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Abstract 

Many bacteria cause serious infections for human an animal. In this work, we used some multi-resistant species that we isolated from different patients; we established they profile antibiogram, and then we tested on then the action of Penicillium roqueforti, Penicillium camemberti and Geotrichum candidum which were isolated from roquefort and the camembert cheeses. 
The three moulds had a good in vitro activity against bacteria, but Penicillium roqueforti was the most active species. The results suggested that the chesses moulds could have the ability to decrease or prevent the infections caused by the tested bacteria.
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