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P1-12

COMPARATIVE EFFECTS OF FEEDING CONTAIN-
ING FLAVOMYCIN, BIOTEKSIN-L AND DRY
YEAST (SACCHAROMYCES CEREVISIAE ) ON
BROILER PERFORMANCE

M. Denli(l), K. Celik(2), F. Okan(1)

(1) Cukurova University Animal Sci. Dept., 01330 Adana,
Turkey, (2) Canakkale Onsekiz Mart University, Animal
Sci. Dept., Canakkale 17100, Turkey

A 6-week study was conducted to determine the effects of
feeding diets containing commercial probiotic (Biyoteksin-
L), antibiotic (Flavomycin) and dry yeast (Saccharomyces
cerevisiae) upon would affect performance ,abdominal fat
weight, carcass weight and carcass yield of broiler chicks.
Four dietary treatments were randomly assigned to four
groups of chicks. A control or containing 0,15% commer-
cial probiotic (bioteksin-L), 0,15% antibiotic,(flavomycin)
and 0,3 % dry yeast. A significant increase in body weight
gain, feed conversion rate and carcass weight of birds was
observed in birds fed flavomycin group and dry yeast
group in end of 6-wk period compaired to the control
(P <0.05). This increase was partly accounted for by in-
creased feed intake. The results obtained in the experiment
showed that Biyoteksin-L and Saccharomyces cerevisiae
plus supplementation to diets tended to decrease, abdomi-
nal fat weight and abdominal fat percentage
(P<<0.5).while having no significant effects on carcass
yield.
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PURIFICATION AND PARTIAL CHARACTERIZA-
TION OF A NOVEL BACTERIOCIN PRODUCED
BY A THERMOPHILIC ENDOSPORE-FORMING
STRAIN GEOBACILLUS STEAROTHERMOPHILUS
324

K. Pokusajeva, M. Stuknyte, N. Kuisiene, D. Chitavichius

Department of Microbiology and Plant Physiology, Vilnius
University, Chiurlionio 21127, Vilnius, LT-2009, Lithuania

Aerobic, endospore-forming thermophilic strain Geobacil-
lus stearothermophilus 32A was identified as a two bacte-
riocins producer with a bactericidal activity against Geo-
bacillus  subterraneus DSM 13552, G. uzenensis DSM
13551, G. thermocatenulatus DSM 730, and G. thermoleo-
vorans DSM 5366. These bacteriocins are produced during
log-phase growth and are inhibitory to active growing
cells. The antimicrobial activities of these substances differ.
Twofold dillution tests showed that the activity of one of
the bacteriocins appeared later after another one disap-

peared. The antimicrobial activity of the bacteriocins on
the sensitive indicatory cells disappeared completely by
treatment with proteinase K, which indicates its proteina-
ceous nature. Bactericidal activity was kept during storage
at 4°C and was remarkably stable in the wide range of pH.
In SDS-PAGE analysis, only two peptide bands displayed
antimicrobial activity against thermophilic indicatory
strain 35C. The inhibitory peptides had a molecular weight
of approximately 12 and 6.8 kDa. Results of this study
suggest that these antimicrobial substances produced by
the wild type strain of Geobacillus stearothermophilus
32A may be the new bacteriocins.
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PHENOTYPIC, GENOTYPIC AND TECHNOLOGI-
CAL CHARACTERISTICS OF LACTOCOCCI ISO-
LATED FROM TRADITIONAL FIORE SARDO
CHEESE

S. Cosentino, M. B. Pisano, C. Piras and A. Corda

Department of Experimental Biology, Section of Hygiene,
University of Cagliari, S.S. 554, Km. 4,500, 09042 Monscr-
rato (CA), Italy

The evolution and composition of dairy microflora is of
particular interest for PDO cheeses such as Fiore Sardo,
that is manufactured with raw ewe’s milk without the
addition of any natural or starter cultures. In this case,
the ripening process relies entirely on the indigenous flora
present in the milk and in the dairy environment. Studies
carried out on the microflora of Fiore Sardo have shown
lactococei and enterococci to be the dominant bacterial
population. This paper reports the phenotypic, genotypic
and technological characterization of lactococcal strains
isolated from 14 batches of artisanal Fiore Sardo cheese,
in order to assess the biodiversity within this wild micro-
bial population. Lactococci were isolated from M17 agar
plates incubated at 30°C and were initially identified by
morphological, physiological and biochemical tests. This
identification was confirmed by a polymerase chain reac-
tion analysis with Lactococcus genus speciific primers LCI
and LC2. Randomly amplified polymorphic (RAPD)
DNA technique was used for the genetic typing of the
isolates. A total of 80 isolates were identified as Lacrococ-
cus lactis. Most strains were able to hydrolyse casein, none
produced lipolytic reactions on tributyrin agar and several
were good acid-producers. The RAPD patterns from 50
representative strains were analysed by UPGMA dendo-
grams. At a similarity level of 50% two main clusters with
several subclusters were distinguished, showing a high het-
erogeneity in the biotypes. The results of our survey con-
firm that wild bacterial population should be preserved to
protect the traditional raw milk cheeses and to select new
starter strains for the dairy industry.




