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ABSTRACT

Bacteriocins were partially purified by ammonium sulphate 50% concentraction,
bacteriocin activity of Pediococcus acidilactici-FMAC278 was 25600 U/ml with 5.8 folds
and 7.6% yeild, the activity decrease to 12800 U/ml after dialysis with 6.3 folds and 3%
yield, On the other hand the bacteriocin activity of Weissella paramesenteroides-DFR6
was 12800 U/ml with 2.7 folds and 8.8% vyeild, after dialysis the activity became 6400
U/ml with 5.1 fold and 3.4% yield, Chicken Sausage were made by adding 0.25, 0.5 and
1% particaly purified bacteriocin to study its effect on microorganisms and increasing
shelf life of Sausage. It is found that bacterial numbers were decreased after 3 days of
storage at refrigerator at 0.5% conc. While the molds decreased after 3 days of storage at
refrigerator at 0.5% conc.

Keywords: Partial purification, Bacteriocin, Chicken Sausage, Pediococcus acidilactici- FMAC278, Weissella
paramesenter oides-DFR6.
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Pediococcus, Streptococcus, Melissococcus, Carnobacterium, Oenococcus, Tetragenococcus,
(Noordiana et. al., 2013) Weissella VVagococcus
(Liu et al., 2009) ol 3 Lse 1 Weissella paramesenteroides b i
Weissella paramesenteroides DX gl (a0 53S0l (Aldujaili and Imarah., 2014) 4
« zll Je 5,8l Ll Pediococcus acidilactici LS W «(Papagianni, 2012) weissellicin A =
.Papagianni and Pediocin (Anastasiadou, 2009) =X satin 5 8%
Ll S s o sa¥! il 5 Lgle Jlie 2DVl s i) Lgie (s g9 53000 2800 adiine (330 4k 52c cllia
(Martinez-Cuesta et al., 2000) %75-25  gldl s om b opila e e
Lacticin G o2 5SS 53 Abdul-Qahar (2004)  (Lyon et al., 1993) %70
ol Alae aay Sl 5 AY) A8k Ll g (0665 25 glud) iy a5 se) Gl S 4 i Gask oo
(Ogunbanwo et al., 2003) bl dadel e il alaaiuly 3 3Ll aLall
Pediococcus (= giiall (a2 xSl 483 3 300l Osmanagaoglu et al. (1998) 5 Adlisg 481 (o ks
%70 4w paaiul ) ) Abrams et al. (2011) 24 4 acidilactici
L gmall Clpdall Jueind i Pediococcus pentosaceus (s ziall G s S G il o s se¥) il S
Pal & ) el il 5l 31 je 555 S XS aasinl 5 o s Lle JUs (Piard & Desmazeaud, 1992)
(Bmme IS5 Gae g SIS ) o) 2aaill dalass Benkerroum et al. (2005) (Ramana, 2010
Jilull 8 e 53 ga g S cgall 63 hall Lgia 485l ) glad Bae aadinl) 43l gl 38 Kamoun et al. (2005)
HPLC
Klebsidla b O3 ) A5 = 3l sl Al-Zubaidi (2012)
Lyl dalaie Hhd GlE A s S Adadl)l el o5 30 3 4085 terrigena
.Lactobacillus plantarum ¢ gitell Gaw 31 G s iS4 4331 J 516 )l AL-Mashhadani (2010)
Leie s AY 4 eaall sla¥) 8 il LIDA (e Jaad Adlide Ll LA (mala L i i g 31 ellic
Cua DNA sl (aslall Caclimi bt g (Chakraborty et al., 2010) sl jlas ol Jays
G JA Y DNA sl padall paadidl pe ddatll o i g 5<0

sl el it s (Razzak et al., 2011) DNA sl Lol o Jamd (e 3 s
b Gk ge 30She il saa gl hy e Jeu 3 (RNase) esi) deill Gl Sl gl G
o 0SSy (Gillor et al., 2005) Ofig ol pina Loy 4 L tRNAs  16S rRNA

.(Lagos et al., 2009) (> sl cLaall
Glatiall e dae lada B mali JN Sl g i Jleaiad G&YL 48 Delves et al. (1996)
sed A Lol e V) Gl Apnaall L g5 e a2ad el Ll g OV Gl Bae ) sry s 403
A g o) Axgalall 2 gry G iy 51 all A glaall il S L iy 4l pall Dlelaall Lt lia
saagll LR 8 53 g sall (i g ol Allaall ey 33U A e Lelany Lo 138 5 e il
) Al labiad) e Al Lpuluall Gals ) ol
Aandiueall AlasS Aalal) ) gall Tunde Sy Ll | € ISy il gy S aLaial) ol 31 a8 13)
.(John et al., 2012) dunall Lalill (o dial 223 LY 432 W) Jads b
daiial) dpall LAY dilaaly 6 AV ale JSG 432 Y) Tads A G g 5 Gudail (331 yla GG Gl
el Ylad (555 213 Jasy (& G s SO0 1 e 508 UIAD) 5585 o)) cand o)) ilaie ) Gaas 0 53S0
Alaly () oS5 cliplail) e AEY A5 ) A2 ) Jada 8 AE Al ol A g gy S dLaly i 4 44 k)
.(Bagenda & Yamazak, 2007) giiell (e s S ae G o 5SS Asiall LA
Il Jleaina¥) & SIS (mala L S Gl g 5iSH 3,98 DeVuyst & Leroy (2007) ¢ il
Jleria¥) die il 5 3l el Taliaa 1,05 elliai il Adetunji & Adegoke (2007)
Bacillus brevis Lactobacillus rhamnosus e el a3 o) asy M
Pseudomonas aeruginosa Bacillus subtilis Bacillus pumilus  Escherichia coli
Arthrobacter spp. Acinetobacters spp. Vibrio harveyi Saphylococcus aureus
(Sarika et al., 2010)
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Gl g padlly osuills ol ZW) (B e S dsdidl GlaSO) s LIS aaddd
Ceaall yaedd 8 515 jedall 48 8V dealal) (any (& )L JSG Weissella LS caeadiud 5 «(Amenu, 2014)
Pediococcus Pediocin o Sl el WS (Fusco et al., 2015)
Pediocin PA-1 (Vazquez et al., 2004)
.(Clevelznd et al., 2001) Zéagiuall LS 2o (e Jly

:MATERIALS AND METHODS
:Determination of protein concentration ¢ufigual) juS 8 jpass
Bradford o 3,583l 48kl glaly elldy il alal) a0 Galdiial o8y 5l 38 5 a8
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‘Partial purification of bacteriocin Cmw s Sl 4 jad) 4ai)
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Glla g s s Sl Adledll < y0 5 ccat. NO.3787-F67 3 50all (S aladinly 4ol 18 34l 330l oy s
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Salmonella  Saphylococcus aureus LAY JLaayl LS glle o e 0.1

L-shape 3 badaw ciais s Bacillus cereus  Escherichia coli typhimurium
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[H8215 121
(L8 100) O3S (UlsSe 100) 23k @ll g Cadlasl @ pad
[ 1000 NaCl pssall 2,58 0 a285 ]
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.24 37
o sy Aol I A el ) oY) Sl e iy (/) s Al e s
4y sl
100x sl aglie = (/) Gpese iSO Allad

(el Chpen g S Jglaa (8 ) b 5 81 Al ks
Determination of carbohydrate content in purified bacteriocin solution:
Dubois et al. (1956) (e 3,83l @l Sl Gasla-J sidll 48y jla Cilaxil
Weissella Pediococcus ¢e omiiall Gam s 5SHN Jslaa (8 <l o 50 SI 58 5 508 ¢S 5IKN bl
5 Canal o Tam Cia jay Ll S 53 965 1 s Sl e da 1
490 50 Jsh o A pall dpaliaia) il g 2 pul o 5 Tam # S0y 3 jall eliiy 5l
:Freeze-drying bacteriocin ¢ g siSsll adas
Oy el Sleay aéa 5 N J)sha 418- Laadll & a9y a g S e
O 52 S (8 sane o J peanll T da (el (a5 yISOI it (2 ] gl g andil 5 @l 2y
:Food application of bacteriocin (sausage store) ( ) O g AS AN (gadal)
:Sausage chickens components
) o LSl Ly plaall Haa aad Qi juiaas 4 AL-ANI (1999) (e 5 sS3dll 44 )k
1
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:RESULTS AND DISCUSSION
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