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RESUMEN

El presente trabajo tuvo por objetivo el de aislar bacterias acido lacticas de quesos frescos
artesanales de la Provincia del Cafar y determinar su capacidad antibacterial. Las muestras fueron
recolectadas de diferentes fabricantes y sembradas en agar MRS y M17. A través de pruebas
bioquimicas miniaturizadas APl 50 CHL, se identificaron dos cepas de BAL, con un 99.8% de
tipificacion Lactobacillus paracasei ssp paracasei y con 95.3% Lactobacillus plantarum.
Posteriormente a estas bacterias se les probé su actividad antibacteriana contra Salmonella Enteritis,
Listeria monocytogenes y Staphylococcus aureus, por pruebas de difusiébn en agar. Se determiné
que L. paracasei es efectivo contra Gram + y —, y L. plantarum es inhibidor del crecimiento Gram -.
Esto es importante desde el punto de vista de la efectividad sobre todo contra bacterias como
Salmonella que son mas dificiles de inhibir su crecimiento debido a su capa de peptidoglucano que
las convierte en mas resistentes a los compuestos antibacteriales como las bacteriocinas. Finalmente

estas cepas de BAL fueron crioconservadas para posteriores estudios.
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ABSTRACT

The objective of this study was to isolate Lactic Acid Bacteria from fresh artisan
cheeses of the Province of Cadar, and determine its antibacterial capacity. The samples
were collected from different manufacturers and planted in MRS and M17 Agar.
Through API 50 CHL miniaturized biochemical tests, it was possible to identify two
LAB (Lactic Acid Bacteria) strains with 99.8% of Lactobacillus paracasei ssp
paracasei characterization, and 95.3% Lactobacillus plantarum. Thereafter, these
bacteria were tested for their antibacterial activity against Salmonella enteritis, Listeria
monocytogenes and Staphylococcus aureus by Agar diffusion tests. It was determined
that L. paracasei is effective against Gram + and -; and L. plamarum is Gram -.growth
inhibitor This is important from the standpoint of effectiveness, especially against
bacteria such as Salmonella. whose growth is more difficult to inhibit due to their
peptidoglycan layer that turns more resistant antibacterial compounds as bacteriocins.

Finally. these LAB strains were cryopreserved for further studies.
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