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Abstract

The collection of native lactic acid bacteria (LAB) (n=71) from different breast fed human faecal sample and dairy products
enabled the detection of LAB with potential probiotic properties that can be used in food and biotechnology industries.
Numerous in vitro studies which include tolerance to bile and low pH, tolerance to taurochalic acid, auto aggregation and
co-aggregation with pathogens, and resistance to smulated gastric and intestinal fluids could reveal their probiotic
characteristics. We studied the alelic variation of fibronectin (fbp), mucin binding protein (mub) and bile salt hydrolase
(bsh) genes to rapidly detect the probiotic marker genes in the selected cultures (n=10). These potential cultures were
rapidly characterized and differentiated the closely related probiotic LAB species by severa molecular techniques like
RAPD, RFLP, (GTG)s, ITS, sequencing of the 16S rDNA gene. Production of bacteriocin, evaluation of antibiotic profiles
and studying their pathogenicity properties (by non-haemolytic, non-gelatinase, lecithinase) served as indicators for the
safety traits among the selected probiotic LAB. The use of several morphological, physiological and molecular based
methods has revealed that the isolates belong to Lactobacillus, Pediococcus, Streptococcus and Enterococcus spp. Genetic
screening and comparative genomic analysis by bioinformatics tools showed variation in the selected marker genes
revealing their wider adaptability and different adhesion properties in most of the isolates. The present study provides
information about the native LAB species predominant in human infants and dairy sources that could provide some
beneficial effects when administered as a starter culture for the development of a novel probiotic product.
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