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Abstract

The two isolates showed higher activity than L. plantarum. Environmental
conditions for bacteriocin production were studied for both isolates which include
Carbon sources, Nitrogen sources, Saltes, Temperature, pH, Incubation time and
Inoculation size, The best conditions for bacteriocin production from P. acidilactici
were: Xylose 2.5%, Peptone 1.5%, Beef extract 0.5%, Yeast extract 0.5%,
Ammonium citrate 0.1%, MnSO, 0.002%, MgSO, 0.01%, K,HPO,4 0.3%, Incubation
temperature 25°C, Incubation time 48 hours, pH 8 and Inoculation size 10*. While the
best conditions for bacteriocin production from W. paramesenteroides were: Xylose
2.5%, Peptone 1%, Beef extract 1.5%, Yeast extract 0.3%, Ammonium citrate 0.2%,
MnSO, 0.01%, MgSO, 0.02%, K,HPO, 0.1%, Incubation temperature 25°C,
Incubation time 24 hours, pH 6.5 and Inoculation size 10°.
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