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Secuenciacion de la region 16S de cepas aisladas de BAL y determinacién de su

capacidad bactericida

Resumen

En este trabajo se identifico, mediante secuenciacién de la regién 16S, a bacterias acido
lacticas (BAL) aisladas de quesos frescos provenientes de zonas rurales del Ecuador. Se
identificaron cinco cepas de Lactobacillus plantarum, una de Lactobacillus paraplantarum y tres
de Enterococcus faecium. Las BAL identificadas fueron evaluadas por su capacidad bactericida
contra Staphylococcus aureus, Escherichia coli, Salmonella y Bacillus cereus. A través de
pruebas de co-cultivos se determind que dichas BAL tienen un efecto bactericida contra las
cepas patégenas estudiadas. La BAL mas efectiva fue L. plantarum, con efecto inhibitorio total
contra tres de las cuatro cepas patogenas.

Palabras claves: Secuenciacion, bactericida, amplificacion, cultivos mixtos, BAL.
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Sequencing of the 16S region of strains isolated from lactic acid bacteria (LAB)

and the determination of their bactericidal capacity.

Abstract

In this work, lactic acid bacteria (LAB) isolated from fresh cheeses from rural areas of

Ecuador were identified by sequencing the 16S region. Five strains of Lactobacillus

plantarum, one of Lactobacillus paraplantarum and three of Enterococcus faecium were
identified. The identified LABs were evaluated for their bactericidal capacity against
Staphylococcus aureus, Escherichia coli, Salmonella and Bacillus cereus. It was
determined through co-culture tests that these LABs had a bactericidal effect against the
studied pathogenic strains. The most effective LAB was L. plantarum with total

inhibitory effect against three of the four pathogenic strains.

Keywords: Sequencing, bactericide, amplification, mixed cultures, LAB.
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