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Antifungal Activity of Pediococcus Acidilactici Strain RS6 lisolated from Camel Milk Against
A-flatoxigenic Aspergillus flavus

By.  Samaneh Sedighi-Khavidak', Mohammad Rabbani Khorasgani*,', Giti Emtiazi*, Mohammad
Mazloum-Ardakani?, Iraj Delfani®, Malihe Hajighasemi*
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In this study lactic acid bacteria (LAB) were isolated from the camel milk and their antifungal
activity against Aspergillus flavus was investigated with several methods. For these purpose 4
samples of different camel milk were screened to isolate lactic acid bacteria. The inhibitory effect of
these isolates was tested with several methods. The effect of the LAB isolates on biomass production
of Aflawusin liquid MRS medium and determination of their inhibitory activity against A flavus on
solid PDA medium. Finally LAB isolates that have a good inhibitory activity against the growth of
A flawus were identified by 16s rDNA sequencing technique. The results indicated that one isolated
LAB had good inhibitory activity against A flavus growth. These strain of LAB were identified as
Pedjococcus acidilactici strain RS6 by 16s rDNA sequencing assay. The results indicate the bio-
preservation role of the camel milk more than before.

_[ Key words: Aspergillus flavus, Commensal bacteria (normal microflora), GenBank, Pediococcus acidilactici.]i
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