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Abstract: 

The study divided into two parts, survey part to detect the prevalence of 

enterotoxogenic bacteria as E. coli, B. cereus and S. aureus in milk and dairy products 

and experimental part to estimate the ability of lactobacilli spp. and their bacteriocins   

to control growth of these pathogen in vitro by agar well diffusion technique and 

experimentally in yoghurt model. 

The study was carried out on one hundred and twenty samples of raw milk, 

raw cream, cheese and plain yoghurt, all were be subjected for bacteriological 

analysis for detection and identification of E. coli, B. cereus and S. aureus. 

The antimicrobial effect of lactobacilli strains represented by L. plantarum 

(1%) and L. gasseri (1%) only and/or combined with their extracted bactriocins was 

tested against identified isolated pathogenic strains in yoghurt model. 

The results showed that L. plantarum (1%) and L. gasseri (1%) and their 

bacteriocins were effective for biological control of isolated pathogens.  

Keywords: Enterotoxogenic bacteria, Milk, cheese, lactobacilli, bactriocins.  


