
 

 
Impact Factor(JCC): 3.6754 - This article can be downloaded from www.impactjournals.us 

 

IMPACT: International Journal of Research in Applie d, 
Natural and Social Sciences (IMPACT: IJRANSS) 
ISSN (P): 2347-4580; ISSN (E): 2321-8851  
Vol. 6, Issue 2, Feb 2018, 69-76 
© Impact Journals 

 

PROBIOTIC PROPERTIES OF LACTOBACILLUS ISOLATED FROM  MILK 

Sonia Sethi Kaura1 & Saksham Gupta2 
1Research Scholar, Karamveer Bhaurao Patil College, Vashi, Navi Mumbai, India 

2Research Scholar, Dr. B. Lal Institute of Biotechnology, Malviya Nagar, Jaipur, Rajasthan, India 

 

Received: 02 Feb 2018 Accepted: 17 Feb 2018 Published: 24 Feb 2018 
 

ABSTRACT 

Nine lactic acid bacterial (LAB) strains were isolated from different milk samples and evaluated for functional 

and probiotic properties and potentials as starter cultures. All of these isolates were recognized as probiotics on the basis 

of their acid and bile tolerance, antibacterial activity, antibiotic resistance, antibacterial potential, tolerance to acidic and 

bile salt conditions. Antimicrobial activity of the probiotic Lactobacillus was determined by well diffusion method.                  

These results suggest that these strains may be used in the future as probiotic starter cultures for manufacturing novel 

fermented foods.  
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