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SCREENING, ISOLATION AND IDENTIFICATION LACTIC ACID BACTERIA WITH 
PROBIOTIC POTENTIAL FROM TRADITIONAL DAIRY PRODUCTS OF AZERBAIJAN 

 
Abstract Probiotics are defined as live bacterial preparation with clinical documented health effects in 
human. Human health is deemed to be maintained by the crosstalk among the body and probiotic 
bacteria. Thus the search for isolation and identification of friendly human bacteria from traditional 
fermented foods is important in medicine. Lactic acid bacteria (LAB) are a major group of probiotics. In 
this research, as five traditional dairy product (home-made cheese, suzme) from Dashkasan, Ismailli and 
khachmaz regions in Republic of Azerbaijan was characterized for the isolation 15 species of Lactic acid 
bacteria with probiotic potentiality. Afterwards, the selected strains were examined for their tolerance 
to acidic pH=3 and 0.3% bile salt. Finally, the isolates were identified by 16s rDNA sequencing.The results 
clearly revealed two species with higher homology to the L.brevis and L.plantarum with high probiotic 
potentiality were isolated.This study showed that the Traditional Dairy Products of Azerbaijan contained 
probiotic bacteria, hence, isolate and evaluate probiotic bacteria from traditional fermented foods 
which can be used as probiotics as well as starter cultures in food industry and in medicine, which are 
capable of fighting against pathogenic bacteria and living in the digestive tract. 
Key words: Probiotic, lactic acid bacteria, acid and bile resistant bacteria, 16s rDNA sequencing 
 

Introduction. Probiotic terms derived from 
Greek words Pro (favor) and bios (life) [1]. 
Probiotics are a subgroup of microorganisms with 
positive effects such as the improvement of 
human immune system, rearrangement of 
intestinal microflora, and establishment of 
antagonistic effect on the growth of harmful 
bacteria [2,3]. On the host health through 
improving the gut bacterial balance. These 
bacteria were first discovered by Metchnikoff in 
1907 [4]. Lactic acid bacteria (LAB) are the most 
common types of probiotics. These bacteria have 
a long-term survival in fermented products [5]. 
Lactobacillus is a Gram-positive, non-spore-
forming, rarely motile bacteria, while Lactococcus 
is a Gram-positive, spherical and rarely motile bac-
teria, both of which are present in considerable 
amounts in dairy products [6]. LAB make an acidic 
condition and prevent the growth of pathogens by 
converting the milk sugar (lactose) into lactic acid 
[7]. In the food industry, LAB is widely employed 
as starter cultures and has been indexed as part of 
human microbiota. Yogurt, cheese and fermented 

milk products are mentioned as the main food 
sources of probiotics. The use of Lactic Acid 
Bacteria (LAB) in foods and food supplements has 
a long history and most strains are considered 
commensal microorganisms with no pathogenic 
potential lactic acid bacteria (LAB) are widely used 
in fermented food production and are considered 
as generally recognized as safe (GRAS) organisms 
which is safely applied in medical and veterinary 
functions. Today, the probiotic human-friendly 
bacteria are isolated from foods, cheese yogurt [8] 
as well as human himself, human milk [9] infant 
feces [10] women vagina [11] etc. According to 
WHO guidelines for evaluation of probiotics, 
putative strains should be screened for resistance 
to gastric acidity and bile salts, antimicrobial 
compound production and safety properties such 
as antibiotic resistance. To analyses and rapidly 
identify bacteria from microbial communities, 
classical physiological and biochemical tests are 
not adequately efficient, since bacterial 
population involved often has similar nutritional 
requirements and grows under similar 
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