, and cell autolysis

have been studied.

The results of the physiological and morphological characteristics confirmed that all 43 strains
were lactic acid bacteria (Gram positive, catalase negative, coccus, rods or coccobacilli). Also,
using molecular identification methods, was discovered that the 88.0 % of lees samples belonged
to the genera of Lactobacillus plantarum and Lactobacillus buchneri, where 12.0 % belonged to
the genus Leuconostoc mesenteroides. At the grape sorting tables (Xinisteri quality), 93.5 % of the
bacteria were strains of the genus Weissella cibaria and only 6.5 % were strains of the genus
Leuconostoc mesenteroides. At the same time, from the fermented goat milk 91.0 % of strains

belonged to the genus Weissella cibaria, and 9.0 % to the genus Weissella confusa.

In milk acidification test, change was observed in pH in the strains of Lactobacillus plantarum
after 24 hours of incubation at 37 ° C and little to no acid production in the genera Lactobacillus
buchneri, Leuconostoc mesenteroides, Weissella cibaria and Weissella confusa. However, none of
the 43 strains gave pH values less than 5 after 6h and 24h incubation at 37 ° C.

In proteolysis test, minimal activity was observed mostly in Lactobacillus plantarum strains with
the largest proteolysis zone being at 6 mm and the smaller being at 2 mm. In addition, in O-PA
test, the greatest proteolytic activity was present in the strain Weissella cibaria strain BP36 with

an amino acid concentration of 23.55 ppm.



In lipolysis, the strains of the genera Lactobacillus plantarum, Lactobacillus buchneri,
Leuconostoc mesenteroides, Weissella cibaria and Weissella confusa gave negative results. The
same negative results were observed in diacetyl production test, which found to be <0.5 mg/ 100
ml of milk. In addition, for the catabolism test of citric acid, the only strain shown to be positive
and grow well on the substrate was Weissella cibaria qz140. Finally, the greatest autolytic activity
was observed in Lactobacillus buchneri strain LAB (C31), with a percentage of self-activity
around 43 % (fair) followed by the Lactobacillus plantarum strain SM31 (O3) approximately 33
% (poor).



