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Summary
                The laboratory studies of the cultural isolation revealed that two isolates (40%) of  Lactobacillus  acidophilus were isolated from five soft cheese samples that were manufactured locally according to the farmer ,s production procedure while there were no isolates (0%) from all the five samples of yogurt. All results of cultural characteristics and biochemical reactions of the bacterial isolates were in accordance with the main features described in Bergeys manual of determinative bacteriology and were confirmed as L. acidophilus by comparing them with the results of L. acidophilus LA-K and L. acidophilus R0052 strains                              .

        The growth profile of L. acidophilus isolates over the growth period of 30 hours was analyzed. The growth of the bacterium was predominant in the first 5-16 hours (exponential phase) after which it reached the stationary phase  . Cultures of L. acidophilus isolates were acid tolerant until the end of the 120 minutes of incubation in acidified (pH 2) MRS broth . L. acidophilus isolates exhibited good tolerance to the bile acid with a significant (P˂0.0001) increase in the viable bacterial counts           (log , CFU/ml) of the culture during the 16 hours of incubation in bile condition . It was found that L. acidophilus isolates exhibited similar growth patterns in the presence or absence of bile acid. Agar well diffusion bioassay was used for the evaluation of antimicrobial activity of the culture filtrates of L. acidophilus isolates obtained from soft cheese against the sensitive strain L. acidophilus R0052 .The diameter of the inhibition zone was proportional to the antimicrobial activity of the bacteriocin and the presence of equal or                                                       
Summary
greater than 2mm clear zones of inhibition around each well was regarded as a positive result. The average diameter of the inhibition zone of crude   bacteriocin that was produced by L. acidophilus isolates against the same sensitive strain was 12mm                                  .                                               The results of the present study revealed that the storage temperature of crude bacteriocin had a significant (P˂0.01) effect on its potency against the sensitive strain of L. acidophilus R0052.The potential of the antimicrobial activities of the crude bacteriocin that was stored for 10 days at refrigeration temperature (4°C) was significantly (P˂0.01) higher than that stored at room temperature. The antimicrobial potency of the crude bacteriocin was lost after 14 days of storage at both the refrigeration and the room temperature                       .                                          The antimicrobial effectiveness of the crude bacteriocin of              L. acidophilus isolate against the same sensitive strain was heat stable and retaining 100% of its activity after its exposure to 60°C and 80 °C for 10 minutes while retaining 91.6% of its potency after its exposure to 100°C for 10 minutes. Boiling of the crude bacteriocin for 30 minutes or more had a significant (P˂0.01) effect by decreasing its potency to 0%    .                  In accordance with the present data the potency of the crude bacteriocin was highly affected after four hours of exposure to an alkaline condition (pH 9) and slightly affected after its exposure to an acidic condition (pH 4) with a significant (P˂0.01) decrease in its potency to  0% (inactive) and 83.33% respectively . The potency of crude bacteriocin was stable and retaining 100% of its activity after four hours of exposure to neutral condition (pH 7)                                                                          .

 Summary
     Colonies of   E. coli O157:H7were isolated from raw milk samples and their identification were confirmed based on biochemical and both cultural and serological characteristics. Typical colonies of                     E. coli O157:H7 were appeared on selective enrichment CT-SMAC agar as colorless with gray smoky center and appeared as mauve in color on chromoagar .Presumptive E. coli O157:H7 isolates obtained by selective plating were further tested serologically for presence of  both O157and H7 antigens using the commercial available latex agglutination kits. The laboratory studies of the cultural isolation revealed that three isolates (20%) of E. coli O157:H7 were isolated from 15 raw milk samples by a conventional direct plating method while four isolates (26.6%) were isolated from another 15 raw milk samples by using a new immunomagnetic separation (IMS) technique and the detection limit for (IMS) methods was 2x10 cfu/ml of raw milk . The present results revealed that immunomagnetic separation was been recognized to be more sensitive in detecting E. coli O157:H7 than the direct plating conventional method.The present results revealed that the Enterohaemorrhagic E. coli O157:H7 that was isolated from raw milk was resistant to the crude bacteriocin that was produced by L. acidophilus isolate due to the nature of their cell wall while when the outer membrane of the same organism was injured by cooling at 4°C for 6 hours , the permeation of bacteriocin to the cytoplasmic membrane was facilitated                             

Summary
and caused inactivation and death of such pathogenic organism .The results revealed that no growth of  E. coli O157:H7 with no visible turbidity in the nutrient broth with bacteriocin that diluted to 1/2 , 1/4 and 1/8 were observed .Beside that , no growth was observed by streaking a loop from each of the above dilutions of bacteriocin on nutrient agar. The growth of E. coli O157:H7 with visible turbidity in the nutrient broth with bacteriocin that diluted to 1/16 was observed and gave an optical density reading of 1.613.Bacteriocin that diluted to 1/8 which resulted in no visible turbidity after overnight of incubation at 37 °C and an optical density reading of 1.364 had been recognized as the minimum inhibitory concentration of the bacteriocin                     .                                                       Both the dilution factor of bacteriocin and time exposure to bacteriocin at refrigeration storage temperature of milk had a significant (P˂0.05) influence on its antimicrobial potency against the viability of stressed E. coli O157:H7 from minutes 30 to 120 . The viability of E. coli O157:H7 subjected to bacteriocin that diluted 100 times (1:100) in both raw and sterile milk samples was not significantly (P˃0.05) different from the control (without bacteriocin) while its growth was efficiently eliminated in both raw and sterile milk samples subjected to bacteriocin that diluted 10 times (1:10) after 90 and 60 minutes of exposure at refrigeration temperature respectively. In addition to that, bacteriocin produced by L. acidophilus was not affected by Carbohydrates , Fat and Proteins of milk and had potential effect to be used in both raw and sterile milk .                                                                                                             
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