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 :مؾاسکت کنىذگان در همایؼ

  داسوعاصمان غزا و 

 سد ایران  عاصمان ملی استانذا

 دانشگاي آصاد اعلامی واحذ ػلىم تحقیمات 

 يو اي  تحقیمات تغزيه انستيتى  کشىس صىايع غزا

 مرطز رخایر ژنتیکی ایران 

 تخمیشي کشىس کانىن هماهنگی دانؼ و صنعت صراوسدي
 هاي لبنی 

  پروسي   صنعت آبزيکانىن هماهنگی دانؼ و 

 کانىن هماهنگی دانؼ و صنعت صراوسي آبزیان 

 ندمه ایمنی صیستی
 ا

 ندمه بیىتکنىلىژي
 ا

 

http://www.nnftri.ac.ir/
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 :دامیان همایؼ

 ششکت تک ماکاسون 

 ظروي صنعتی نان سحر 

 هاي لبنی کاله ششکت صراودي 

 ششکت بالتک شیمی 

  ششکت آیسىدا 

 ششکت تک ژن صیست 

  ظز عکًششکت 

 گاي( ششکت  صىايع شیش ایران )پ

 تخمیشي کشىس کانىن هماهنگی دانؼ و صنعت صراوسدي
 هاي لبنی 

  تخمیشصی ششکت
 ست 
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 آقاي دکتش صردوط دادیان سییس همایؼ:

 دکتش حمیذسضا سسحیمی دبیش همایؼ:

 دکتش مریم تاج آبادي ابراهیمی دبیش ػلمی همایؼ:

 دکتش پروانه دعفري مذیر ػلمی همایؼ:

 یتشا حیذسي نطشآباديم دکتش  دبیش اجرایی همایؼ:

 میتشا الغادات طباطبایی مذیر اجرایی:
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: سي  دکتش صردوط دادیان  سئیظ شىساي سیاست صزا

 : سي  دکتش صرؽاد دادیاندبیش شىساي سیاست صزا

: سي  اعضا شىساي سیاست صزا

 دکتش حمیذ سضا سحیمی 

  محمذسضا سعیذدکتش 

 دکتش شعبانؼلی صفري ثابت 

 دکتش تاج آبادي ابراهیمی، مریم 

 حیذسي  میتشا دکتش 

  طباطبایی لغادات میتشادکتش 
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 اعضاي کمیتً ساهبشدي )به ترتیب حروف الفبا(:

 الذیه مهىذط برصظري، نظام 

 دکتش تاج آبادي ابراهیمی، مریم 

 دکتش جنت، بهروص 

  ،یتدکتش حسینی  هذا

 الغادات، عباط دکتش شجاع 

 دکتش شیبانی، احمذ 

 دکتش کاظمی، سویا 

 دکتش مذسسی، سیذ محمذ حسه 

 دکتش مغلبی، عباسؼلی 
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  :)به ترتیب حروف الفبا( ػلمی همایؼي کمیتً اعضا 

 

 عباط ،اخىان سپهیدکتش       ، محذسضااحغانیدکتش 

 مژگان ،امتیاصدىدکتش       حغام پىس،اسدشیشدکتش 

 ، مهذيامیه افؾاسدکتش       ، بهیهامیذيدکتش 

 ، ػلیشضاایرانبخؼدکتش      ، پرویزاولیاءدکتش 

 دکتش آذر، مهیه     دکتش آذري تاکامی، قباد

 ناصش ،آقدکتش       مهرداد  ،آریهدکتش 

 دىاد ،بهاسآسا دکتش       ، محمذػلیآمىصگاسدکتش 

 بهاسي ،پاضپىسدکتش       ، سودابهبهزاديدکتش 

 صرصانه ،تفىيضیدکتش       ، سضىانپىس احمذدکتش 

 ، بهروصجنتدکتش       حسه ،جلیلیدکتش 

 محمىدً،دافظي دکتش       محمذ ،منیدکتش چ 

 ابراهیم،حسینی دکتش       محمذ امیه ،حجاصي دکتش 

یت  دکتش حسینی نساد، مرضيً      دکتش حسینی، هذا

 ، مژگانحیذس پىسدکتش       دکتش حسینی نیا، عاهري

 میتشا ،حیذسي نطش آباديدکتش       

 آنیتا ،خىاصريدکتش      کیانىػ ،خسشوي داسانیدکتش 

 آسصو ،دست پاکدکتش       محمذ ،دانشیدکتش 

 دکتش سهنما، مهذي      سعیذ ،راطردکتش 

 ، ناصنیهصنذدکتش      صينب ،الهی سوحمهىذط 
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سي دکتش   محمذ مهذي ،علغان دلالدکتش      ابىالفضل ،سپهذا

 محمذ حسه ،حسینی ؽايدکتش       سضا ،ؽاپىسي دکتش 

بىالحسهؽاهزادي فاضلیدکتش       محمذ ،ؽاهذيدکتش   ، سیذا

 دکتش ؽکرابی، مهذي     عباط ،شجاع الغاداتیدکتش 

 سىلماص، شهلادکتش       انىشه ،ششيفاندکتش 

 میتشا الغادات ،طباطباییدکتش       محمىد ،شیىآصاددکتش 

 ابىالفضل ،عباسیمهىذط       ، مریمعباسیدکتش 

 ، حمیذعزت پىايدکتش       شهربانى ،عریاندکتش 

 ناصش ،قائمیدکتش        محمذسضا ،فاضلی دکتش

 ، سویاکاظمیدکتش       بهزاد ،ضري یاضیدکتش 

 ، ػلیکؾاوسصدکتش      سودا ،کسشي طرمانؾاهیدکتش 

  محمذ حسیه ،مذسسیدکتش       ػلی اصغر ،مجروحیدکتش 

میشمحمذ ،مرتضىیاندکتش   ، ناهیذمژگانیدکتش      سیذا

 مهىاص ،مظاهري اسذيدکتش        دکتش مغلبی، عباسؼلی

 ػلیشضا ،مىاديدکتش       دکتش مفیذ، وحیذ

 صذيقً ،مهرابیاندکتش       دکتش سصیعی، اسط

  ، سیذ احمذمیشهاديدکتش      سیذ سعیذ ،میشداماديدکتش 

 ، ػلی نظريدکتش       ، دامذندفیدکتش 

 شهري ،نفیسیدکتش       دکتش نصیشي، شهرصاد

، فاطمً  مریم ، وساوي پىسدکتش       دکتش نىسي

 ، عزیزهمايىنیدکتش       مریم ،هاشمیدکتش 
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      ، باضريخچالیدکتش 
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 آباديمیتشا حیذسي نطشدکتش  همایؼ: اجراییدبیش 

 طباطبایی الغاداتمیتشادکتش  همایؼ: اجراییمذیر 

 :)به ترتیب حروف الفبا(  اعضا کمیتً اجرایی همایؼ

 اعلامی، محمذ      دىاد ، آساستًدکتش 

 مجیذ  ،امیش لخریاندکتش       امیذي بهیه دکتش 

 مهتاب ،بیات      سودابه ،بهزادي  دکتش 

 پروانه ، دعفريدکتش       بهاسي ،پاضپىس دکتش 

 آسصو ،دست پاک   دکتش      اسدشیش ،پىس حغام  دکتش

 عاسا  ،شعبانی      اسط ،سصیعیدکتش 

 وکیغا ،ضشابی  دکتش      سىلماص،شهلادکتش 

 مریم ،عباسی دکتش       سماک ، ػامرػابذي

  ػلی اصغر ،مجروحیدکتش       کىذلىئی، صرصانه

نمىادي سفیذدکتش   فاطمً ،نىسي کىتىاییکتش  د     ػلیشضا  ،ا
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 :)به ترتیب حروف الفبا(  همایؼدانصدىیی اعضا کمیتً اجرایی 

 مرضيً ،افؾان      مهران ،اششافی

 صاديآ ،ایرانمهر      میثم ،اطرمی

 تىکلی، صهرا       میىا ،پیشصاد

 هاله ،حىسي پرویه      بهىاص ،حمیذي

 بهاسي ،داودي       تیىا ،خلیلی

 کیانا ،سهبانی      صرصانه ،سحیمی مهر

گامه ششف      صينب ،علیمانی  پىس، هن

 ضزلى، منصىسي      صهري ،صادقی

 مریم ،گلؾاهی      مریم ،كىشچیان

 سویا ،محمذي
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 بیانيً سئیظ دانشگاي آصاد اعلامی، دکتش صرهاد دانصدى

 بسمً تؼالی

ونذ هستی بخؼ، خالقی که در کتاب آسمانی  لام همسنگ عبادت مغلمانان سا به انذیشیذن و تفکر در تمام امىس هستی و صراگیشي ػلم دعىت نمىدي است. اص ایه سو است که به پژوهؼ و ػلم در دیه مبیه اع پیامبش خاتم )ؿ( به نام خذا

ونذ متؼال اسصػ نهادي شذي است. در ایه ساستا در جه  هاي پیششفتً داصل ظردیذي و ملت ما به مثابه یک ملت برتر ػلمی و صرهنگی در جهان  هاي سوصاصزون در ػلىم مختلف به خصىؿ فىاوسي  ت سهنمىدهاي سهبش معظم انملاب، پیششفتخذا

 معرفی ظردیذي است. 

کاسي ایه دو بال پیششفتاست و ي حرکت درست و دقیك در مسیش پیششفت ػلمی نیاصمىذ تؼامل بیش اص پیش دو عنطش صنعت و دانشگا ف ػلمی ػاليً انملاب اعلامی نزدیک ،هم ، ما سا به اهذا سي عاصد. با  میتر  با تاکیذ بر اخلاق مذا

سي عال جاسي تحت عنىان عال تىلیذ ملی و حمایت اص کاس و سشمايه ایرانی، دستیابی به دانؼ  ضراس داسد.   در اولىیتهاي منجر به تىلیذ سشمايه  تىجه به صرمایؾات ممام معظم سهبشي و نام صزا

نشگاي آصاد داشتً و صمینً سا براي پیششفت سوصاصزون صراهم آوسنذ. در ایه ساستا دا  هاي نىیه بر عاصي فىاوسي  تمامی مسئىلیه واحذهاي مختلف دانشگاي آصاد نیض برآنىذ تا با حمایت همً جانبً اص پژوهشگران، گامی در جهت تىلیذ فکر و بىمی

هاي صراسىدمىذ سا برظزاس می  نمایذ.  اعلامی، دومیه همایؼ ملی پروبیىتیک و غزا

، کمیتً ساهبشدي، کمیتً عملی، کمیتً اجرا  با تىجه به تلاػ سي و تشکر شىد و امیذ است که ایه یی و کليً دست انذسکاسان تمذیر هاي صىست ظرفتً جا داسد که اص سئیظ همایؼ دىاب آقاي دکتش صردوط دادیان، شىساي سیاست صزا

 هاي نىیه دانؼ مىفك باشىذ.  عزیزان در عايه ایزد مىان در نیل به هذف متؼالی قطغ وابستگی، سسیذن به خىدکفایی و دستیابی به للً
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 صردوط دادیان، دکتش واحذ تهران مرطزي دانشگاي آصاد اعلامی بیانيً سئیظ

 بسمً تؼالی

ن ایران سشذ ن  در ایه به صریاد در آمذي است. ها ایرانی آصادي و مغلمان در جاي جاي ایران اعلامی  اصلی انملاب؛ استملال، آصادي، جمهىسي اعلامی که تىسظ میلیىنطردي و شؼاس هال انملاب اعلامی با نثاس خىن بهتشیه صرصنذا

نخستیه هذف مطرح 
گان در کشىس عزیزمان ایران است. اص ایه سو امام عزیز )سي( صرمى شىد که نؾان میشؼاس، استملال به عنىان  گان س انملاب بر قطغ هر ضىنه علطً و نفىر بی تحصیل وکنیم  دنذ کهدهىذي عزم ساسخ بنیان صزا

اظر استملال کشىس خىدمان سا 

 لیذ ملی و حمایت اص کاس و سشمايه ایرانی نام ظرفتً است. به همیه جهت عال جاسي طبك صرمایؾات ممام معظم سهبشي، عال تى .عایر چیضها درست نخىاهذ شذ

س ضشوسي است. بینی عسب، اتخار تصمیمات و پیش سىي اص آمذي عمل به  هاي همً جانبً اقتصادي با تىجه به ششايظ و مىكعيت سیاسی و اقتصادي مىدىد و با در نظر ظرفته تحریم نه به منعىس دستیابی به تىسعً پایذا به واسطً تىان  هاي خردمىذا

ن و محقمان صرهیختً، دستیابی به مرصهاي نىیه دانؼ دوس اص دستشط نیست که ؽاهذي بر ایه مذػا، پیششفت هاي سوصاصزون ما در صمینً بیىتکنىلىژي، ػلم سوص، است. اص ایه سو دانشگاي آصاد اعلامی واحذ تهران مرطزي نیض به تبغ  بالقىي دانشمىذا

س صرهنگ، در نظر داسد تا با حمایت اص پژوهشگران گامی در جهت سسیذن به ایه  پژوهؼ در بستش آمىصػ و آمىصػ در بستش پژوهؼدذیذ دانشگاي، استاد صرهیختً، دىاب آقاي دکتش صرهاد دانصدى و با استشاتژي  هاي کلان مذیریت سیاست در مذا

ف متؼالی برداسد. بىابرایه سعی شذي تا با برظزاسي دومیه همایؼ م  ن و صنعتاهذا هاي صراسىدمىذ، محقمان، انذیشمىذا ظران فؼال در ایه صمینً سا ظرد هم آوسیم. هذف ما اص ایه همایؼ آشىایی هر چه بیشتر با ایه ػلم نىیه و کم  لی پروبیىتیک و غزا

ها  ها و محصىلات صراسىدمىذ، ػلاوي بر اسصػ اقتصادي سوصاصزون ایه محصىلات نىیه، کاسایی بالاي آن . هذف اص انتخاب پروبیىتیکطردن فاصلً بین دانشگاي تا صنعت است تا دستاوسدهاي ػلمی به تىلیذ سسیذي و به اصزایؼ سشمايه منجر ظردد

وم ایه همایؼ و همایؼ ونذ مىان و تذا نیاص شىیم و با دستیابی به دانؼ فنی تىلیذ ایه ضىنه  واسدات ایه ضىنه محصىلات نیض بیهاي مؾابه دیگر، ػلاوي بر بهبىد علامت، اص  در بهبىد علامت جامعً و ضیفيت حیات است. امیذ است تا با یاسي خذا

 .محصىلات بیىتکنىلىژي، قذمی در جهت خىدکفایی برداشتً شىد
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 ، دکتش مریم تاج آبادي ابراهیمیدبیش ػلمی همایؼبیانيً 

 بسمً تؼالی

هاي صراسىدمىذ نیض یکی اص دذیذتریه محصىلات تىلیذي در ایه استباط می دانؼ بیىتکنىلىژي به سشعت در تمام صمینً باشىذ. در کشىسهاي پیششفتً و صنعتی، استماي علامت صرد و  ها در دال گستشػ است و محصىلات پروبیىتیک و غزا

محقیقه بسیاسي در کشىسهاي مختلف در تلاشىذ تا با بهريىجه ضراس ظرفتً است. ؽاهذي بر ایه مذػا، باصاس صروػ ایه ضىنه محصىلات است جامعً با استفادي اص ایه محصىلات نىظهىس، بسیاس مىسد ت 
گیشي اص  که با نرخ سوصاصزونی سو به گستشػ است. 

 ىذ. ایه ایه ضىنه محصىلات نىیه، چه در سطخ پیشگیشي و چه در سطخ درمان، علامت جامعً سا استما بخش 

کاس اس  تىانذ گامی بلىذ در ایه  هاي با اسصػ اصزودي، می ت که دستیابی به تکنىلىژي تىلیذ ایه ضىنه صراوسديبا تىجه به ایه امر که عال جاسي طبك صرمایؾات ممام معظم سهبشي، عال تىلیذ ملی و حمایت اص کاس و سشمايه ایرانی نام ظرفتً، آش

هاي صراسىدکه دومیه همای  ساستا باشذ. اص ایه سو بر آن شذیم هاي صراسىدمىذ برظزاس نماییم. ؼ ملی پروبیىتیک و غزا ندمه پروبیىتیک و غزا
کاسي دانشگاي آصاد اعلامی واحذ تهران مرطزي و ا  مىذ سا با هم

هاي مختلف اص دانشگاي تا صنعت است تا بذیه وسیلً دستیابی به دانؼ فنی تىلیذ ایه ضىنه  محقمان و اعاتیذ در حىصيهذف اصلی ایه همایؼ، با شؼاس پروبیىتیک اص آصمایشگاي تا باصاس، صراهم آوسدن بستشي به منعىس استباط و همفکري 

 محصىلات صراسىدمىذ میسش ظردد. 

قل نظر مکتىب سه داوس بر  892د ؽایان رطر است تؼذا  و تایید نهایی در کمیتً ػلمی محىس بىد. بذیه  گانه  هاي دي اعاط ملاک مماله به دبیشخانه همایؼ اسعال ظردیذ که تىسظ کمیتً ػلمی مىسد داوسي ضراس ظرفت. معیاس پزیرػ هر مماله، حذا

گلیسی مم پزیرػ ضراس ظرفتً و در عایت همایؼ اػلام ظردیذ. مدمىعهمماله به صىست پىستش مىسد  081مماله به صىست سخنشانی و  99ترتیب   ن
کاسان کمیتً ػلمی در عال صزشتً است که در آن چکیذي فاسسی و ا الات ي پیش سوي شما داصل تلاػ هم

کا کاسي مستمر و طمیمانه هم سي  و ساهبشدي سان کمیتً ػلمی، پزیرفتً شذي بذون هيچ ضىنه تغییش به چاپ سسیذي است. در انتها اص هم  آیذ. کمال تشکر و امتىان به عمل می اجرایی و  شىساي سیایت صزا
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 107 ......................................................................................................... ثًٕسٕټ دَي َبْ ډٕپَياڅڀ

 119 .......................................................................................................... ټًٕسٕدَيث ي ٱٌأٓ اهلاٷ
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 264 ......................................ْ آثِ ػبوًٍان ٕبَٔ ي َبٓ ډبَ دَيٍٗ ىٍ َب دَيثًٕسٕټ اُ إشٶبىٌ ٓٽبٍأ ډِٕان ٓثٍَٕ

 266 .........ٓ ځًٙش ٥ًٍٕ ىٍ ٽًٍسِٕيڃ ًٍَډًن سَٙق ىٍ Bio-MOSيBio-SAF 47 وٺ٘ ثب ٓځَډبٔ إشَٓ ؿَهٍ ٽبَ٘

 269 ............................................................................................ َب ثٌَ ػٌَٕ ىٍ دَيثًٕسٕټ اُ إشٶبىٌ اطَ
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 271 ................................................... آثِٔبن ي ٥ًٍٕ ، ىاڇ سٲٌٍٔ ىٍ َب ثًٕسٕټ ْدَ ي َب دَيثًٕسٕټ اُ إشٶبىٌ اطَ

 273 ......................................ٓ لاٽشًثبٕٕچ ډىشوت َْب ًٍٕٔ ثب ٙيٌ ْٵَآيٍ ٍٕشًٍان دٖمبوي ٕٓٙمٕبٔ سَٽٕجبر سٮٕٕه

 َٕڇ، َْب أمىًځچًثًڅٕه ثَ أٍشَيډبٖٕٔه ثًٕسٕټ ٓآوش ي ٓآڅ َْب إٕي ډوچ٣ً دَثًٕسٕټ، دَيثًٕسٕټ، اطَ ٓثٍَٕ

 275 ......................................................................................ٓ ځًٙش َْب ػًػٍ ي٭مچپَى لاٍٙ هًٕٝبر

 َْب ػًػٍ ىٍ ٍٕشًٍان دٖمبوي ٩ْبََ يٕبُ ًٕهز ٹبثڄ ْاوَّ ډٺبىَٔ ثَ ٓلاٽشًثبٕٕچ دَيثًٕسٕټ َْب ًٍٕٔ سبطَٕ ٓأٍُبث

 277 ................................................................................................................................. ٓځًٙش

 279 ...................................................................................................ْ دَيٍ ْآثِ ىٍ دَثًٕسٕټ ٽبٍثَى

 281 .................................................................................................ْ دَيٍ ْآثِ ىٍ دَيثًٕسٕټ ٽبٍثَى

 283 ............................................................. آثِٔبن ي ٥ًٍٕ -ىاڇ ٝىب٬ٔ ىٍ دَيثًٕسٕټ َْب ْثبٽشَ ٽبٍثَى څِيڇ

 286 .......................... ډٶٕي َْب ثبٕٕچًٓ ْثپبٍځَٕ ٥َٔٸ اُ ْا وٺٌَ ٽذًٍ ٓډبَ لاٍي ْاوَّ ي وٕشَيّن ٓٽبٍآٔ اٵِأ٘

 288 .........................ٓ آُډبٔٚ ػٌَٕ ىٍ ٓدَيثًٕسٕپ ډومَ ٭ٞبٌٍ اٵِيىن ٥َٔٸ اُ ٓډٮمًڅ ٽذًٍ لاٍي ثٺبء ي ٍٙي ډ٦بڅٮٍ

 ډومَ ٓدَيثًٕسٕپ ٭ٞبٌٍ اُ إشٶبىٌ ثب( Cyprinuscarpio)ٓډٮمًڅ ٽذًٍ ٓډبَ ډٺبيډز اٵِأ٘. 

Saccharomycescerevisia ......................................................................................................... 290 

 ػمٮٕز ي ْىٍآيٍ ػًػٍ ثَ ٓځًٙش ډبىٍ َْب ډَٯ سوڈ ىٍ ثشبئٕه ي Enterococcus faecium دَيثًٕسٕټ سٍِٔٸ اطَار

 292 ..................................................................................................ٓ ځًٙش َْب ػًػٍ ٍيىٌ ٓډٕپَيث

 Litopenaeus) ٓٱَث ٕٶٕي ْډٕڂًَب اُ دَيثًٕسٕټ سًڅٕي ىٍ ډًطَ ٓثًډ َْب ْثبٽشَ ٓډًڅپًڅ ٓٙىبٕبٔ ي ْػيإبُ

vannamei) ............................................................................................................................ 295 
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 ډٮَٟ ىٍ ٓځًٙشْ َب ػًػٍ  إشوًان ٽچٖٕڈ ْډلشًا ي  ٍيىٌ ْ ډًٍٵًڅًّ ثَ( ًٕثشٕچٕٔ ثبٕٕچًٓ)دَيثًٕسٕټ اطَ

 298 ....................................................................................................... أىشَٔشٕئٔ ْٕبڅمًولاْ ثبٽشَ

 301 ........ٓ آُډبٔٚڂبَ َٙا٤ٔ ىٍ ډًوًىين ػًان ْډٕڂً اُ ٙيٌ إشوَاع Shewanella algae دَيثًٕسٕټ ٓآؤِم ٓثٍَٕ

 303 ........................................................................................................ َب دَيثًٕسٕټ ي ْدَيٍ ْآثِ

 5 REP-PCR ......................................... 305(GTG) ْثپبٍځَٕ ثب أَان ٓثًډ َْب لاٽشًثبٕٕڄ ّٓوشٕپ سى٫ً ٓثٍَٕ

 309 ....................................... أَان ٕٓىش َْب وبن سَٗ همَٕ اُ ٙيٌ ػيا ْلاٽشًثبٕٕچًُٕب ٍٙي ثَ ٥ٮبڇ ومټ سإطَٕ

  ډَٯ أچئًڇ ډلشًٔبر ىٍ ډًػًى ٓدَيثًٕسٕپ ٵٮبڅٕز ْىاٍا َْب لاٽشًثبٕٕچًٓ ٓډًڅپًڅ ي ٓثًٕٕٙمٕبٔ ٓٙىبٕبٔ ي ْػيإبُ

 312 ........................................................................................................... ٓٱَث آًٍثبٔؼبن ٓثًډ وْاى

 314 .........................ٓ ٕٙمٕبٔ ْىاٍيَب ي َب ثًٕسٕټ ٓآوش ْثَا ٓػبٔڂِٔى َب دَيثًٕسٕټ س٤ًٕ ْسًڅٕي ثًًٍٕٕٵبٽشبوز

 ْوَوْاىئٖشبٍىٍٍيَُب ىٍډًٗ ٓدًٕش ُهڈ سَډٕڈ ْثٍَي أَان ٓثًډ دَيثًٕسٕټ ْاُثبٽشَ ٙيٌ إشوَاع EPSاطَ ٓثٍَٕ

 316 .............................................................................................................. .اُأؼبىُهڈ دٔ 14،21

 319 ..... اٍاٻ ٕٓىش ٓڅجى ډلًٞلار اُ ٙيٌ ػيا دَيثًٕسٕټ ثبڅٺًٌ إٕيلاٽشٕټ َْبْ ثبٽشَ ْ٭مچپَى هًٕٞٝبر ٓثٍَٕ

 321 ........................ أَان ٕٓىش يدىَٕ ډبٕز ډلًٞڃ اُىي ػياٙيٌ لاٽشٕټ إٕي ْثبٽشَُٔب ٓډٕپَيث ١ي سًان ٓأٍُبث

 324 .............................. آوُب ٓدَيثًٕسٕپ ډپبوٕٖڈ ٓثٍَٕ ي ٍٵٖىؼبن ٓډلچ َْب ډبٕز اُ َب لاٽشًثبٕٕچًٓ ْػيإبُ

 328 .................................. ٕٓىش ٓڅجى ډلًٞلار اُ ٙيٌ ْػيإبُ ْلاٽشًثبٕٕچًُٕب ٓدَيثًٕسٕپ هًٕٞٝز ٓثٍَٕ

 331 ........اوشَيٽًٻ ْثبٽشَ اُ كبٝڄ ٓدَيسئٕى ًٍٕثبر ٓډٕپَيث ١ي اطَ ْثٍَي دىَٕ َٕٙ ٓىاٍيئ ځٕبٌ ُٖٓٔش سبطَٕ ٓثٍَٕ

 335 ......................... آًٍثبٔؼبن ډى٦ٺٍ ٕٓىش َْب ډبٕز ٵچًٍ اُ لاٽشًثبٕٕچًٓ ْثبٽشَ ٓثًٕٕٙمٕبٔ ٓٙىبٕبٔ ي ْػيإبُ
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 337 .............................. ْا ٍيىٌ ْدبسًّوُب ١ي ثَ ثبوٍ ٕٓىش دىَٕ اُ ٙيٌ ػيا ْلاٽشًثبٕٕچًُٕب ٓدَيثًٕسٕپ اطَ ٓثٍَٕ

 E. coli ١ي ثَ ثبوٍ ٕٓىش دىَٕ اُ ػياٙيٌ َْب لاٽشًثبٕٕچًٓ ثب.( Rhus coriaria L)ٕمبٷ ٓآث ٭ٞبٌٍ ٕٕٓىَّٖٔم اطَ ٓثٍَٕ

 Salmunella ......................................................................................................................... 339 ي

 ٓدًٕٕيځ ٭بډڄ ډًسبؤ إشَدشًٽًٽًٓ ْثبٽشَ ثَ أَان ٕٓىش ٓڅجى ډلًٞلار اُ ٙيٌ ػيا َْب لاٽشًثبٕٕڄ اطَ ٓثٍَٕ

 341 .................................................................................................................................... ىويان

 343 ......... ثٕمبٍِٔا ْثبٽشَ ٍٕ ٍْي ثَ ٵپبڅٕٔ اوشَيٽًٻ اُ كبٝڄ ٓدَيسئٕى سَٽٕت ٓثبٽشًَٔإشبسٕپ ٱچ٪ز كياٹڄ سٮٕٕه

 345 ...........................ْ َٕٙ َْب ٵَآيٍىٌ ٓثَه اُ ثو٘ ٕٓلاډش ٓلاٽشٕپ َْب ْ ثبٽشَ اُ ٓثَه ٓٙىبٕبٔ ي ْػيإبُ

 347 .......... ٓوُبٔ ٵَډًلإًٕن سب ًٍٕٔ ٥َٓاك اُ لاُڇ ډچِيډبر ي َب ؿبڅ٘ ثٕبن ثب َب دَيثًٕسٕټ ٓٝىٮش سًڅٕي ٍيوي ٓثٍَٕ

 ْٽبڅَ ٽڈ ْٽىىيَب َٕٙٔه ثٮىًان ًٍٕثٕشًڃ ي أِيډبڅز ي دَيثًٕسٕټ ْثبٽشَ ثٮىًان ٽًآځًلاؤ ثبٕٕچًٓ ثب ٵَإًىډىي ځِ

 350 ............................................................................................................................ثًٕسٕټ ْدَ

 353 .................................................................... إٕيلاٽشٕټ َْب ْثبٽشَ ثب( ٍُى)ٓآوبوبٕ َىيياوٍ آة سًڅٕي

 355 ................................................... لاٽشٕټ إٕي َْب ْثبٽشَ اُ إشٶبىٌ ثب ٕٕت آة ٵَإًىډىي ٓوًٕٙيو سًڅٕي

 357ٓ ډٮمًڅ دٚمټ ي ٹىي ثيين دٚمټ ىٍ( إذًٍّوِا لاٽشًثبٕٕچًٓ) ٽًاځًلاؤ ثبٕٕچًٓ ْثبٽشَ ْدبٔياٍ ي ٍٙي ٓثٍَٕ

 359 ............................. (:ٽًاځًلاؤ ثبٕٕچًٓ)ثًٕسٕټ دَي ثبڅٺًٌ َْب ثبٕٕچًٓ اُ إشٶبىٌ ثب كؼٕڈ ْوبوُب ْٕبُ ٓٱى

 361 ................................................... آن ٓكٖ َْب ٓئْځ ٓثٍَٕ ي ٓثًٕسٕپ ْدَ ؿَة ٽڈ ْا هبډٍ دىَٕ سًڅٕي

 ي َٕٙ ىٍ ثٕٶٕييڇ ثٕٶٕييثبٽشًَٔڇ ي إٕييٵٕچًٓ لاٽشًثبٕٕچًٓ ٓدَيثًٕسٕپ َْب ْثبٽشَ ٍٙي ثَ ٕجِ ْؿب ٭ٞبٌٍ سبطَٕ ډ٦بڅٮٍ

 363 ................................................................................................................................... ډبٕز

 366 ........................................... دبٕشب سًڅٕي ىٍ  دَيثًٕسٕټ َْب ثبٽشَْ ْٕبُ ډٺبيڇ ىٍ ډٕپَياوپذًٖلإًٕن ٽبٍثَى
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 368 ...................................................................................................... دَيثًٕسٕټ ؿَة ٽڈ سًڅٕيدىَٕ

 370 ............................................................................................................... دَيثًٕسٕټ ٓثٖشى سًڅٕي

 ي َٕٙ ىٍ ثٕٶٕييڇ ثٕٶٕييثبٽشًَٔڇ ي إٕييٵٕچًٓ لاٽشًثبٕٕچًٓ ٓدَيثًٕسٕپ َْب ْثبٽشَ ٍٙي ثَ ٹًٌُ ٭ٞبٌٍ سبطَٕ ٓثٍَٕ

 372 ................................................................................................................................... ډبٕز

 إٕييٵٕچًٓ لاٽشًثبٕٕچًٓ ٓدَيثًٕسٕپ َْب ْثبٽشَ ْثٺب ي ٍٙي ثَ( Oliveria decumbens Vent) ىوټ ځٕبٌ سبطَٕ ٓثٍَٕ

 374 ........................................................................................... ډبٕز ي َٕٙ ىٍ ثٕٶٕييڇ ثٕٶٕييثبٽشًَٔڇ ي

 377 .............................. َب دَيثًٕسٕټ ٓدًٙبو ٍِٔىٍين ىٍ ىَىيٌ دًٙ٘ ٭ىًان ثٍ َٕٙ َْب دَيسئٕه اُ إشٶبىٌ ْډِأب

 ثٕٶٕييثبٽشًَٔڇ ي إٕييٵٕچًٓ لاٽشًثبٕٕچًٓ ٓدَيثًٕسٕپ َْب ْثبٽشَ ْثٺب ي ٍٙي ثَ دَٻ ػً ي ىاٍ ٕجًٓ ػً سبطَٕ ډ٦بڅٮٍ

 379 .................................................................................................................................. ثٕٶٕييڇ

 381 ................................................. ټًٕسٕدَيث ٙپلار ٓكٖ ي ٓپٍٔئًڅًّ ،ٓبئٕمٕپًِٕٙٔٵ برٕهًٞٝ ٓثٍَٕ

ثًٕسٕټ ْدَ ډبٕز ٓكٖ ي ٍٓئًڅًّٔپ ،ٓٵِٕٔپًٕٙمٕبٔ هًاٛ ٍْي ثَ ډٺبيڇ ْ وٚبٕشٍ ي أىًڅٕه دپشٕه، اٵِيىن اطَ ٓثٍَٕ

 .......................................................................................................................................... 385 

 ٙپلار ٓكّٖ ي ٓپٍٔئًڅًّ ،ٔٓبٕمٕپًِٕٙٔٵ ُْبْٕځٔي ٓثٮ٢ ثَ ئڂًٕبٽبٍٕځبلاٽشًاڅ ي سبځبسًُ-D اٵِيىن اطَ ٓثٍَٕ

 387 .............................................................................................................................. دَٔجًٕسٕټ

 390 ........ٓ ډٮمًڅ دٚمټ ي ٹىي ثيين دٚمټ ىٍ( إذًٍّوِا لاٽشًثبٕٕچًٓ) ٽًاځًلاؤ ثبٕٕچًٓ ْثبٽشَ ْدبٔياٍ ٓثٍَٕ

 393 ......... ثًٕسٕټ ٕٕه ځِ ىٍ( إذًٍاّوِ ثبٕٕچًٓ لاٽشً) ٽًاځًلاؤ ثبٕٕچًٓ ْثبٽشَ ْډبويځبٍ ثَ أىًڅٕه ٽبٍثَى سإطَٕ

 397 ................................................. ٓڅجى ډلًٞلار ىٍ ٓدَيثًٕسٕپ َْب ٍِٕٔبُياٌٍ ْوڂُياٍ ي سًڅٕي ثَ ْډَيٍ

 399 ....................................... بًٕٔ َْٕسوم ټًٕسٕدَيث ٓثٖشى ٓكٖ ي ٓپَيثٕډ ،ٔٓبٕمٕٙ پًِٕٔٵ ُْبْٕځٔي ٓثٍَٕ
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 403 ...................................................................................................ٓ څجى ٱَٕ دَيثًٕسٕټ َْب ٵَآيٍىٌ

 405 ......................................................................... 3اډڂب ١َْيٍ ؿَة إٕي ٽمټ ثٍ دٕشِا دىَٕ ْٕبُ ٓٱى

 406 .................... بًٕٔ سومَْٕ ٱَٕ ټًٕسٕدَيث ٓثٖشى ٓكٖ ي ٓپَيثٕډ ،ٓپٍٔئًڅًّ ،ٔٓبٕمٕٙ پًِٕٔٵ ُْبْٕځٔي ٓثٍَٕ

 410 .........ٓ ډبٽبٍيو ٍٓئًڅًّٔپ ي دوز ،ٓكٖ هًاٛ ٍْي ثَ ثًٕسٕټ ْدَ ډبىٌ ٭ىًان ثٍ ډٺبيڇ وٚبٕشٍ اٵِيىن اطَ ٓثٍَٕ

 ي Lactobacillus acidophilus َْب ًٍٕٔ ْكبي دَيثًٕسٕټ ٵَادبلأ٘ دىَٕ ٓثبٵش ي ٓډٕپَيث ،ٓٽٕٶ هًاٛ ٓأٍُبث

Bifidobacterium lactis ............................................................................................................ 412 

 414 ................................... ٭مچپَىٙبن ي ػٌة اٵِأ٘ ډى٪ًٍ ثٍ دَيثًٕسٕپُب ډٕپَيٽذًٖلإًٕن ىٍ اهَٕ ْدَٕٚٵشُب

 416 ..........................................................ٓ ٱٌأ ډًاى ىٍ َب دَيثجًسٕټ ٓسپىًڅًّٔپ ي ْ٭مچپَى هًاٛ ثُجًى

 418 ................................................................................ َب دَيثًٕسٕټ ٽَىن ٓٽذًٖڅ َْب سپىٕټ ٓأٍُبث

 420 .................................................................. َب  دَيثًٕسٕټ ٓٽبٍأ ي ْدبٔياٍ اٵِأ٘ ي ډٕپَياوپذًٖلإًٕن

 ډبٕز ىٍ ډًػًى لاٽشٕٔ لاٽشًثبٕٕچًٓ ي إٕييٵٕچًٓ لاٽشًثبٕٕچًٓ إشبٍسَ ْثبٽشَُٔب ْدبٔياٍ ثَ وٮىب٫ إبؤ اطَ
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A-10-93-1 

Probiotic properties are strain-dependant. Hence, taxonomic studies at the lowest level of 

strain are an essential effort. Further, strain characterization is important to refer a certain 

strain to its health effect in epidemiologic studies. Therefore, identification of bacteria must 

be performed using accurate and proper approaches. Although biochemical methods might be 

beneficial in identification of the species, molecular methods are faster, more accurate and 

reliable. DNA-DNA hybridation is a reference method to determine dependence of a strain to 

a special species. Sequencing of the genes related to the conserved structures such as 16S 

rDNA is an appropriate, fast and efficient mehod. Pulsed-Field Gel Electrophoresis (PFGE) 

and Randomly Amplified Polymorphic DNA (RAPD) are other molecular tools. The use of 

extra-chromosomal DNA or plasmid would help to the classification of different strains. 

Sequencing of the whole genome and transcriptome profiling studies are the recent 

achievements. Other modern technique is metagenomics that is used for recognition of the 

presence and population alterations of probiotic species and strains in defined condition or 

product. In this paper, in addition to description of different molecular methods, the 

advantages and disadvantages of each method will be discussed. Also, the research activities 

performed in Agricultural Biotechnology Research Institute of Iran, Northwest and West 

region will be explained. 

Keywords: molecular method ،identification، probiotic 
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 ّب ٍ پيـشفت ّب دس ؿٌبػبيی هَلىَلی ثبوتشی ّبی پشٍثيَتيهسٍؽ 

 * ډلمياډٕه كؼبُْ

 aminhejazi@abrii.ac.ir -* دْيَٚپيٌ ثًٕسپىًڅًّْ ٽٚبيٍُْ ٙمبڅٲَة ي ٱَة ٽًٍٚ 

هًٕٞٝبر دَيثًٕسٕپٓ ياثٖشٍ ثٍ ًٍٕٔ إز، ثٍ َمٕه ىڅٕڄ ٙىبٕبٔٓ ىٍ كي ٵَاسَ اُ ػىٔ ي ځًوٍ ٔٮىٓ 

َبْ ػيإبُْ ٙيٌ اڅِاډٓ ډٓ ثبٙي. َمـىٕه ٙىبٕبٔٓ ًٍٕٔ ثَاْ اٍػب٫ ىاىن ٔټ  سٕټ٦ٕق ًٍٕٔ ىٍ دَيثًٕ

َب  ًٍٕٔ هبٛ ػُز سبطَٕ ځٌاٍْ ٍيْ ٕلاډز ىٍ ډ٦بڅٮبر ادٕيډًٕڅًّٔپٓ ډُڈ إز. ثىبثَأه ٙىبٕبٔٓ ثبٽشَْ

ىٍ ٙىبٕبٔٓ َبْ ىٹٕٸ ي ډى٦ٺٓ ًٍٝر ځَٕى. اځَؿٍ ٍيٗ َبْ ثًٕٕٙمٕبٔٓ ډٓ سًاوي سب كييىْ  ثبٖٔشٓ ثب ٍيٗ

 DNA-DNAسَ ډٓ ثبٙي. َٕجَٔيإًٕن  سَ ي ډ٦مئه ځًوٍ َب ډٶٕي ثبٙي، اډب ٍيٗ َبْ ډًڅپًڅٓ ىٹٕٸ سَ، ٬َٕٔ

ٔټ ٍيٗ ډَػ٬ ثَاْ ډٚوٜ ٽَىن ياثٖشڂٓ ٔټ ًٍٕٔ ثٍ ځًوٍ اْ هبٛ إز. ٍيٗ سًاڅٓ ٔبثٓ ّن ډَث٣ً 

ٔټ ٍيٗ ډىبٕت، ٬َٕٔ ي سًاوبٔٓ ډٓ ثبٙي. اُ ىٔڂَ ٍيٗ  16S rRNAثٍ ٕبهشبٍَبْ كٶب٩ز ٙيٌ ډظڄ ّن 

ي وِٕ سپظَٕ وًاكٓ  PFGEَبْ ډًڅپًڅٓ ٹبثڄ إشٶبىٌ ډٓ سًان ثٍ اڅپشَيٵًٍُ ىٍ ډٕيان اڅپشَٔپٓ ىاٍاْ دبڅٔ ٔب 

اٙبٌٍ ٽَى. إشٶبىٌ اُ ٭ىبَٝ ٱَٕ ٽَيډًُيډٓ ډبوىي دلإمٕي وِٕ ثٍ ٙىبٕبٔٓ ي ٥جٺٍ  RAPDډوشچٴ ّوًڇ ډبوىي 

ٽىي. ٍيٗ سًاڅٓ ٔبثٓ ٽڄ ّوًڇ ي ډ٦بڅٮبر سَاوٖپَٔذشًڇ ٍيٗ َبْ ػئيسَْ َٖشىي  َب ٽمټ ډٓ ْ ًٍٕٔثىي

ٽٍ اډَيٌُ ثپبٍ ډٓ ٍيى. َمـىٕه ډ٦بڅٮبر ډشبّوًډٕپٖٓ ٍيٗ ډيٍن ىٔڂَْ إز ٽٍ ثَاْ سٚوٕٜ ك٢ًٍ ي 

هبٛ ثپبٍ ډٓ ٍيى. ىٍ سٲَٕٕار ػمٮٕشٓ ځًوٍ َب ي ًٍٕٔ َبْ دَيثًٕسٕپٓ ډًٍى ثٍَٕٓ ىٍ ډلًٞڃ ي ٔب َٙا٤ٔ 

أه ډٺبڅٍ ١مه اٙبٌٍ ثٍ ٍيٗ َبْ ډوشچٴ ډًڅپًڅٓ ډًٍى اٙبٌٍ ډِأب ي ډٮبٔت ََ ٽياڇ اُ أه ٍيٗ َب ډًٍى 

ثلض ٹَاٍ هًاَي ځَٵز. َمـىٕه ثٍ ٵٮبڅٕز َبْ سلٺٕٺبسٓ دْيَٚپيٌ ثًٕسپىًڅًّْ ٽٚبيٍُْ ٙمبڅٲَة ي 

 ٱَة ٽًٍٚ ىٍ أه ُډٕىٍ دَىاهشٍ هًاَي ٙي.

 ٽچٕيْ: ٙىبٕبٔٓ ډًڅپًڅٓ، سٚوٕٜ، دَيثًٕسٕټَبْ  ياٌّ
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هًََدٍى دس اػتخشاج ؿذُ اص هيگَی جَاى  Shewanella algae ثشسػی آًضيوی پشٍثيَتيه 

 يظ آصهبيـگبّیؿشا

 (2) ، َُٙاڇ ٙپٕجب ُاىٌ (1)ډلمًى كبٵ٪ٍٕ

سچٶه   jhafezieh@yahoo.com ٭٢ً َٕبر ٭چمٓ إشبىٔبٍ دْيَٚٓ ډًٍٕٖ سلٺٕٺبر ٕٙلار أَان (1)

09121962335 

 shakiba@yahoo.comډبڅِْ  UPM٭٢ً َٕبر ٭چمٓ ىاوٚپيٌ ٽٚبيٍُْ ىاوٚڂبٌ  (2)

 چىيذُ:

 7اُ ٍيىٌ ډٕڂًْ ٕبڅڈ ي ػًان ډًوًىين، ثبٽشَْ َبْ ډوشچٶٓ إشوَاع ځَىٔي ٽٍ سَٽٕت آوُب ٙبډڄ 

%(، 5/8%( إشبٵٕچًٽًٽًٓ )3/9%(، ٽچًٔجبٽشَ )8/17%(، ثًٍهًڅيأٍب )7/23%(، ًٙاولا )5/30ػىٔ:  ئجًَٔ)

ًػٍ ثٍ  اكشمبڃ دَيثًٕسٕټ %( ي ٔټ ػىٔ ٙىبٕبٔٓ وٚيٌ ٽٍ ثب س9/5%(، ٽًٍٔىبثپشًَٔڇ )5/2ثَئجبٽشًَٔڇ )

ثًىن ئجًََٔب، ًٙاولاَب ي ثًهًڅيأٍب  ډىشغ اُ ٽچٕي ٙىبٕبٔٓ ي ثب ٍيٗ َبْ ثًٕٕٙمٕبٔٓ ٭َٳ، سٖز 

  .Vي  V. harveyi, V. paraheamolyticusآوشبځًوٕٖشٓ ٭چٍٕ ٍٕ دبسًّن ډٕڂًْ ډًوًىين اُ ػمچٍ 

alginolyticus  ًوٍ ثَاْ ٍٕ ٽبوئي ٵًٷ اوؼبڇ ځَىٔي. ٽٍ ځShewanella algae  ٌٙىبٕبٔٓ ٙيٌ ثب ىٕشڂب

(Biolog, Hayward, CA, USA)  ْي ډٕپَيدچٕز َبGP سًاوٖز ىٍ ډل٤ٕ ٽٚز ،MHB  ٗثب ٍيCross 

Streak ( ٍْسبطَٕ ډىٶٓ ډٮىٓ ىاP<0.01 .وٖجز ثٍ ٕبَٔ سٕمبٍَب ثَ ٭چٍٕ أه ٍٕ ٭بډڄ ثٕمبٍِٔا اُ هًى وٚبن ىَي )

ػُز دٕ٘  Shewanella algaeبٔٚڂبَٓ آؤِڈ َبْ ٢َمٓ سَٙق  ٙيٌ س٤ًٕ ىٍ أه آُډبٔ٘، ثٍ ثٍَٕٓ آُډ

آُډًن ٍٙي ثُشَىٍ ډٕڂًْ ډًوًىين اٹياڇ ځَىٔي. ثَاْ أه ډى٪ًٍ دَيثًٕسٕټ ٵًٷ ثب ٱچ٪ز َبْ ډوشچٴ ََ 

ثٍ سَسٕت  Tributryin agar، ي  Starch agar   ،Skimmed milk agarسپَاٍ، ىٍ ٍٕ ډل٤ٕ ٽٚز  10ٔټ ثب 

 ANOVAٕب٭ز ثب ثٍَٕٓ آډبٍْ   72سب  24ثٍَٕٓ آؤِڈ آډٕلاُْ، دَيسئبُْ ي څٕذبُْ ٽٚز ي ثٮي اُ  ثب َيٳ

One way  –  يػًى ډى٦ٺٍ ٙٶبٳ ٍيْ دچٕز َبْ هبٛ، وٚبويَىيٌ آؤِڈ سَٙق ٙيٌ هبٛ  س٤ًٕ

ٹبىٍ ثٍ سًڅٕي  دَيثًٕسٕټ  ډٓ ثبٙي. أه  دَيثًٕسٕټ ٹبىٍ ثٍ سًڅٕي آؤِڈ آډٕلاُ وٕٖز يڅٓ ىٍ ٦ٕق ٹبثڄ ٹجًڃ

آؤِڈ َبْ دَيسئبُْ ي  څٕذبُْ إز ي ثى٪َ ډٓ ٍٕي ٭لايٌ  ثَ سبطَٕ آوشبځًوٕٖشٓ، سبطَٕ ٢َمٓ ډىبٕجٓ ىٍ ٍٙي 

 ډٕڂًْ ډًوًىين ىاٙشٍ ثبٙي. 

 Shewanella algaeٽچمبر ٽچٕيْ: دَيثًٕسٕټ، آؤِڈ َبْ ٢َمٓ، 

 همذهِ:

mailto:jhafezieh@yahoo.com


 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

َيٍْ ثٍ ډى٪ًٍ  ډئَٔز ثٕمبٍْ َب اډَيٌُ ثٍ ٙپڄ إشٶبىٌ اُ ډٕپَياٍځبوٕٖڈ َبْ ډٶٕي ىٍ ٝىب٬ٔ آثِْ د

ٍيٗ َبْ ىٍډبوٓ ي كشٓ دٕٚڂَْٕ ثٖٕبٍ ػيْ ځَٵشٍ  ٙيٌ إز ٽٍ ىٍ ثَهٓ ٽًٍٚ َبْ ىيٕشياٍ ډل٤ٕ 

 ,Wang, 2007; Wang and Xuُٖٔز اٍػلٕز ثٕٚشَْ اُ آوشٓ ثًٕسٕټ َب ي ١ي ٭ٶًوٓ ٽىىيٌ َب ٔبٵشٍ إز)

Gil et al., 2000; Sharma and -o and Austin, 2002; Gomez2006; Vine et al., 2006; Iriant

Bhukhar, 2000; Gatesoupe, 1999; Mohanty et al., 1996 and 1993 ىڅٕڄ آن يٍيى كؼڈ ثبلاْ ډًاى .)

 Haya etٕٙمٕبٔٓ ي ىاٍئٓ ثٍ ډل٤ٕ َبْ آثٓ إز ٽٍ ثٮي اُ إشٶبىٌ اُ آوُب ىٍ اثِْ دَيٍْ ډٚبَيٌ ډٓ ًٙى )

al., 2000 .ٽٍ وٍ سىُب ثَ ډًػًىار آثِْ ثچپٍ كشٓ ٍيْ هٚپٓ ُْ َب سبطَٕ وبډ٦چًة هًاَي ىاٙز )

ځِاٍٙبر ډٺبيډز دبسًّن َبْ آثِٔبن دَيٍٙٓ ثٍ آوشٓ ثًٕسٕټ َب ىٍ اطَ إشٶبىٌ ډٖشمَ اُ آوُب، ي اوشٺبڃ  أه  

ډپٍَا ثٍ ؿبح ٍٕٕيٌ إز ّن َبْ ډٺبيڇ ٙيٌ ثٍ ډٕپَياٍځبوٕٖڈ َبْ هٚپٓ ُْ ي كشٓ ٍٕٕين آوُب ثٍ اوٖبوُب 

(odes et al., 2000a; Rhodes et al., 2000b; Lund and Sørum, 2001; Rh-(Sørum, 2006; L’Abee

Kruse and Sørum, 1994; Sandaa and Enger, 1994) ُثب أه يػًى ٽٍ آثِْ دَيٍْ ىٍ ػُز سبډٕه وٕب .)

(، آلأىيٌ َبْ FAO, 2006)دَيسئٕىٓ ػمٮٕز ٍي ثٍ اٵِأ٘ ػُبوٓ اُ ٍٙي  ٹبثڄ سًػُٓ ثَهًٍىاٍ ثًىٌ إز )

آڅٓ ي كشٓ ّن َبْ ډٺبيڇ ٙيٌ ثٍ آوشٓ ثًٕسٕټ َب ٽٍ ىٍ اطَ هَيػٓ َبْ آة ډِا٫ٍ  ٕٙمٕبٔٓ، ىاٍئٓ، ډًاى

دَيٍٙٓ ثٍ ډل٤ٕ ٥جٕٮٓ آُاى ډٓ ًٙوي، وڂَاوٓ َبْ ٭ميٌ اْ ٍاثًػًى آيٍىٌ اوي ٽٍ وٍ سىُب ثٍ سؼم٬ أه ډًاى 

ٔه وڂَاوٓ َب ثب٭ض ٙيٌ سب ىٍ دٕپٌَ آثِٔبن اوؼبډٕيٌ ثچپٍ ىٍ ډَٖٕ اوشٺبڃ هًى ثٍ  ٱٌاْ اوٖبوٓ وِٕ ٍٕٕيٌ اوي. ا

(. اٵِأ٘ وَم  Wang et al., 2005aډلٺٺٕه ىٍػُز آثِْ دَيٍْ دبٔياٍ ي ډٖئًلاوٍ ځبډُبْ إبٕٓ ثَىاٍوي )

 ;Chang and Liu, 2002ثٺب ثب ٽبَ٘ ډَٿ ي ډَٕ ٔپٓ اُ اَياٳ ډُڈ سلٺٕٺبر  دَيثًٕسٕټ َب ثًىٌ إز )

oriarty, 1998Irianto and Austin, 2002; Skjermo, 1999; M ٓٔأه سلٺٕٺبر ي ډ٦بڅٮبر ٭ميسب ثٍ سًاوب .)

 Jöbornَبْ آوشبځًوٕٖشٓ دَيثًٕسٕټ َب ىٍډٺبثڄ ٭ًاډڄ ثٕمبٍِٔاْ ډِٕثبوبن اثِٔبن دَيٍٙٓ  سًػٍ ىاٙشٍ إز )

et al., 1997 دَيثًٕسٕټ َب ثب سًڅٕي ډًاى ډُبٍٽىىيٌ ٍٙي ډٕپَياٍځبوٕٖڈ َبْ ثٕمبٍِٔا ي ٱَٕ ډٶٕي ، ځَٵشه.)

ډًاى ٕٙمٕبٔٓ ، ډٮيوٓ، اوَّْ ي اٽْٖٕن، ٽچًوِٕإًٕن ي ؿٖجٕين ثٍ ىًٔاٌٍ څًڅٍ ځًاٍٗ ډِٕثبن ٍٹبثز ډًٵٸ 

(. اُ أه ػُز ٱَثبڅڂَْ ثبُىٌ دَيثًٕسٕټ َب ىٍ آُډبٔٚبر آوشبځًوٕٖشٓ Fuller, 1989هًى ٍا وٚبن ىاىٌ اوي )

 Ravi et al., 2007; Vaseeharanسٓ ثًىٌ إز)ىٍ اُډبٔٚڂبٌ اُ ډَاكڄ اثشيأٓ ٵٮبڅٕز َبْ سلٺٕٺبسٓ ي ډ٦بڅٮب

and Ramasamy, 2003b; Chythanya et al., 2002 دَيثًٕسٕټ َب ْ هًة آوُبٔٓ َٖشىي ٽٍ ثبُىٌ هًى .)

، ٱچ٪ز َبْ ًٍْٙ ي ىډبَبْ ډوشچٴ  ىٍ ٽًسبٌ سَٔه pHٍا ىٍ ىاډىٍ يٕٕٮٓ اُ َٙا٤ٔ ډل٦ٕٓ ډظڄ سٲَٕٕار  

ؿىبوـٍ َٙا٤ٔ ډل٦ٕٓ ثُٕىٍ ثَاْ ٽٚز ي ٍٙي  آثِٔبن دَيٍٙٓ  ىاوٖشٍ ًٙى   (Fuller, 1989ُډبن وٚبن ىَىي )

ي ثب أه  دٕ٘ ٵَٟ ٽٍ دَيثًٕسٕټ ٽبوئي ىاډىٍ يٕٕٮٓ اُ َٙا٤ٔ ٱَٕ ُٖٔشٓ ٍا  سلمڄ ډٓ ٽىي، دٔ ىٍ ٕٕٖشڈ 

ځًاٍٗ ډِٕثبن ثٍ هًثٓ ډل٤ٕ ٽٚز آن ٍٙي ډٓ ومبٔي. ٔپٓ ىٔڂَ اُ ئْځٓ َبْ دَيثًٕسٕټ َبْ هًة، 

ٺ٘ آوُب ىٍ ٍيوي ٢َڈ ډًاى ٱٌأٓ ىٍ څًڅٍ ځًاٍٗ ډِٕثبن َٖشىي ٽٍ ثب ثٍَٕٓ َبْ اؤِمٓ سًڅٕي ٙيٌ س٤ًٕ و
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اوُب اډپبوذٌَٔ هًاَي ثًى ي أه ډ٫ً١ً َيٳ اٝچٓ أه ډ٦بڅٮٍ إز. اُ آوؼب ٽٍ ىٍ ډ٦بڅٮبر  ځٌٙشٍ 

، كبئِ َٙا٤ٔ  monodonP .إشوَاع ٙيٌ اُ ډٕڂًْ ػًان ډًوًىين   Sewanella algaeدَيثًٕسٕټ ٽبوئي 

ايڅٍٕ دَيثًٕسٕټ ثًىٌ إز ىٍ أه ډ٦بڅٮٍ ثٍ ثٍَٕٓ وٺ٘ آن ىٍ سًڅٕي آؤِڈ َبْ ٢َمٓ ډٕڂً ىٍ َٙا٤ٔ 

 آُډبٔٚڂبَٓ  ثب سبٽٕي ثَ دَيسئبُ َب، آډٕلاُ ي څٕذبُ َب  هًإَڈ دَىاهز.

 هَاد ٍ سٍؽ ّب:

ىين، ثب ٍيٗ َبْ ثًٕٕٙمٕبٔٓ ٙىبٕبٔٓ ي دَيثًٕسٕټ  ٽبوئي ػيا ٕبُْ ٙيٌ اُ ډَكچٍ ػًان ډٕڂًْ ډًوً

(. ٕذٔ ئْځٓ Olsson et al., 2004، ٙىبٕبٔٓ سبٕٔي ځَىٔي )NGثب إشٶبىٌ اُ ىٕشڂبٌ ډٕپَيدچز ثًٕڅًٿ 

 .V. harveyi, V٭چٍٕ  ٭ًاډڄ ثٕمبٍِٔاْ ٙب٬ٔ ډٕڂً  Cross streakآوشبځًوٕٖشٓ آن ثب ٍي ُٙبْ ؿبَټ  ي 

ticus parahaemolyticus ,  V. alginoly  ثٍ سبٕٔي ٍٕٕي.  ٽٚز هبڅٜ دَيثًٕسٕټ وبډجَىٌ ىٍ ډل٤ٕ ٽٚز

ىٍػٍ ٕبوشٕڂَاى  وڂُياٍْ  ي ثَاْ ډ٦بڅٮٍ    80% ځچَٕٖيڃ ىٍ ډىٶٓ 15( ډلشًْ Defco, USA)LBآثڂًٙز 

 ډىشٺڄ ځَىٔي. MHAثٍ ډل٤ٕ ٽٚز 

 S. algaeأٍُبثٓ ٽٕٶٓ آؤِڈ َبْ ٢َمٓ سًڅٕيْ س٤ًٕ دَيثًٕسٕټ 

 Starch( ي )Skim Milk Agar= SMA، )(TBA= Tributyrin Agar)اُ ٍٕ ډل٤ٕ ٽٚز اهشٞبٝٓ 

agar= SA  ثٍ سَسٕت ثٍ ډى٪ًٍ ثٍَٕٓ ٽٕٶٓ آؤِمٓ څٕذبُ، دَيسئبُ ي آډٕلاُ سًڅٕي ٙيٌ س٤ًٕ دَيثًٕسٕټ )

شٕڂَاى ىٍػٍ ٕبو 30إشٶبىٌ ځَىٔي. ثئه ًٍٝر ٽٍ ثب ٽٚز آن ٍيْ ٍٕ ډل٤ٕ ٽٚز  ډَٚيكٍ ىٍ ىډبْ 

ٕب٭ز  ډًٍى سلٺٕٸ ٹَاٍ ځَٵشٍ ثئه  72ي  48، 24وڂُياٍْ ځَىٔي. سًڅٕي آؤِڈ  ٢َمٓ ٔبى ٙيٌ  ثٮي اُ 

ًٍٝر ٽٍ اځَوبكٍٕ ٙٶبٳ ىٍ ا٥َاٳ ٽچًوٓ َبْ ثبٽشَْ ډٚوٜ ٙي، وٚبن اُ سًڅٕي آؤِڈ  ډَث٥ًٍ ىاٙشٍ ي اُ 

 أه آُډبٔ٘ ثب ډًٵٺٕز ثَٕين آډيٌ إز. 

، ًٍْٙ ي pHٍٙي ثبٽشَْ يسًاوبٔٓ آوشٓ ثبٽشَٔبڃ ه٦ٓ ىٍ َٙا٤ٔ ډوشچٴ ىډبٔٓ، آډبىٌ ٕبُْ ي أٍُبثٓ 

ٕٓ ٕٓ ٽٍ ىٍ ان ٦ًٕف ډوشچٴ   250( ٍا ىٍ اٍڅه ډبَٔ  (MHB=Muller Hinton Brothُډبن  ډل٤ٕ ٽٚز 

ثب ًٕى ٔټ وَډبڃ ي إٕي ٽچَٔئٍټ ىٍ   pHومټ آډبىٌ ٕبُْ ٙيٌ ثًى ٍٔوشٍ ي ىٍ اسًٽلاي  ٹَاٍ ىاىٌ ٙي. 

دبٔ٘ ډٓ  Delta 320, Chinaثب  ىٕشڂبٌ ٕىؼ٘  ٦ٕpHًف ثٖٕبٍ إٕيْ ٔب  ٹچٕبٔٓ وڂُياٙشٍ ٙي. ٦ًٕف 

ٕٓ  25ډٚوٜ ىٍ څًڅٍ َبْ اُډبٔ٘  pHثب  NaClډٕچٓ څٕشَ ډل٤ٕ ٽٚز ثب ٱچ٪ز ٱچ٪ز ومټ  10ځَىٔي. 

ټ ٽبوئي ډلشًْ دَيثًٕسٕ MHBډٕپَي څٕشَ ډل٤ٕ ٽٚز   100ٕٓ إشَٔڄ ٹَاٍ ىاىٌ ٙي ي ٕذٔ ٍيْ آن 

ٍٔوشٍ ٙي ي ىٍ ُډبوُبْ ډوشچٴ  ىٍ ىډبَبْ ډوشچٴ  ثَاْ أٍُبثٓ  ٍٙي ثبٽشَْ ىٍ أه َٙا٤ٔ ٵِٕٔپٓ  

ډوشچٴ ٽٚز ىاىٌ ٙي. كؼڈ ډٚوٞٓ اُ أه ډل٤ٕ ٽٚز  ثب وَډبڃ ٕبٔچٕه إشَٔڄ ثٍ ًٍٝر َٕٔبڃ ٍٹٕٸ 

ََ ٕچًڃ  ثب ٍٙي اوٶَاىْ ثشًاوي  ځَىٔي. ٍيْ أه َٕٔبڃ ٍٹٕٸ ٙيٌ آوـىبن ثبٽشَْ ځٖشَٗ ىاىٌ ٙي سب سٺَٔجب

ٽچًوٓ هًى اٍ ثًػًى آيٍى. ثب ٙمبٍٗ ٽچًوٓ َب ي ١َة ىٍ ٵبٽشًٍ ٍٹز ومًوٍ ٽٍ ىٍ ََ َٕٔبڃ ډٚوٜ ډٓ 
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ي ٽمشَ اُ  30ثبٙي، ٙمبٍ ٽچٓ ثبٽشَ ُٔبْ ُويٌ  ډًػًى ىٍ ٽٚز اٝچٓ ايڅٍٕ سٮٕٕه ځَىٔي. دچٕز َبْ ثٕ٘ اُ 

 ٹَاٍ  ځَٵشىي. ٽچًوٓ ثَاْ ٙمبٍٗ ډًٍى إشٶبىٌ  300

 عشح آصهبيـی

أٍُبثٓ ځَىٔي     RSM=Response Surface Methodologyٍٙي ثبٽشَْ دَيثًٕسٕټ ٽبوئي ثب ٍيٗ  

pH(X2( ًٍْٙ ،)X3 )(، X1ٽٍ ثُشَٔه ٍيٗ ىٍ أٍُبثٓ ٍٙي ىٍ َٙا٤ٔ ډوشچٴ ډشٲَٕٕ َبْ ٱَٕ ډٖشٺڄ ىډب ) 

ىٍ  RSMي  ثيين ٽي  ډًٍى إشٶبىٌ ىٍ ٥َف آُډبٔٚٓ  ( ډٓ ثبٙىي. ډشٲَٕٕ ٱَٕ ډٖشٺڄ َبْ ٽي ىاX4ٍي ُډبن )

 ػييڃ َُٔ وٚبن ىاىٌ ٙيٌ إز. 

 ػييڃ: ٽي ي ىاډىٍ سٲَٕٕار ډًٍى ډ٦بڅٮٍ

Variables Sy

mbol 

Coded levels 

-

α 

-

1 

0 +

1 

+

α 

 

Temperature (°C) x1 1

0 

2

0 

3

0 

4

0 

5

0 

pH x2 6 7 8 9 1

0 

NaCl Concentration (‰) x3 0 1

2.5 

2

5 

3

7.5 

5

0 

Time (h) x4 1

2 

2

4 

3

6 

4

8 

6

0 

 آًبليض آهبسی

اهشلاٵبر آډبٍْ ثٕه ډشٲََٕٕب ثب آډبڅِٕ يأٍبؤ  أٍُبثٓ ځَىٔي. َمجٖشڂٓ  ثٕه ٍٙي دَيثًٕسٕټ ٽبوئي ي 

   V. harveyiي ,V. parahaemolyticus, V. alginolyticusسًاوبٔٓ آوشبځًوٕٖشٓ آن ٭چٍٕ ٭ًاډڄ ثٕمبٍِٔاْ 

 ثيٕز آډي. 

 ًتبيج:

  S. algaeأٍُبثٓ ٽٕٶٓ آؤِڈ َبْ سًڅٕيْ دَيثًٕسٕټ ٽبوئي 

ٍٙي ومًى، اډب َمبو٦ًٍ ٽٍ  SAي  TBA, SMAډٚوٜ ٙي ٽٍ دَيثًٕسٕټ ىٍ ډل٤ٕ ٽٚز َبْ ډوشچٴ 

ىٍ ٙپڄ َُٔ وٚبن ىاىٌ ٙيٌ إز، أه دَيثًٕسٕټ ٵٺ٤ ٹبىٍ ثٍ سًڅٕي  دَيسئبُ ي  څٕذبُ ثًىٌ َُٔا ىٍ ډل٤ٕ ٽٚز 

TBA  يASM  سًاوٖشٍ إز سب ډى٦ٺٍ ٙٶبٳ ثًػًى آيٍى. يڅٓ ٹبىٍ ثٍ سًڅٕي ډى٦ٺٍ ٙٶبٳ ىٍ ډل٤ٕ ٽٚزSA 

 وجًىٌ إز ي أه ثيان ډٮىٓ إز ٽٍ  سًڅٕي آډٕلاُ وياٙشٍ إز. 
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Antagonistic effect of S. algae against shrimp pathogens using Cross Streak method  

0-8-30-36

Protease activity on SMA----------- plate ( 72 h)Lipase activity on TBA----------- plate ( 48 h)

 
سبطَٕ آوشبځًوٕٖشٓ دَيثًٕسٕټ ٭چٍٕ ٍٕ و٫ً ٭بډڄ ثٕمبٍِٔا، ٙپڄ ٕمز     Cross streakٙپڄ ثبلا ٍيٗ 

دبٕٔه سًڅٕي دَيسئبُ ٍيْ  -ي ٙپڄ ٕمز ٍإز  SMAدبٕٔه  سًڅٕي څٕذبُ دَيثًٕسٕټ ٍيْ ډل٤ٕ ٽٚز  -ؿخ

 TBAډل٤ٕ ٽٚز 
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Enzymatic survey of extracted probiotic Shewanella algae from monodon shrimp 

juvenile in vitro condition 

Mahmoud Hafezieh, Assistant professor, Iranian fisheries Research organization 

jhafezieh@yahoo.com, phone: 09121962335 

Shahram Shakibazadeh, Scientific member of Agriculture faculty, UPM university- 

Malaysia 

Abstract: 

Different bacteria were extracted from digestive tract of healthy monodon shrimp 

juvenile  including: 7 Genera:Vibrio (30.5%), Shewanella (23.7%), Burkholderia (17.8%), 

Clavibacter (9.3%), Staphylococcus (8.5%), Brevibacterium (2.5%), Corynebacterium (5.9%) 

and 1 unidentified  genera,  which Vibrio, Burkholderia and Shewanella genus were selected 

as probiotic candidates according to  conventional biochemical methods and their 

antagonistic test  with MBH media culture with cross streak method against three important 

pathogen of monodon shrimp, Vibrio. harveyi, V. alginolyticus and V. parahamolyticus 

showed that the Shewanella algae, identified and confirmed using Biolog GN and GP 

microplates (Biolog, Hayward, CA, USA)  has statistical differences among other treatments,  

significantly (P<0.01). In this survey, digestive enzymatic activity  secreted by this selected 

probiotic were evaluated with different concentrations each with 10 replications in three 

special culture media, Starch agar, Skimmed milk agar and Tributryin agar with the aim of 

production survey of special enzymes, Amylase, Protease and Lipase respectively after 24- 

72 h. Then the statistical analysis were done using, ANOVA- One way   SPSS- 14. As 

showed in the results, This probiotic cannot secrete amylase but secreted protease and lipase 

in acceptable concentration for good growth rate in monodon shrimp.  

Key words: Probiotic, Digestive enzymes, Shewanella algae   
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 آثضی پشٍسی  ٍ پشٍثيَتيه ّب دس ايشاى

 ډلمًى كبٵ٪ٍٕ: ٭٢ً َٕبر ٭چمٓ ډًٍٕٖ سلٺٕٺبر ٕٙلار أَان

jhafezieh@yahoo.com  ٓ09121962335ٙمبٌٍ سمب 

 چىيذُ:

آثِْ دَيٍْ ىٍ ٥ٓ ىٍَ َبْ ځيٙشٍ ىٍػُبن ي ثٍ هًٞٛ ىٍ أَان اُ ٍٙي  ٹبثڄ سًػُٓ ثَهًٍىاٍ ثًىٌ 

إز. اُ ٥َٵٓ ثيڅٕڄ ٍٙي ػمٮٕز وٕبُ ثٍ ډىبث٬ دَيسئٕىٓ اٵِأ٘ ډشِأيْ ٔبٵشٍ ي ىٍ أه ثٕه ٕلاډز دَيسئٕه 

٢َڈ دَيسئٕىٓ ثبلا ي ....، ثبُاٍ دٖىيْ َبْ آثِٔبن ثيڅٕڄ يػًى إٕي َبْ ؿَة ٱَٕ اٙجب٫ ثچىي ُوؼٌَٕ، ٹبثچٕز  

آوُب ٍا ىٍ ثٕه اٵَاى ػبډٮٍ اٵِأ٘ ىاىٌ إز.  َمَاٌ ثب ٍٙي ي سًٕٮٍ سًڅٕي آثِٔبن دَيٍٙٓ ډىشغ اُ اٵِأ٘ 

سَاٽڈ ىٍ ياكي ٦ٕق، إشٶبىٌ اُ ٱٌاَبْ ٵَډًڅٍ ي ٽًى، إشٶبىٌ اُ سپىًڅًّْ ي ٽبٍٙىبٕبن آُډًىٌ ي ٭ًاډڄ 

ډشَست اثه ٝىٮز ٙيٌ إز ٽٍ ډُمشَٔه آوُب ثٕمبٍْ َبْ وبٙٓ اُ دَيسًُيآ، ٽَڇ   ىٔڂَ، ډٚپلار  إبٕٓ

َبْ اوڂچٓ، ٹبٍؽ َب، ثبٽشَْ َب، ئَيٓ َب ي وُبٔشب ٕىيٍيڇ َب  إز ٽٍ وٍ سىُب ډىؼَ ثٍ ٽبَ٘ سًڅٕي ثچپٍ 

اوٖبن ٍا ثٍ  آڅًىځٓ ځًٙز أه آثِٔبن ٙيٌ ي اُ أه ٥َٔٸ اډىٕز ٱٌأٓ ػبډٮٍ ډَٞٳ ٽىىيٌ ي ىٍ ٍآ آوُب

ډوب٥ٌَ اوياهشٍ إز.  اُ أىَي، ثٍ ډى٪ًٍ  آثِْ دَيٍْ ډًٵٸ لاُڇ إز ٽٍ اُ ٽٕٶٕز ٱٌا ي َٙا٤ٔ ډل٦ٕٓ 

ډىبٕت ثَاْ دَيٍٗ آثِٔبن ا٥مٕىبن كبٝڄ آډيٌ ي ُډٕىٍ ثُياٙز ي ٽىشَڃ ثٕمبٍُٔب ثٍ هًٞٛ ىٍ ډَاكڄ لاٍي 

مٕبٔٓ ي آوشٓ ثًٕسٕټ َب ځٖشَٗ ٔبٵشٍ ٽٍ ثبٹٕمبوين أه ي ثـٍ ډبَٓ ډُٕب ځَىى. ثئه ډى٪ًٍ إشٶبىٌ اُ ډًاى ٕٙ

ډًاى ىٍ دٕپٌَ آثِٔبن ي ٭يڇ سًٕٮٍ  ٝبىٍاسٓ آوُب، اوشٺبڃ آوُب ثٍ اوٖبوُب، آڅًىځٓ ډىبث٬ آثٓ، ډٺبيډز ٭بډڄ 

ى. ثٕمبٍْ ثٍ أه  آوشٓ ثًٕسٕټ َب ي .... ىلأڄ ٹبو٬ ٽىىيٌ اْ ثَاْ كٌٳ ٔب ٽبَ٘ إشٶبىٌ اُ أه ډًاى هًاَي ثً

ډشبٕٶبوٍ  ياٽٖه َب وِٕ َىًُ ثٍ أه ٝىٮز يٍيى وپَىٌ ي ٔب ثٍ ډٺياٍ ١ٮٕٴ ٽبٍثَىْ ٙيٌ  َُٔا َىًُ ا٥لا٭بر 

ٽمٓ ىٍ هًٞٛ أه ډًاى ىٍ آثِْ دَيٍْ يػًى ىاٍى.  ىٍ أَان ډًاٍى ادٕيډٓ ثٕمبٍْ ځَ ؿٍ ثىيٍر ىٍ 

ًٍٚ ځِاٍٗ ٙيٌ إز(، يڅٓ ىٍ  ډبَُٕبْ دَيٍٙٓ ډٚبَيٌ ٙيٌ إز ) إشَدشًٽًٻ ىٍ ډًاٍى ُٔبى ىٍ ٽ

ٝىٮز ډٕڂً، ثٕمبٍْ َبْ وبٙٓ اُ ثبٍ ثبٽشَٔبٔٓ ٭ميسب ئجًََٔب ي ىٍ أه اياهَ ثٕمبٍْ ئَيٕٓ څپٍ ٕٶٕي ؿىي 

ٕبڅٓ إز ٽٍ ډلًٞڃ ٍا ثب َؼمٍ َمَاٌ ٕبهشٍ ي ٽبَ٘ ٙئيْ ٍا ىٍ سًڅٕيار أه ٝىٮز ٍٹڈ ُىٌ إز. 

َْ َبْ ًٕىډىي ٔبى ډٓ ًٙوي  ٙبډڄ: ثبٽشَْ َبْ  ٵشًٕىشِ ٽىىيٌ  اُ دَيثًٕسٕټ َب ٽٍ اُ آوُب ثٍ ٭ىًان ثبٽش

، ثبٽشَْ َبْ ىوٕشَٔٶٍ ٽىىيٌ اُ ػمچٍ Lactobacillus, Actinomycetes, Nitrobacteriaػمچٍ 

Bifidobacterium ُډومََب ي ٱٌَٕ ) ٍِٔ ػچجټ َب ػِي دَيثًٕسٕټ َب كٖبة ومٓ ًٙوي ََ ؿىي ثَهٓ ا ،
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وِٕ ٔبى ډٓ ٽىىي( ٽٍ ثًٍٞر إذَْ ٍيْ ٱٌا ډپمڄ ډٓ ًٙوي، ثٍ ٥َيٷ ًٔڄ ثب٭ض ثُجًى ؤًٖىيځبن اُ آوُب 

 ٕلاډز ي اٵِأ٘ سًڅٕي وُبٔٓ ډلًٞڃ آثِْ دَيٍْ هًاَىي ٙي:

ٽٕٶٕز آة ي ًٍٕثبر ٽٴ إشوََبْ دَيٍٗ آثِٔبن ٍا ثُجًى ډٓ ثوٚىي ٽٍ ثب سًػٍ ثٍ ٽبَ٘ سى٘ ىٍ 

 ځَىى.أه آثِٔبن، ثب٭ض ثُجًى ٕلاډز آوُب ډٓ 

 آة هَيػٓ ٙيٌ  ي اُ أه ٥َٔٸ اطَار  ُٖٔز ډل٦ٕٓ اٍُٙمىيْ هًاَي ىاٙز.  ثب٭ض سمِٕٕ ٙين

ثبٽشَْ َبْ ثٕمبٍِٔا ي َمـىٕه ٙير ثٕمبٍِٔأٓ آوُب ٍا ٽىشَڃ ډٓ ٽىىي، ي ث٦ًٍ اًٝڅٓ سؼم٬ ٽچٓ ٵچًٍ 

 ٽىىي. ډٕپَيثٓ ىٍين ثين )ٕٕٖشڈ ځًاٍٗ( ي ثَٕين ثين) آة ي ٦ٕق  ثين( ٍا  ډئَٔز ډٓ 

 دَيثًٕسٕټ َب ػبٔڂِٔه ډىبٕجٓ ثَاْ آوشٓ ثًٕسٕټ َب َٖشىي.

 دَيثًٕسٕټ َب ثب٭ض اٵِأ٘ ٹيٍر ٕٕٖشڈ أمىٓ آثِٔبن دَيٍٙٓ  هًاَىي ٙي.

 دَيثًٕسٕټ َب ٍاويډبن هًٍاٻ هًٍْ ٍا اٵِأ٘ ډٓ ىَىي

شبوٖٕڄ دَيثًٕسٕپٓ، ىٍ أه ډ٦بڅٮٍ  ثٍ ٍيٗ َبْ اوشوبة ومًوٍ آثِْ ٕبڅڈ ػُز إشوَاع ثبٽشَْ َبْ ثب د

ػيا ٕبُْ اُ ثو٘ َبْ ډوشچٴ ثين ي ډل٤ٕ ي سٮٕٕه هًٕٞٝبر ثبٽشَْ َبْ ثبڅٺًٌ دَيثًٕسٕټ )آُډًن َبْ 

دشبوٖٕڄ ٔبثٓ دَيثًٕسٕپٓ( ، ٍيُٙبْ ٙىبٕبٔٓ، ثٍَٕٓ سًاوبٔٓ اسٞبڃ ًٍٕٔ َبْ ثبڅٺًٌ دَيثًٕسٕپٓ ػيا ٙيٌ ثٍ 

دَيثًٕسٕپٓ ثَ ٭مچپَى ٍٙي ي ٕٕٖشڈ أمىٓ آثِٔبن دَيٍٙٓ،  لأه ٕچًڅٓ آثِٔبن،ثٍَٕٓ سبطَٕ ًٍٕٔ َبْ ډىشوت

ثٍَٕٓ ٕٕشًسًٽٖٕٖٕشٓ  ًٍٕٔ َبْ دَيثًٕسٕپٓ ثًډٓ ثَ آثِٔبن دَيٍٙٓ ، ثُٕىٍ ٕبُْ ٍٙي ًٍٕٔ َبْ ډىشوت 

ىٍ َٙا٤ٔ آُډبٔٚڂبَٓ ) ٵَډبوشًٍ َبْ اُډبٔٚڂبَٓ ي اٍڅه(، ثُٕىٍ ٕبُْ سًڅٕي دَيثًٕسٕټ آثِٔبن ثَ دبٍٔ ًٍٕٔ 

ثًډٓ ىٍ ٵَډبوشًٍ َبْ ثٍِٿ،  سٖز َبْ آوشبځًوٕٖشٓ  ٭چٍٕ ٭ًاډڄ دبسًّن، آُډًن َبْ سٚوٕٜ آؤِمٓ َبْ 

 ثٍ ډى٪ًٍ ثُجًى  ٍٙي، ثٍَٕٓ ٽٕٶٕز ډل٤ٕ ٽٚز ) آة( اٙبٌٍ هًاَي ٙي.   

 : دَيثًٕسٕټ َب، آثِْ دَيٍْ، ثُجًى َٙا٤ٔ آة، ٍٙي، ثٕمبٍْ، آوشٓ ثًٕسٕټ    ولوبت وليذی
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Aquaculture and Probiotics in Iran 

Mahmoud Hafezieh, Scientific staff of Iranian Fisheries Research Organization 

jhafezieh@yahoo.com, Cell No 09121962335 
Abstract 

With intensification of aquaculture involving high stocking densities coupled with 

external inputs of feed and fertilizer, sometimes of doubtful quality, the fish farmer is now 

face to face with diseases of various kinds from protozoan to helminth parasites to fungal, 

bacterial and viral diseases and syndromes. This has resulted in increased use of chemicals 

and antibiotics that are anyway not a welcome addition to the human food through this 

important food chain. In Iran although epidemic diseases for fish aquaculture were not 

suffered ( with exception of streptococcus’s in some area), but during the last decade, shrimp 

aquaculture was faced to major problem due to white spot syndrome which gave up shrimp 

farming lead to decline the production. Antibiotics have sometimes been used to reduce 

disease; however indiscriminate use has in some cases led to increased antibiotic resistance 

and problem of tissue residues and trade issues. There is a wide variety of vaccines available 

for other sectors but a very few in fisheries sector. The reason is very little research in fish 

pathology. So a question comes how to control disease? However, one measure that might be 

of assistance is the use of "probiotics". "Probiotics" generally includes Photosynthetic 

bacteria, Lactobacillus, Actinomycetes, Nitrobacteria, Denitrifying bacteria, Bifidobacterium, 

yeast, etc. (Usually, it does not include micro algae), which can improve the aquaculture 

production due to :Water and pond bottom sediment quality are improved, leading to less 

stress on shrimp and thus improved health. 

Effluent water is cleaner, thus environmental impact is low. 

Pathogenic bacteria and their virulence can be controlled, and the overall microbial 

ecosystem can be managed. 

Antibiotics are not use. This stops the increase in virulence and pathogenicity in aquatic 

bacterial pathogens due to antibiotics. It will also minimize the risk of multiple antibiotic 

resistances.  

Stimulation of the shrimp immune system. 

Improved gut flora and hence lower disease incidence and increased food assimilation. 

Hence, productivity and profits are increased when selected probiotics are used . In this 

article, the healthy aquatic sample selective methods for isolation of putative probiotics, 

isolation, characterization and determination of probiotic bacteria, identification methods, 

Evaluation of adhesion ability of potential probiotic bacteria on cell line, survey effect of 

different selected probiotic strains on growth performance and immune system. Cytotoxicity 

assay of Iranian native probiotic on cultured aquatics. Optimization of probiotic production in 

lab scale, Optimization of aquaculture probiotic production in 10 and 100 L fermentor using 

native bacterial strains, Antagonistic tests on pathogenicity bacterial, enzymatic tests of 

probiotics affected on growth improvement and survey of water quality will be expression.  

Keywords: Probiotics, Aquaculture, Water improvement, Growth, Disease, Antibiotics 

َبْ ډوشچٴ ثين ډٕڂً ي آة ي ًٍٕثبر ډل٤ٕ ٽٚزػييڃ: ىٍٝي ٽچًوٓ ثبٽشَُٔبْ ډوشچٴ ىٍ ثو٘   

ځَيٌ َبْ  

 ثبٽشَْ

 ٽڄ ٭٢چٍ آة ٕٕٖشڈ ځًاٍٙٓ ًٍٕثبر ٦ٕق ثين
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 ىٍٝي ٙمبٍٗ ىٍٝي ٙمبٍٗ ىٍٝي ٙمبٍٗ ىٍٝي ٙمبٍٗ ىٍٝي ٙمبٍٗ ىٍٝي ٙمبٍٗ  

1  

ئجًَٔٙىبٕبٔٓ 

 وٚيٌ

- - 4 4/44 2 2/22 1 1/11 2 2/22 9 6/7 

2 V.para. 3 8/15 6 6/31 3 8/15 1 3/5 4 6/31 17 4/14 

3 V.alg. - - 3 50 2 7/16 2 3/33 - - 7 9/5 

4 V. tub. - - 1 3/33 1 3/33 1 3/33 - - 3 5/2 

5 Shew. 3 7/10 5 9/17 11 3/39 4 3/14 5 9/17 28 7/23 

6 Burkh. 6 6/28 6 6/28 3 3/14 6 6/28 - - 21 8/17 

7 Clav. 5 5/45 2 2/18 1 1/9 2 2/18 1 1/9 11 3/9 

8 Staph. 4 40 - - 5 50 1 10 - - 10 5/8 

9 Brav. 1 3/33 - - 2 7/66 - - - - 3 5/2 

10 Cory. 1 3/14 2 6/28 - - 4 1/57 - - 7 9/5 

 7/1 2 - - - - 100 2 - - - - ٙىبٕبٔٓ وٚيٌ 11

 100 118 9/11 12 6/18 22 4/25 30 6/24 29 5/19 23 ٽڄ 

 

ًٙى ىٍ ٽڄ ثو٘ َبْ ثين ي ډل٤ٕ ٽٚز أه ډٕڂً سَسٕت ٱبڅجٕز ثبٽشَٔبٔٓ ثٍ َمبو٦ًٍ ٽٍ ىٔيٌ ډٓ 

 سَسٕت ثب ػىٔ ئجًَٔ ، ًٙاوٕلا ي ثًهًڅيأٍب إز .

 Conventional biochemicalٙىبٕبٔٓ ځًوٍ َبْ ثبٽشَٔبٔٓ ىٍ أه ډ٦بڅٮٍ ثٮي اُ ػيا ٕبُْ أِيڅٍ َب ثب 

methods  ٌاوؼبڇ ي ثَاْ سبٕٔئٍ اُ ىٕشڂبg GNBiolo  يGP ( ډٕپَيدچٕزBiolog, Hayward CA, USA )

 .V.harveyi, V(. أِيڅٍ َب ثٕمبٍِٔا)Olsson et al., 2004; Sung et al., 2001, 1999إشٶبىٌ ٙي)

parahemolyticus ,V.alginolyticus ىٍ ډل٤ٕ ٽٚز )TCBS(Trisulphate citrate bile salts sucrose 

agar) (ٽٚز ىاىٌ ٙيDefco, USA) ُي ثٍ ٭ىًان دبسًّن َيٳ ىٍ ډٺبثڄ دَيثًٕسٕټ  ٽبوئي ٹَاٍ ځَٵشىي. ا .

أِيڅٍ ػيا ٙيٌ اُ ډٕڂً ) ثو٘ َبْ ډوشچٴ ثين ي  ډل٤ٕ ٽٚز( ٽٍ َمڂٓ ٙىبٕبٔٓ ٙيوي ي ىٍ ډل٤ٕ  118

وڂُياٙشٍ   -80% ځچَٕٖيڃ ثًىٌ  ي ىٍ ىډبْ 15(ٽٍ ٙبډڄ Defco, USAوڂُياٙشٍ  ٙيوي ) LB brothٽٚز 

 ٙيٌ إز.

 :Cross streakسٍؽ 

% ومټ  ٥ٮبڇ ٽٍ اُ 2ډلشًْ  MHAٕبوشٕمشَ ىٍ ٥ًڃ ډل٤ٕ ٽٚز  2أِيڅٍ َب ثٚپڄ ٔټ وًاٍ ثٍ ٭َٟ 

ٕب٭ز وڂُياٍْ ٙيٌ اوي  ٽٕٚيٌ ٙيوي. ثٮي اُ ٽٚز ثب ٽٕٚين ٔټ لاڇ   24ىٍػٍ ثَاْ  30ٹجڄ سٍُٕ ي ىٍ ىډبْ 

(  َُٔ CHCl3ډٕچٓ څٕشَ ٽچَيٵَڇ) 5ىٹٕٺٍ ىٍ  15إشَٔڄ ٽچًوٓ َب ٍا اُ ٍيْ ډل٤ٕ ٽٚز ػم٬ ومًىٌ ثٍ ډير 

ًَى ث٦ًٍٔپٍ دچٕز ٍا ٥ًٍْ ډٓ ځٌأٍڈ ٽٍ ىٍدًٗ آن ثٍ ًٍٝر ډبٔڄ ٍيْ ثوٚٓ اُ آن ٍا ثذًٙبوي سب ٹ٦َار 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

ثوبٍ ىيثبٌٍ ثٍ ډل٤ٕ ٽٚز ثبُ وڂَىى. ثب أىپبٍ ډل٤ٕ ٽٚز ٵًٷ ٽبډلا إشَٔڄ ډٓ ًٙى. ََ ځًوٍ دبسًّن ٍيْ 

ٽٕٚيٌ ډٓ ًٙى. ثٍ ٙپچٓ ٽٍ ډٖش٦ٕڄ اطَ  5/0٭بٔز إشبوياٍى ډټ ٵبٍڅىي ثب ٍ MHBأه ډل٤ٕ ٽٚز 

ىٍػٍ وڂُياٙشٍ ډٓ ًٙى.  يػًى  30ٕب٭ز ىٍ ىډبْ  24دَيثًٕسٕټ ٍا ث٦ًٍ ٭مًىْ ٹ٬٦ ومبٔىي. ٕذٔ ثَاْ 

اكشمبڅٓ  ډًاى ١ي ثبٽشَْ سَٙق ٙيٌ اُ دَيثًٕسٕټ ډٓ سًاوي ثٍ ډل٤ٕ ٽٚز سوچٍٕ ي ثب٭ض ػچًځَْٕ اُ ٍٙي 

ّن َب ىٍ ډى٦ٺٍ سٺب٬٥ ځَىى. ثب سًػٍ ثٍ ډى٦ٺٍ ٙٶبٳ  ه٦ٓ ډٓ سًان ثٍ  ډِٕان  سبطَٕ ډبىٌ  ٙبٍّ ٙيٌ س٤ًٕ دبسً

 دَيثًٕسٕټ  ٍيْ دبسًّن دٓ ثَى.

 C.Sػييڃ ډى٦ٺٍ ه٦ٓ ٙٶبٳ سًڅٕيْ س٤ًٕ ٍٕ دَيثًٕسٕټ ٽبوئي ىٍ ثَاثَ ځًوٍ َبْ دبسًّن ډٕڂً ثب ٍيٗ 

 ٽىشَڃ ډظجز V.para. V.algin. V.harveyi ٽىشَڃ ډىٶٓ دبسًّن ئجًَٔ
Burkholdariaglumae ٍٙي ٽَى 4/40 2/21 1/14 ٍٙي وپَى 

Bravibacterium 

linens 
 ٍٙي ٽَى 5/25 4/12 ٍٙي ٽَى ٍٙي وپَى

Shewanella algae ٍٙي ٽَى 5/43 3/27 22 ٍٙي وپَى 

 

 

% ومټ  2كبيْ  MHBٕب٭ز ىٍ   18أِيڅٍ  ثُشَٔه أِيڅٍ ٽٍ ثٍ ٍيٗ ثبلا دبٕن ىاى ٍا اوشوبة ي  118اُ ثٕه 

، ىډب، ًٍْٙ  ي ٥ٓ ُډبن َبْ ډوشچٴ ثُشَٔه َٙا٤ٔ ٽٚز أه ٥pHٮبڇ ٽٚز ډٓ ىَٕڈ.  أه ثبٍ ثب سٲَٕٕ 

ي ثب  دبسًّن َب سٖز هًاَي ٙي.  Cross streakدَيثًٕسٕټ  ثيٕز هًاَي آډي ي ډؼيىا ثُشَٔه كبڅز ثب ٍيٗ 

 ډؼيىا اُ ٽىشَڃ ډىٶٓ ي ډظجز َڈ إشٶبىٌ ډٓ ًٙى.
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 ػييڃ ئْځٓ َبْ ثًٕٕٙمٕبٔٓ ٵچًٍ ثبٽشَْ ډَكچٍ ػًان ډٕڂً

V.parahemolyticus V.alginolyticus V.tubiashi Shewanella Burkholdaria  Clavibacter Staphylococcus ئجًَٔ آُډًن ٍىٔٴ

 Brevibacterium 

 +  +  +  -  -  - -   - - ځَڇ 1

 C.R C.R   C.R C.R  R  R  R  C  R ٽچًوٓ 2

 D  +  -  +  ND  + +   + + اٽٖٕياسًٕ 3

 D  -  -  +  ND  + +   + + ٵَډبوشًٕ 4

 -  -  -  +  +  + +   + + كَٽز 5

 -  -  +  +  +  + +   + + اٽٖٕياُ 6

 +  +  +  +  +  + +   + + ٽبسبلاُ 7

8 H2S - -   - -  +  -  -  -  - 

9 indol + +   + +  -  -  -  -  - 
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 -  -  -  -  -  + +   + + ٕٕشَار 10

11 Mr + +   + +  -  -  -  -  - 

12 Vp - -   - -  -  -  -  -  - 

13 Nit.Red. + +   + +  +  -  -  +  - 

 -  +  -  -  -  - -   - - ايٌٍ آُ 14

 +  +  -  +  +  + +   + + ّلاسٕىبُ 15

16 LDC + +   + -  -  -  -  -  - 

17 ODC D +   - -  +  V  -  -  - 

18 AHD - -   - +  -  +  -  -  - 

 -  +  -  +  -  + +   + + ډبوٕشًڃ 19

 -  +  -  +  -  + +   + + ځچًٽِ 20
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 -  +  -  +  -  + +   + + ډبڅشًُ 21

 -  -  -  -  -  - -   + + أىًُٔشًڃ 22

 -  +  -  +  -  + +   + + ًٕٽَيُ 23

 -  -  -  -  -  - -   + + لاٽشًُ 24

 -  -  -  -  -  - -   + + ًٍٕثٕشًڃ 25

 +  +  -  +  -  - +   + + آٍثٕىًُ 26

27 6%NaCl + +   + +  +  +  -  -  +w 

28 2%NaCl + +   + +  +  +  +  +  + 

29 Mac.A + +   + +  +  V  -  ND  - 

30 TSBS.A +y +G   +G +y  -  -  -  ND  - 

  ND  ND  ND  ND  +  - +   + +°40ٍٙي ىٍ  31
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D; Not determine, C.R.; Curved Rod, R; Rod, ND; Not done, V; Variable, +w; weak positive, LDC; Lysine decarboxylase, ODC; Ornithine 

decarboxilase, ADH; Arginine dehydrolase 

Y; Yellow, G; Green, Nitrate Red; Nitrate Reduction, Mac. A. Mac Conkey Agar. 
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The role of probiotics in human health promotion 

Hedayat Hosseini  

Department of Food Sciences & Technology, National Nutrition &Food Technology 

Research Institute, Faculty of Nutrition Sciences &Food Technology, Shahid Beheshti 

University of Medical Sciences 

Probiotics are safe and potentially beneficial bacteria or yeasts, a part of the microbial 

population of the digestive tract of healthy humans, and are involved in their metabolism to 

provide several potential health or nutritional benefits. 

Lactic acid bacteria LAB, bifidobacteria and some yeast have been used in food industry 

for production of different fermented food products for many years. 

They are ferment glucose into lactic and acetic acid, ethanol and CO2, which contributes 

to improve the quality, texture and aroma of food products. 

LAB also produces bacteriocins and other compounds that inhibit the growth of 

undesirable microorganisms present in food via interact directly with some viruses, toxin 

producing microbes and pathogens in food and water. 

Many scientific studies indicate a role of probiotics in the protection of human and 

animal health due their antimicrobial, immunomodulatory, anti-carcinogenic, anti-diarrheal, 

anti-allergenic and antioxidant activities. Also there are many reports that demonstrate 

probitics are able to remove heavy metals, cyanotoxins and mycotoxins from food matrix.  
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 ی پشٍثيَتيههؼيبسّبی اسصيبثی ايوٌی ػَيِ ّب

 ىٽشَ ٕٕي ٕٮٕي ډَٕىاډبىْ

 ٕبُډبن دْيَُٚبْ ٭چمٓ ي ٝىٮشٓ أَان ،

irost.orgMirdamadi@Email:  

 هلاٍٝ:

سبٽٕي ثَ أمىٓ ُٖٔشٓ ي أٍُبثٓ أمىٓ  اُ ډُمشَٔه ډجبكض كٶ٨ ٕلاډز ي  ثُياٙز ػبډٮٍ إز. يٕٮز 

دَيثًٕسٕټ َب ىٍ أَان ډب ٍا ثَ آن ډٓ ىاٍى ٽٍ و٪بٍر ي سبٽٕي ثَ اػَاْ أٍُبثٓ  أمىٓ  سلٺٕٸ ي سًٕٮٍ ډَٞٳ 

 ٍا اڅِاډٓ ومبئٕڈ .

ىٍ أه ډٺبڅٍ ١مه دَىاهشه ثٍ ٍيُٙبْ أٍُبثٓ أمىٓ ىٍ دَيثًٕسٕټ َب ي ثٍَٕٓ آٔىيٌ  أه سپىًڅًّْ  ثٍ 

 ولًٌ ٭مچپَى ٽًٍَٚبْ دَٕٚي ىٍ أه ٝىٮز هًإَڈ دَىاهز.

 ياٌّ َبْ ٽچٕيْ: دَيثًٕسٕټ، أمىٓ ُٖٔشٓ، أٍُبثٓ ه٦َ، ٹًاوٕه ډَٞٳ

 ډٺيډٍ:

ٱٌاَبْ سومَْٕ ٥ٓ َِاٍان ٕبڃ ثٍ ډى٪ًٍ كٶ٨ ٕلاډز ٱٌا  ي اٵِأ٘ ُډبن وڂُياٍْ ي  اوجبٍىاٍْ 

س٤ًٕ ډٕپَياٍځبوٕٖڈ َبْ سومَْٕ سپبډڄ ٔبٵشٍ إز.ثبٽشَْ َبْ لاٽشٕپٓ ځَيٌ ثٍِٿ ي اٍُٙمىيْ َٖشىي 

وٺ٘ ئٌْ اْ أٶب ډٓ ٽىىي.ډَٞٳ أه ثبٽشَْ َب ىٍ اٍيدب ٕبلاوٍ ثٍ   safetyػُز كٶ٨ ثُياٙز ٱٌا ي  ٽٍ ىٍ

ثًىن هًى ٍا   Safeسه ډٓ ٍٕي. إشٶبىٌ اُ إشبٍسَ َبْ ٝىب٬ٔ څجىٓ ىٍ ٥ٓ أه ٕبڅُب ٕبڅڈ ي  3400ثٕ٘ اُ 

ي ثٖٕبٍْ ىٔڂَ اُ ثبٽشَْ َبْ  .casei  Lي   L. acidophilusاطجبر ومًىٌ اوي. اډَيٌُ ډَٞٳ  ًٍٕٔ َبٔٓ و٪َٕ 

لاٽشٕپٓ ثٍ ٭ىًان دَيثًٕسٕټ سًٕٮٍ ٔبٵشٍ إز. اډب ٕبثٺٍ ډَٞٳ آوُب ثٍ ثٕ٘ اُ ٔپٓ ىي ىٍَ ومٓ ٍٕي.  اُ 

آوؼب ٽٍ ًٍٕٔ َبْ  لاٽشٕپٓ ډًٍى ډَٞٳ ىٍ ٝىب٬ٔ سومَْٕ اُ ډًاى څجىٓ ، ٕجِٔؼبر سومَْٕ ي ٵَايٍىٌ َبْ 

ي ىٍ ډَٖٕ ځًاٍٗ سب ٍيىٌ  كٌٳ  ي  ٔب ثٍ سٮياى ثٖٕبٍ اويٽٓ سٺچٕڄ ډٓ ٔبثىي ي څٌا دَيسئٕىٓ سومَْٕ ػيا ٙيٌ او

اُ و٪َ ٕلاډشٓ ىاٍاْ ٍٖٔټ ه٦َ ٽمشَْ َٖشىي اډب ًٍٕٔ َبْ دَيثًٕسٕټ  ډىٚب ٍيىٌ اْ ىاٙشٍ ي ثبٔي ىٍ ډَٖٕ 

ى. ثىبثَ أه ومٓ ٕٕٖشڈ ځًاٍٗ ُويٌ ثبٹٓ ثمبوي ي ىٍ ٕٕٖشڈ ځًاٍٗ ػبٔڂِٔه ډٕپَياٍځبوٕٖڈ َبْ ىٔڂَ ځَى

سًان اَمٕز أٍُبثٓ أمىٓ أه ىي ځَيٌ ثبٽشَْ ٍا ٔپٖبن ٵَٟ ٽَى اځَؿٍ ثَاْ ډَٞٳ ََ ًٍٕٔ ډٕپَيثٓ 

أٍُبثٓ أمىٓ ي ٕلاډشٓ اػجبٍْ ثًىٌ ي اُ اَمٕز ئٌْ اْ ثَهًٍىا إز. ثب سًػٍ ثٍ يػًى ځِاٍٙبر اويٽٓ اُ 

ٽشًثبٕٕڄ ي ثٕٶٕييثبٽشَ ي كشٓ ځِاٍٗ أؼبى ٭ٶًوز ىٍ أؼبى ثٕمبٍْ َبْ ځًاٍٙٓ س٤ًٕ ثَهٓ ًٍٕٔ َبْ  لا

ىٕشپبٍْ َبْ ىوياوذِٙپٓ ي  يػًى ثٖٕبٍْ اُ ثٕمبٍْ َبْ ُډٕىٍ اْ ډٖب٭ي ٽىىيٌ ٭ٶًوز ىٍ ػبډٮٍ ثوًٞٛ 

mailto:Mirdamadi@
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اٵَاى ىاٍاْ ١ٮٴ أمىٓ َب اُ ٔټ ٥َٳ ي اٵِأ٘ ٍيُ اٵِين سلٺٕٸ ي سًٕٮٍ ډَٞٳ دَيثًٕسٕټ َب ،  لاُڇ 

لان ٽىشَڃ ٽىىيٌ ي ډلٺٺٕه ٍا ثٍ اَمٕز اػَاْ أٍُبثٓ أمىٓ أه ځَيٌ ثٍِٿ اُ ثبٽشَْ إز سًػٍ ئٌْ ډٖئً

 َب ډٮ٦ًٳ ومبئٕڈ.  ىٍ أه ډٺبڅٍ  اَمٕز ي ٍيٗ أٍُبثٓ ًٍٕٔ َبْ دَيثًٕسٕټ  اٍئٍ ډٓ ځَىى.

 ٙىبٕبٔٓ ډَٵًڅًّٔټ ، ٵًِٕٔڅًّٔټ ي ٕٕٖشمبسٕټ ثبٽشَْ َبْ دَيثًٕسٕټ:

سٕټ َب اُ ډًاى ډوشچٴ اډَيٌُ ث٦ًٍ ځٖشَىٌ اْ ىٍ كبڃ سًٕٮٍ إز. سپىٕټ ػيإبُْ ي ٙىبٕبٔٓ دَيثًٕ

َبْ ډشٮيىْ ػُز ٙىبٕبٔٓ دَيثًٕسٕټ َبْ ػيا ٙيٌ ثپبٍ ډٓ ٍيى. ٍيُٙبْ ٵىًسٕذٓ ٙىبٕبٔٓ ىاٍاْ ىٹز 

 سبٽًٖوًډٕټ ثٖٕبٍ ٽمٓ ډٓ ثبٙي. سپٍٕ ثَ سٖز َبْ ثًٕٕٙمٓ ثيڅٕڄ إٓب وٓ ي اډپبن اػَا ىٍ ََ آُډبٔٚڂبٌ اُ

وِٕ سب كييىْ ٽبٍٕبُ إز اډب ثٍ ىڅٕڄ سٲَٕٕار ّوشٕپٓ ثب٭ز ثٍ   يٕٮز ثٕٚشَْ ثَهًٍىاٍ إز. أه ٍيٗ

دَيسٕٕه َبْ  Page -SDSو٪َٕ  Chemotaxonomicاٙشجبٌ اوياهشه ثٖٕبٍْ اُ ډلٺٕٺٕه ډٓ ځَىى. ٍيُٙبْ 

َ َب َٖشىي اډب ځِاٍٙبر ٕچًڅٓ ، ٍيُٙبْ ىٹٕٸ سَْ ثَاْ ٙىبٕبٔٓ ًٍٕٔ َبْ  لاٽشًثبٕٕڄ ي ثٕٶٕييثبٽش

 اُ ثٕٶٕييثبٽشََب وٚبن ډٓ ىَي.   L.plantarumي   L.acidophilusډلييىٔز أه ٍيُٙب ٍا ثَاْ سٚوٕٜ 

إٕي َبْ ؿَة   Gas liquid chromatographic analysisو٪َٕ       chemotaxonomic   ٍيُٙبْ ىٔڂَ  

ٔڂَ ډٶٕي ياٹ٬ وٚيٌ إز. اډَيٌُ ډ٦بڅٮبر ثب ىٍ سٚوٕٜ دَيثًٕسٕټ َب اُ ٔپيFAME )-(GLCډشٕڄ إشَ 

َىًُ    Gold Standardىٍ كبڃ اٵِأ٘ ډٓ ثبٙي.أه ٍيٗ ثٍ ٭ىًان  DNA hybridization -DNAٍيٗ 

ثَاْ سٮٮٕه ػبٔڂبٌ ٵٕچًُوٓ ًٍٕٔ َب  اډَيٌُ ث٦ًٍ يٕٕٮٓ ډًٍى     16S r DNAًٙى. ٕپبؤ ّنٙىبهشٍ ډٓ 

ثَاْ ٙىبٕبٔٓ  ثٕٚشَ  S rDNA 16ػٶز ثبُ ايڃ ّن   500ىاىٌ اوي ٽٍ  إشٶبىٌ ٹَاٍ ډٓ ځَٕى. ډلٺٺٕه وٚبن

ٽٍ ىاٍاْ َمًڅًّْ ثٖٕبٍ ثبلأٓ ىٍ أه    L.amylovorusي   L.gallinarumلاٽشًثبٕٕڄ َبْ  دَيثًٕسٕپٓ ثؼِ 

ثَاْ ٙىبٕبٔٓ   Partial 16S rDNA sequencingوبكٍٕ َٖشىي، ډىبٕت إز.  َمـىٕه طبثز ٙيٌ إز ٽٍ 

   (fingerprinting techniques)ييثبٽشَ َب ٽبٵٓ وٕٖز. ثٍ و٪َ ډٓ ٍٕي ٽٍ سپىٕټ َبْ اوڂٚز وڂبٍْ ثٕٶٕ

اڅمىز َبْ سپَاٍ ًٙويٌ ّوًڇ  PCR -repي   amplified fragment length polymorphism analysisو٪َٕ 

(repetitive genomic elements)    َٕ٪و(GTG)5   يBOX  ٔي.وشبٔغ ثُشَْ كبٝڄ ومب 

 ثٍَٕٓ ٕمٕز كبى ثبٽشَْ دَيثًٕسٕټ:

  acute toxicity testثبٽشَْ َبْ لاٽشٕټ ٍيْ ثبٵز ىٕشڂبٌ ځًاٍٗ ثب اوؼبڇ سٖز   (toxicity)ٕمٕز 

ٔپٓ اُ ډُمشَٔه ٵبٽشًٍَبْ أٍُبثٓ أمىٓ ُٖٔشٓ إز. ىٍ أه سٖز ثَاْ ثٍَٕٓ ٕمٕز ثبٽشَْ اُ ډًٗ 

c -Balb  ي ٔبLewis rat    1010-710إشٶبىٌ ي CFU/ml   اُ ثبٽشَْ ٍا ثٍ ٍيُٙبْ ډوشچٴ ثٍ كًٕان هًٍاويٌ ي

دٔ اُ ٥ٓ ُډبن ډىبٕت ثَ إبٓ دَيسپڄ ډًٍى إشٶبىٌ كًٕان ٍا اُ ػُز سٲَٕٕ ٵٮبڅٕز ، ٍٵشبٍ ، ٕلاډشٓ ، 

 ؛   ileumډَٞٳ آة ي ٱٌاْ ٍيُاوٍ ، يُن ثين ، ست ، ثٍَٕٓ ي ٕذٔ ثبٵز َبْ ىٕشڂبٌ ځًاٍٗ  و٪َٕ 
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ن ٍا اُ و٪َسٲَٕٕار  ثبٵز ٙىبٕٓ ثٍَٕٓ ومًىٌ ي يػًى ثبٽشَْ ىٍ  ثبٵز َبْ ٹچت ، ٱيٌ َبْ  ٕپًڇ، ٽچً

 څىٶبيْ ، هًن ، ٽجي ، ٥لبڃ، ٽچٍٕ ي.... ٍا ثب  سپىٕټ َبْ ډٕپَيثًٕڅًّْ ي ډچپًڅٓ ثٍَٕٓ ډٓ ومبٔىي.

 س٤ًٕ ًٍٕٔ دَيثًٕسٕټ:   Endocarditisثٍَٕٓ أؼبى 

ٍا ىٍ أؼبى  L.rhamnosusي   L.caseiشَْ َبْ دَيثًٕسٕټ و٪َٕ  اُ آوؼب ٽٍ ډلٺٺٕه ثَهٓ اُ ثبٽ

ٍا ثٍ ٭ىًان ٔپٓ اُ سٖز   Infection Endocarditisاوييٽبٍىٔز ډًطَ ډٓ ىاوىي ، اسلبىٍٔ اٍيدب اوؼبڇ آُډبٔ٘ 

 ١Phatogenَيٍْ ډٓ ىاوي. ىٍ أه آُډبٔ٘ وِٕ اُ ډيڃ كًٕاوٓ هَځًٗ دبٻ )  Safety assessmentَبْ 

Free ).إشٶبىٌ ډٓ ًٙى ي اطَ ثبٽشَْ ىٍ أؼبى اوييٽبٍىٔز ډًٍى أٍُبثٓ ٹَاٍ ډٓ ځَٕى 

 اطَ ثَ ٕٕٖشڈ أمىٓ:

يػًى ىاٍى   Strain dependent cytokineٍيُٙبْ ډوشچٶٓ ػُز ثٍَٕٓ اطَ ډٕپَياٍځبوٕٖڈ ثَ دَيٵبٔڄ 

ډًطَ    Auto immuneْ َبْ ٽٍ ىٍ ثٕمبٍ  T helper cell type 1 (Th1)ٽٍ دَيٵبٔڄ ٕٕشًٽٕه َبْ ډَث٣ً ثٍ 

 وٺ٘ ىاٍى ٍا أٍُبثٓ ډٓ ومبٔي.  atopic allergyٽٍ ىٍ  T helper cell type 2 (Th2)إز ي 

اُ ٕچًڃ َبْ     α-TNF  ،1-IL ،6-IL ،8-IL ،12-IL  ثَاْ أه ډى٪ًٍ سًڅٕي ٕٕشًٽٕه َبْ اڅشُبثٓ و٪َٕ  

ثٍَٕٓ ډٓ ًٙى. ىٍ أه ٍيٗ ثب سٍِٔٸ  C/   BALB   ي ٔب ډًٗ SJL/J miceادٕشچًٕڇ ٍيىٌ ىٍ ډيڃ ډًٗ ډبىٌ  

ډٕپَياٍځبوٕٖڈ ډًٍى ډ٦بڅٮٍ،  اطَ ځٌاٍْ آوُب  ثَ  ٵبٽشًٍَبْ أمٕىًڅًّٻ  أؼبى ٽىىيٌ  ثٕمبٍْ 

Experimental Autoimmune Encephalomytitis (EAE)    .أٍُبثٓ هًاَي ٙي 

 ثٍَٕٓ ډشبثًڅٕٖڈ اډلاف ٝٶَايْ:

 Conjugated)پٓ و٪َٕ لاٽشًثبٕٕڄ َب ٹبىٍ ثٍ سٲَٕٕ اډلاف ٝٶَايْ اُ و٫ً ايڅٍٕ ثَهٓ ثبٽشَْ َبْ لاٽشٕ

primary bile salts)   ًٍٔثٍ اډلاف آُاى ي ىَٕيٍيٽٖٓ ٙيٌ طبو(Dehydroxylated bile salts)   ٌىٍ  ٍيى

 al lesions) (Intestinي إٕٓت َبْ ٍيىٌ اْ   (diarrhea)ٽًؿټ ډٓ ثبٙىي. اډلاف ٵًٷ ٭لايٌ ثَ أؼبى إُبڃ 

اډلاف  hydroxylation -deي  conjugation -deىٍ أؼبى ٥َٕبن ٍيىٌ وجِ ډًطَ َٖشىي. څٌا اٵِأ٘             

اُ ٍٖٔټ َبْ ډُڈ ثلٖبة    Bile Salt Hydrolaseٝٶَايْ س٤ًٕ ًٍٕٔ ٽبوئي دَيثًٕسٕټ ثب سًڅٕي آؤِڈ 

 ډٓ آٔي.

Hemolysis  : 

ٓ ئَيلاؤ ډٕپَياٍځبوٕٖڈ َب إز ٽٍ ثبٽشَْ ثٕمبٍِٔا ثب آُاى ٕبُْ َمًڅِٕ ٔپٓ اُ ٵبٽشًٍَبْ ٭مًډ

آَه َمًځچًثٕه  آوَا ډًٍى إشٶبىٌ ٹَاٍ ډٓ ىَي ي ثب٭ض ٽڈ هًوٓ ي اىڇ ىٍ ډِٕثبن ډٓ ځَىى. أه سٖز ثَاْ 

ي   Staphylococcus aureus% هًن اوٖبن ثٍ َمَاٌ ثبٽشَْ َبْ 5ًٍٕٔ َبْ ډًٍى و٪َ ٍيْ ثلاى آځبٍ كبيْ  

Bacillus cereus   ثٍ ٭ىًان ٽىشَڃ ډظجزα  يβ .َمًڅِٕ اوؼبڇ ډٓ ځَٕى 

 ( :(Resistance to human serum mediated killingسٖز ٭يڇ ٵٮبڃ ٕبُْ ٕٕٖشڈ ٽمذچمبن 
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ٕٕٖشڈ ٽمذچمبن ىٍ هًن ثب٭ض ډَٿ  ډٕپَياٍځبوٕٖڈ َبْ دبسًّن ي  كٌٳ آوُب س٤ًٕ ٵبځًٕٕز َب ډٓ 

ٍځبوٕٖڈ ډًٍى و٪َ اُ أه ٕٕٖشڈ ثب٭ض ډبويځبٍْ ثٕٚشَ  آوُب ىٍ هًن ي  اٵِأ٘ ٹيٍر ځَىى. سًان ځَِٔ ډٕپَيا

 سُبػڈ آوُب ثٍ ثبٵز َبْ ىٔڂَ ثين ډٓ ًٙى. څٌا أه هبٕٝز ثبٔي ثٍ ىٹز  ډًٍى أٍُبثٓ ٹَاٍ ځَٕى.

 ثٍَٕٓ ٽىشَڃ اڅٺب اوٶؼبٍ سىٶٖٓ :

بڅُبْ ٵٮبڃ اٽِٖٕن أؼبى اوٶؼبٍ سىٶٖٓ ( ثب سًڅٕي ٍاىٔپ PMNsىٍ ٥ٓ ٵبځًٕٕشًُ ، ډىًوپچئًٕٕز َب )

ومًىٌ ٽٍ ثب٭ض  ډَٿ ي َ٪ڈ ٵبځًٕٕز ډٓ ځَىوي. سًاوبٔٓ ىٍ ػچًځَْٕ اُ اڅٺبء اوٶؼبٍ سىٶٖٓ ثٚير ٍٖٔټ 

 ٭ٶًوز ٍا اٵِأ٘ ډٓ ىَي.

 : Platelet aggregationثٍَٕٓ 

اځَٔڂبًٕٕن دلاٽز َب س٤ًٕ ډٕپَياٍځبوٕٖڈ ډًٍى و٪َ ثب٭ض أؼبى سَډجًُ ي اوييٽبٍىٔشٕٔ ٭ٶًوٓ ډٓ 

 ځَىى. 

 ثٍَٕٓ سًان اسٞبڃ ثٍ ډًٽًٓ ٍيىٌ اْ ي ډبسَٔپٔ هبٍع ٕچًڅٓ :

ٽلاّوُب ي ىٔڂَ دَيسئٕه َبْ هبٍع ٕچًڅٓ يٕٕچٍ  اسٞبڃ ثبٽشَْ َبْ دبسًّن ثٍ ٱٚبء ٕچًڃ ي ثٍ ٭جبٍسٓ 

ٍيى ٭بډڄ دبسًّن ثٍ ثبٵز ډِٕثبن َٖشىي. څٌا ثٍَٕٓ سًان اسٞبڃ ثٍ ثبٵز ډًٽًٕٓ ٍيىٌ ي ډبسَٔپٔ ىٍياٌُ ي

 اوُب ٍَىمًن ډٓ ومبٔي.  Safetyهبٍع ٕچًڅٓ س٤ًٕ ډٕپَياٍځبوٕٖڈ ډب ٍا ثٍ ډِٕان 

 :PLC)-Phosphatidyl inositol specific phospholipase C  activity (PIثٍَٕٓ  

إٕٓت ثٍ ٱٚبء ٕچًڃ َبْ ډِٕثبن ٽٚشٍ ي ثب٭ض اوشٺبڃ آڅًىځٓ ډٕپَيثٓ ثٍ ثبٵز  ثب٭ض PLC-PIٵٮبڅٕز 

 َيٳ ډٓ ځَىى.

 ثٍَٕٓ ډٺبيډز ثٍ آوشٓ ثًٕسٕټ:

ډٺبيډز ًٍٕٔ َب ثٍ آوشٓ ثًٕسٕټ َب ، و٫ً ډٺبيډز ي و٫ً آوشٓ ثًٕسٕټ اُ ډُمشَٔه ٵبٽشًٍَبْ ثٍَٕٓ  

  ډٺبيډز، دلإمٕيْ ٔب ٽَيډًُيډٓ ثًىن ّن ډٺبيډز، أمىٓ ًٍٕٔ َب ډٓ ثبٙي. اٽشٖبثٓ ثًىن ٔب  ًاسٓ  ثًىن

 ٹبثڄ اوشٺبڃ ثًىن ي ٔب ٱَٕ ٹبثڄ اوشٺبڃ ثًىن اُ اَڈ ډٖبئڄ ٹبثڄ ثٍَٕٓ ىٍ أه ُډٕىٍ إز. 

 دَيثًٕسٕټ َبْ وٖڄ ثٮيْ  

ػيإبُْ ًٍٕٔ َبْ ػئي ي ډٮَٵٓ آوُب ثٍ ٭ىًان دَيثًٕسٕټ ثب ٽبٍثَىَبْ ػئي و٪َٕ ډٮَٵٓ 

rmigenes Oxalobacter fo  ًٍُْٽٍ ثب٭ض ٽبَ٘ ٍٖٔټ ٕىڀ ٽچٍٕ ډٓ ځَىى ي ًٍٕٔ َبْ دَيثًٕسٕټ ىٕش

ىٍ ٍيىٌ ٽٍ  inflammatory cytokines (interleukin-anti- (10ډظڄ ًٍٕٔ ډًڅي      (GMO)ٙيٌ ّوشٕپٓ 

بى ډٓ ومبٔي؛ ثيڅٕڄ أؼ  inflammatory bowel diseaseأؼبى ٔټ ٵَٝز اٍُٙمىي ػُز ډٺبثچٍ ثب ثٕمبٍْ 

 ه٦َار ډوشچٴ  وٕبُ ثٍ ٥َاكٓ ىٕشًٍاڅٮمڄ َبْ أمىٓ ُٖٔشٓ ػئيْ  ىاٍى.
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څٌا ىٍ أه ٕوىَاوٓ ٭لايٌ ثَ اٍائٍ ٍيُٙبْ اوؼبڇ أه سپىٕټ َب ثٍ ډٮَٵٓ ٍيُٙبْ ثٍَٕٓ ٍٖٔټ ه٦َ 

 ىٍ ٽًٍَٚبْ ډ٦َف  هًإَڈ دَىاهز.
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صيؼتی: ّوىبسی ثشای تَػؼِ ی لاوتَثبػيلال ّبی هشاوض رخبيش صيؼتی دس وٌبس فٌبٍسی 

 پشٍثيَتيه اص آصهبيـگبُ تب ثبصاس

BRCs in conjunction with Biotechnology: co-working for development of probiotic 

Lactobacillales from laboratory to the market 

 1بَِاىٌ ٵب١چٓ، ٕٕي اثًاڅلٖه 3ٙي1، ډلمي ٭چٓ آډًُځب2ٍي1ډلمي ١ٍب ٝٮًىْ

 ثبوټ ډٕپَياٍځبوٕٖڈ َب، ډَٽِ ډچٓ ًهبَٔ ّوشٕپٓ ي ُٖٔشٓ أَان، ػُبى ىاوٚڂبَٓ

 آُډبٔٚڂبٌ ډچٓ ډٕپَيثًٕڅًّْ ٝىٮشٓ، ىاوٚڂبٌ اڅََِا-2

 آُډبٔٚڂبٌ اٽٖشَٔمًٵٕڄ َب، ىاوٚڂبٌ سَُان-3

 ثَاْ ثبٽشًَٔڅًّٖٔشُب ٽٍ ُډبوٓ اَمٕز دٕيا ٽَىوي اُ ډٕپَياٍځبوٕٖمُب، ٽىىيِ وڂُياٍْ َبْ ډؼمً٭ٍ

آيٍوي. اٽىًن ًٌٕٙ َبْ  ىٕز ثٍ هبڅٜ ٽٚز آوُب اُ ي ػيإبُْ ٍا ډٕپَيثٓ َبْ ًٍٕٔ ثبٍ سًاوٖشىي ايڅٕه

 ځَاوجُبٔٓ وڂُياٍْ ځىؼٕىّ   ډَاٽِ .  ًٙوي ډٓ ډلًٖة ډٕپَيثًٕڅًّْ ٭چًڇ اٍُٙمىي ډچِيډبر اُ وڂُياٍْ

 آٔي، ډٓ ٭مڄ ثٍ ثَىاٍْ ثٌَُ آډًُٙٓ اَياٳ ػُز آوُب اُ سىُب وٍ ٽٍ ًٙوي ډٓ ډلًٖة ثًٕڅًّٔټ ډًاى اُ

 يػًى ثب .ًٙى ډٓ إشٶبىٌ اهشَا٫ طجز ي ثىيْ ٥جٺٍ سلٺٕٸ، ډى٪ًٍ ثٍ ډَاٽِ أه ډلشًٔبر اُ َمـىٕه ثچپٍ

 ٙىبٕبٔٓ ػُز ډًڅپًڅٓ ٍيُٙبْ ثٍ ډٕپَيثًٕڅًّْ سپٍٕ ي ډًڅپًڅٓ ٙىبٕٓ ُٖٔز ُډٕىٍ ىٍ ٵَايان دَٕٚٵشُبْ

   .إز وٚيٌ ٽبٕشٍ ډٕپَياٍځبوٕٖمُب اُ وڂُياٍْ ډَاٽِ اَمٕز اُ َب، ډٕپَياٍځبوٕٖڈ

 ثٕه اٍسجب٣ ٽٍ ًٙوي ډٓ ډلًٖة اْ ىَىيٌ اٍسجب٣ دڄ ډبوىي ډٕپَياٍځبوٕٖڈ َب ٽىىيِ وڂُياٍْ ډَاٽِ

 ٽٍ إز ٕبُوي. ثئُٓ ډٓ ډمپه َبْ ًٍٕٔ س٬ًُٔ ي وڂُياٍْ ٥َٔٸ اُ ٍا ىاوٚمىيان ػئي ي ٹئڈ َبْ وٖڄ

 س٤ًٕ ٍا ثًٕسپىًڅًّٔټ ثَىأٍُبْ ثٌَُ ډَاٽِ، أه ىٍ ٙيٌ ٙىبٕبٔٓ سبُځٓ ثٍ ډٕپَياٍځبوٕٖمُبْ كٶ٨

  .ىاٙز هًاَي ىوجبڃ ثٍ آٔىيٌ ىٍ ىاوٚمىيان

 ػِء سبځِيوًډٓ ٔب   ي دِٙپٓ ػُز سلٺٕٺبر ډَػ٬ ٔټ ٭ىًان ثٍ إز ډٕپَثٓ ډمپه َبْ ًٍٕٔ

ثَاْ  ٍا سلٺٕٸ سپَاٍ ي ٍيوي اىاډٍ أه كبڅز، ثبٙي. ىٍ ٍاَمٕز ىاٙش دشىز ٔب اوشٚبٍ ډٺبلار ٭چمٓ ٔټ ١َيٍْ

 هيډبر اٍائٍ َيٳ ثب وڂُياٍْ ډٕپَياٍځبوٕٖمُب ډچٓ ډَاٽِ اٱچت ٕبُى. ثىبثَأه ډٓ ډمپه آٔىيٌ ىٍ ډلٺٺبن

 .اوي ٙيٌ أؼبى آٔىيٌ وٖچُبْ ىٍ ثٍ ډلٺٺبن

 اُ َيٳ وڂُياٍْ ثب وِٕ سوٞٞٓ ي هًٞٝٓ ډَاٽِ ُٔبىْ اُ سٮياى ډچٓ، ډَاٽِ سإٕٕٔ ثب َمًٖ

 ٙيٌ أؼبى ډٕپَياٍځبوٕٖمُب

 .ډَاٽِ ډچٓ ًهبَٔ ُٖٔشٓ ثٍ ٭ىًان ډَاٽِ ٱَٕ اوشٶب٭ٓ اُ آوبن دٚشٕجبوٓ ٽىىي ي اٍائٍ هيډز ومبٔىي ٽٍ اوي



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

ٍيُٙبْ  اٍائٍ ُډٕىٍ سؼَثٍ ىٍ اُ ٽبوًوٓ هًى ٍيُډٌَ يا٦ٍٕ ٵٮبڅٕشُبْ ثٍ ډٕپَيثٓ ٽٚز َبْ ډؼمً٭ٍ

ىٔي  ډٮَٟ ىٍ ډٕپَثٓ ٍا ٽٚز ډؼمً٭ٍ َبْ ډئَٔز َبْ ًٌٕٙ ٕچًڅُبْ ډٕپَثٓ ي ٙىبٕبٔٓ ي وڂُياٍْ

 ىٍ هيډبر سلٺٕٺبسٓ ىَىيٌ اٍائٍ ډَاٽِ ٭ىًان ثٍ ىٍ ػُبن ډٕپَثٓ ٽٚز ډٓ ځٌاٍى. ٽچپًٖٕوُبْ ٽبٍثَان

 ىٍين ي٩ٕٶٍ َب، ًٍٕٔ ئْځُٕبْ ي سٮٕٕه ٽىىي ي ٙىبٕبٔٓ ډٓ ٵٮبڅٕز ي سبځِيوًډٓ ٕٕٖشمبسٕټ ٭چڈ ُډٕىٍ

 ډى٪ًٍ اٍائٍ ثٍ ډٕپَثٓ اُ اٍسجب٣ َبْ ػُبوٓ ٽٚز َبْ ډؼمً٭ٍ .آٔي ډٓ ٙمبٍ ثٍ َب أه ډؼمً٭ٍ ٕبُډبوٓ

وڂُياٍْ  َبْ ًٍٕٔ ډًاٍى اُ ثٖٕبٍْ ىٍ .ٽىىي ډٓ ػٖشؼً ٍا ػئي َمٍٕٚ ٍيُٙبْ سَ، ٬َٕٔ ي ثُشَ هيډبر

 َٖشىي ثٍ ٵٮبڅٕز ڃډٚٲً ډؼمً٭ٍ آن ىٍ ٽٍ إز ٭لاٹٍ اٵَاىْ ٽىىيٌ ډىٮپٔ ډؼمً٭ٍ ََ ىٍ ٙيٌ

)ثبٽشَْ َبْ لاٽشٕټ( ٽٍ ُډبوٓ ٭ميسب ٙبډڄ ىي ػىٔ لاٽشًثبٕٕچًٓ ي لاٽشًٽًٽًٓ ثًى،  LABځَيٌ 

ىٍ ٕبٍٔ ْ ٵٮبڅٕز ډَاٽِ ٽچپًٖٕن ي ډشوٕٞٞه ثًٕٕٕٖشمبسٕټ ثبٽشَْ َب ځٖشَٗ ٔبٵشٍ إز. ثَ إبٓ ىاىٌ 

اوشٚبٍ ٔبٵز،  2009ٽٍ ىٍ   Bergeys' Manual of Systematic Bacteriology(Firmicutes)َبْ ػچي ًٕڇ 

ػىٔ ي ىَُب ځًوٍ اٽىًن ٔپٓ اُ سبٽًٖن َبْ ىٍ كبڃ ځٖشَٗ  32ٍإشٍ ْ لاٽشًثبٕٕلاڃ َب ثب ٙ٘ هبوًاىٌ ي 

ٍا ثٍ هًى اهشٞبٛ ىاىٌ إز. ډَاٽِ ًهبَٔ ُٖٔشٓ ثب ثبُسٮَٔٴ ي ه٦بٔبثٓ ىٍ ډٕبن ځًوٍ َبْ ځٌٙشٍ ي وِٕ 

َْ ىٍ أه سلًڃ ثبُْ ٽَىٌ اوي. أه ٍاٌ ثٍ اٵِيىن ًٍٕٔ َب ي ځًوٍ َبْ سبٌُ ډٮَٵٓ ځًوٍ َبْ ػئي وٺ٘ ډًط

اْ ثٍ ٵَُٕز وٖڄ ايڃ ي ىيڇ دَيثًٕسٕټ َب ډىؼَ ٙيٌ ي اثِاٍَبْ لاُڇ ثَاْ ىٕشٕبثٓ ثٍ وٖڄ ًٕڇ دَيثًٕسٕټ 

 َب ٍا ثَاْ ډلٺٺٕه ٵَاَڈ ډٓ ٽىي.

بْ ډًطَ لاٽشًثبٕٕڄ ثٍ ثبُاٍ دَيثًٕسٕټ َب دْيَ٘ َبْ آُډبٔٚڂبَٓ ٍٕ ډٮٕبٍ ٭ميٌ ٍا ثَاْ يٍيى ځًوٍ َ

دبٔياٍْ. ډَاٽِ ًهبَٔ ُٖٔشٓ ثب َيٳ ځٌاٍْ هًى ثو٘ ٭ميٌ اْ  -3ٽبٍأٓ ي  -2أمىٓ،  -1ىوجبڃ ډٓ ٽىي: 

اُ أه ډٮٕبٍَب ٍا ثَاْ دْيَ٘ َبْ دَيثًٕسٕټ سإډٕه ډٓ ٽىىي. أه اَياٳ ىٍ ډَاٽِ ًهبَٔ ُٖٔشٓ ٭جبٍسىي اُ: 

ًهٌَٕ ٕبُْ  -3ٙىبٕبٔٓ ٝلٍ ځٌاٍْ ٙيٌ ْ ًٍٕٔ َب ي  -2بډلا هبڅٜ ي ډ٦مئه، سٍُٕ ْ ٽٚز َبْ ٽ -1

 إشبوياٍى ي دبٔياٍ ًٍٕٔ َب.

ډَاٽِ ًهبَٔ ُٖٔشٓ ىٍ كبڅٓ ٽٍ ډلچٓ ډ٦مئه ثَاْ كٶب٩ز ًٍٕٔ َبْ ٝىٮشٓ ډٓ ثبٙىي، ًٍٕٔ َبْ 

ي اُ أه ٍاٌ ثٍ سًٕٮٍ ْ  ًهٌَٕ ٙيٌ ْ ډٮمًڅٓ ٍا آُاىاوٍ ي ثلاٵبٝچٍ ىٍ اهشٕبٍ دْيَٚڂَان ٹَاٍ ډٓ ىَىي

دِيَ٘ ثَ ٍيْ دَيثًٕسٕټ َب ٽمټ ډٓ ٽىىي .أه اډَ اُ ٍاٌ َمپبٍْ َبْ ٍٕ ػبوجٍ ډٕبن ٝىٮز ي ډَاٽِ 

دْيَٚٓ ثب ډَاٽِ ًهبَٔ ُٖٔشٓ ىٍ ػُبن ٍم ىاىٌ إز. ډظبڃ َبْ ثٖٕبٍْ اُ َمپبٍْ ىٍ سًٕٮٍ ْ لاٽشًثبٕٕڄ 

 Lactobacillus reuteriسًٕٮٍ ٽبٍثَى ًٍٕٔ َبٔٓ اُ  ىٍ ATCCَبْ دَيثًٕسٕټ يػًى ىاٍى، اُ َمپبٍْ 

 .Sporolactobacillus vineaeىٍ سًٕٮٍ ْ ٽبٍثَى ًٍٕٔ ْ  KCTCځَٵشٍ سب َمپبٍْ 

اٽىًن ٽٍ ډَاٽِ دْيَٚٓ ًٍٕٔ َبْ ثًډٓ ثٖٕبٍْ ٍا ځَىآيٍْ ٽَىٌ اوي ي ٽبٍثَى ًٍٕٔ َبْ دَيثًٕسٕټ 

ىبٕجٓ ثَاْ ثٌَُ ثَىاٍْ اُ سًاومىيْ َبْ ډَٽِ ًهبَٔ ىٍ ٝىب٬ٔ ٱٌأٓ ٽًٍٚ ٍي ثٍ ځٖشَٗ إز، ٵَٝز ډ
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ُٖٔشٓ ي ّوشٕپٓ أَان ٵَاَڈ آډيٌ سب اډپبوبر هًى ثَاْ ٙىبٕىبډٍ ىاٍ ٽَىن ًٍٕٔ َبْ دَيثًٕسٕټ ثٍ ٍيٗ دچٓ 

ٵبُٔټ، وڂُياٍْ إشبوياٍى ي دشىز ًٍٕٔ َب ي هيډبر دْيَٚٓ ي آډًُٙٓ ؤًه ىٍ أه ُډٕىٍ ٍا ىٍ اهشٕبٍ 

  ز ٹَاٍ ىَي.دْيَ٘ ي ٝىٮ

 خلاكِ

ٽمټ ډٓ ٽىىي.ثٍ ٥ًٍ ٥جٕٮٓ  ٍيىٌ ٵچًٍ ٥جٕٮٓ سٮبىڃ كٶ٨ ثٍ  ثبٽشَْ َبٔٓ َٖشىي ٽٍدَيثًٕسٕټ َب 

و٫ً ثبٽشَْ دَيثًٕسٕټ إز ٽٍ ٍٙي ثبٽشَْ َبْ ډ٢َ ٍا ٽبَ٘ ىاىٌ ي  400ىٕشڂبٌ ځًاٍٗ اوٖبن ٙبډڄ 

ثًٕسٕټ ىٍډبوٓ ،٥ٕٴ اطَار ىاٍئٓ ثب٭ض ثُجًى ٔټ ٕٕٖشڈ ځًاٍٙٓ ٕبڅڈ ډٓ ًٙى.آُډبٔٚبر ډِأبْ دَي

ًٕىډىي اكشمبڅٓ إشٶبىٌ اُ دَيثًٕسٕټ َب ٍا وٚبن ډٓ ىَىي.سلٺٕٺبر اهَٕ ىٍ كًٌُ ْ ُٖٔز ډًڅپًڅٓ ي 

، ثَ اطَار ډشٺبثڄ ٕٕٖشڈ أمىٓ،ٹبثچٕز ١ي ٥َٕبن ثًىن،ډ٦َف ٙين ٭بډڄ ُٖٔز  1ّوًډٕټ لاٽشًثبٕٕچًٓ

ٕپٓ،إُبڃ ډٖبٵَان،إُبڃ ٽًىٽبن،ثٕمبٍْ َبْ اڅشُبثٓ ٍيىٌ ي ىٍډًاٍى إُبڃ آوشٓ ثًٕس 2ىٍډبوڂَ اكشمبڅٓ

 ٕىيٍيڇ ٍيىٌ ْ سلَٔټ دٌَٔ سمَٽِ ىاٍى.

٥ٓ ىٍَ ْ ځٌٙشٍ ػيإبُْ ي ٙىبٕبٔٓ ثبٽشَْ َبْ دَيثًٕسٕټ اُ ډلًٞلار څجىٓ ي ىٔڂَ ډىبث٬ ځٖشَٗ 

َبْ ػيا ٙيٌ ي س٢مٕه أمىٓ ٍيُاٵِيوٓ ٔبٵشٍ إز. ثب أه يػًى َٕؾ ٍئپَى ٕٕٖشمبسٕپٓ ثَاْ أٍُبثٓ ًٍٕٔ 

 ي ٽبٍأٓ آن َب يػًى وياٍى.

ډ٦بڅٮٍ اهَٕ أٍُبثٓ ىٕشًٍاڅٮمڄ َب ْ ډًػًى ىٍ وٺب٣ ډوشچٴ ػُبن إز. ثٍَٕٓ َب وٚبن ډٓ ىَي ډُمشَٔه 

 inدبٍاډشََب ىٍ ډٮَٵٓ ًٍٕٔ دَيثًٕسٕټ ٙىبٕبٔٓ أِيڅٍ ىٍ كي ًٍٕٔ، أٍُبثٓ هًٕٞٝبر ٭مچپَىْ ىٍ َٙا٤ٔ 

vitro   يin vivo  .ي أٍُبثٓ أمىٓ إز 

 همذهِ

ثٍ ىوٕب ډٮَٵٓ  3ډٶًُڇ دَيثًٕسٕټ )ثٍ ډٮىبْ ىٍ ثَاْ كٕبر( ىٍ ايأڄ ٹَن ثٕٖشڈ س٤ًٕ  اڅٓ ډـىٕپًٳ

ٙي،ثب أه يػًى اهَٕاً سىُب ثب دَٕٚٵز ٭ميٌ ي ٹبثڄ سًػٍ ىٍ ثبُاٍ ډًاى ٱٌأٓ ٵَإًىډىي ي ٕبڅڈ ٵَٝز ٙشبة 

سًڅٕي ٽَىٌ إز ي  2008ثٕچًٕن ىلاٍ ىٍ ٕبڃ  15.9ځَٵشه ىٍ ػُبن ٍا دٕيا ٽَىٌ إز. ثبُاٍ ػُبوٓ دَيثًٕسٕټ 

 2014،ىٍ ٕبڃ 2014سب  2009% اُ ٕبڃ 12.9ډَٽت ٕبلاوٍ ثب وَم ٍٙي  2014اوش٪بٍ ډٓ ٍيى ٽٍ سب ٕبڃ 

 ثٕچًٕن ىلاٍ اٵِأ٘ ٔبثي.32.6،

                                                           
1
 Lactobacillus 

 
2
 biotherapeutic agent 

3
 Elie Metschnikoff 
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َِاٍان ٕبڃ إز ٽٍ ٱٌاَبْ سومَْٕ ثٍ ډَٞٳ ډٓ ٍٕىي. ثٍ ٥ًٍ ٕىشٓ ىڅٕڄ ډُڈ  إشٶبىٌ اُ ٱٌاَبْ 

ٱَٕ  1ْ سومَْٕ اٵِأ٘ ٭مَ وڂُياٍْ ثًىٌ إز، ٽٍ ډىؼَ ثٍ اٵِأ٘ ډبويځبٍْ آن َب وٖجز ثٍ ډًاى ايڅٍٕ

سومَْٕ ډٓ ًٙى. ثبٽشََبْ إٕي لاٽشٕټ ثٍ ئٌْ ثَهٓ اُ ػىٔ َبْ لاٽشًثبٕٕچًٓ ي لاٽشًٽًٽًٓ 

ډٕپَياٍځبٍوٕٖڈ َبٔٓ َٖشىي ٽٍ ثٍ ٥ًٍ ډٮمًڃ ىٍ ٱياَبْ سومَْٕ ٔبٵز ډٓ ًٙوي. ىٍ كٺٕٺز ىٍ اٍيدب 

بْ څجىٓ سومَْٕ ثٍ ډَٞٳ ٕبڅٕبوٍ ْ ثًٕډٔ هبڅٜ ثبٽشَْ َبْ إٕي لاٽشٕټ ډًٍى ډَٞٳ ىٍ ٵَايٍىٌ َ

سه سومٕه ُىٌ ٙيٌ إز. ٭لايٌ ثَ أه ثبٽشَْ َبْ إٕي لاٽشٕټ ٕبٽىٕه ډٮمًڃ ىٕشڂبٌ ځًاٍٗ  3400سىُبٔٓ 

ثٖٕبٍْ اُ ځًوٍ َبْ ػبوًٍْ ي اوٖبن َٖشىي، ٽٍ ثٍ و٪َ ډٓ ٍٕي وٺ٘ ًٕىډىيْ أٶب ډٓ ٽىىي.ثٍ ىڅٕڄ ٕبثٺٍ ْ 

ْ إٕي لاٽشٕټ  ىٍ ىٕشڂبٌ ځًاٍٗ إز ٽٍ آوُب ٍا ثٓ ٥ًلاوٓ، أمه، ځٖشَىٌ ي ك٢ًٍ ٭مًډٓ ثبٽشَْ َب

 ه٦َ ي أمه ىٍ و٪َ ډٓ ځَٕوي.

٭مًډبً ٕبثٺٍ ْ ٥ًلاوٓ ىٍډَٞٳ ىاٍوي. اځَؿٍ ډَٞٳ دَيثًٕسٕټ َب ىٍ  إشبٍسََب )ٽٚز َبْ آٱبُځَ(

casei  lactobacillusي   lactobacillus acidophilusٕبڅُبْ اهَٕ اٵِأ٘ ٔبٵشٍ إز. ثَهٓ اُ ًٍٕٔ َبْ 

shirota  ٍٕبثٺٍ ْ ثٍ وٖجٍ ٥ًلاوٓ ىٍډَٞٳ ىاٍوي، اډب ثٕٚشَ دَيثًٕسٕټ َب سىُب ٔټ ٔب ىي ىٍَ إز ٽٍ ثٍ ثبُا

آډيٌ اوي.سٶبير ىٔڂَٽٚز َبْ آٱبُځَ ي دَيثًٕسٕټ َب ىٍډىٚإ آوُب إز. إشبٍسََب اُ َٕٙ ،څجىٕبر سومَْٕ 

ىٍ كبڅٓ ٽٍ دَيثًٕسٕټ َب اٱچت ډىٚإ ځًاٍٙٓ  ،ٕجِٔؼبر ي ٔب ٵَايٍىٌ َبْ ځًٙشٓ ػيا ٕبُْ ډٓ ًٙوي،

ىاٍوي. ًٍٕٔ َبْ إشبٍسَ اٱچت ومٓ سًاوىي ٭جًٍ اُ ٍيىٌ ٍا ډشلمڄ ًٙوي؛اُ ٥َٵٓ ىٔڂَ دَيثًٕسٕټ َب ثَاْ 

سلمڄ أه ٭جًٍي دبٔياٍ ٙين ىٍ ىٕشڂبٌ ځًاٍٗ اوشوبة ٙيٌ اوي.اُ أه ٍي ومٕشًان أمىٓ ٽٚز َبْ آٱبُځَ 

 ًٕسٕټ َب ثٍ هًٞٛ ًٍٕٔ َبْ ػيا ٙيٌ اُ ډىبث٬ ٱَٕ څجىٓ ا٭مبڃ ٽَى.لاٽشٕپٓ ٍا ثَاْ دَيث

ثب يػًى أىپٍ دَيثًٕسٕټ َب ٕبثٺٍ ْ أمىٓ ثٖٕبٍ هًثٓ ىاٍوي، اَمٕز ىاٍى ٽٍ اډىٕز ًٍٕٔ َبْ دَيثًٕسٕټ 

أه َب  ډًػًى ي ػئي ٍا ٹجڄ اُ اوؼبڇ آُډبٔٚبر ثبڅٕىٓ ي ثٍ ئٌْ ٹجڄ اُ ثبُأٍبثٓ ډٮٕه ٽَى.٭لايٌ ثَ َمٍ ْ

 سًڅٕي ٽىىيځبن ،ډٖئًڃ اډىٕز دَيثًٕسٕټ هًاَىي ثًى.

دَيثًٕسٕټ َب ثٍ ئٌْ لاٽشًثبٕٕچًٓ ي ثبثٕٶٕييثبٽشًَٔڇ ىٍ ٽبَ٘ ٭يڇ سلمڄ لاٽشًُ، دٕٚڂَْٕ ي ىٍډبن 

ثٕمبٍْ َبْ ئَيٕٓ، إُبڃ ثبٽشَٔبٔٓ ي آوشٓ ثًٕسٕپٓ ٔب إُبڃ وبٙٓ اُ ٍاىًٔ سَادٓ، سٮئڄ أمىٓ، سإطَٕار 

 ًسبّوٓ ي ١ي ٥َٕبوٓ ي كشٓ ٽبَ٘ ٽچٖشَيڃ هًن سًٍٕٝ ٙيٌ اوي.١ي ډ

ځٌٙشٍ اُ أه لاٽشًثبٕٕڄ َب ي ثبٔٶٕئًثبٽشًَٔڇ َب ثٍ ويٍر ىٍ ٭ٶًوز َبْ ثبڅٕىٓ اوٖبن ٽٍ ثٍ اكشمبڃ ُٔبى 

كبٝڄ ٭ٶًوز َبْ ٵَٝز ٥چت ثٍ ئٌْ ىٍ اٵَاى ثب وٺٜ أمىٓ ىهبڅز ىاٍوي. ثٖٕبٍْ اُ ًٍٕٔ َبْ دَيثًٕسٕپٓ 

ًٍى إشٶبىٌ ٹَاٍ ځَٵشٍ ىٍ ؿىئه ىٍَ اُ و٪َ أمىٓ ي ٽبٍأٓ هًى سإٕٔي ٙيٌ ي اُ أه ٍي ثَاْ ډَٞٳ ثٓ ډ

                                                           
1 starting material 
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ه٦َ َٖشىي.ََ ًٍٕٔ ْ ػئي ٽٍ ثٍ ٭ىًان دَيثًٕسٕټ ډًٍى إشٶبىٌ ٹَاٍ ډٓ ځَٕى ثبٔي اُ و٪َ أمىٓ ي ٽبٍأٓ 

 ډًٍى أٍُبثٓ ٹَاٍ ځَٕى.

ډُڈ ٭ٶًوز َبْ ثٕمبٍٕشبوٓ ٙىبهشٍ ٙيٌ إز ي أِيڅٍ َبْ آن  ثب أه يػًى،اوشَيٽًٽًٓ ثٍ ٭ىًان ٭چز

ثٍ ٥ًٍ ٵِأىيٌ اْ ثٍ يوپًډبٖٕٔه ډٺبيڇ ډٓ ًٙوي. ثَهٓ اُ اطَار ػبوجٓ دَيثًٕسٕټ َب ځَؿٍ ثٖٕبٍ وبىٍ َٖشىي 

ٵٮبڅٕز َبْ ډشبثًڅٕټ ُٔبن آيٍ، سلَٔټ ثٕ٘ اُ كي ٕٕٖشڈ أمىٓ ىٍاٵَاى  ٭جبٍسىي اُ: ٭ٶًوز ٕٕٖشمٕټ،

ي اوشٺبڃ ّن َبْ ډٺبيډز آوشٓ ثًٕسٕپٓ. ثىبثَأه ٭يڇ ثٕمبٍْ ُأٓ ي ٭ٶًوز ُأٓ اُ دٕ٘ وٕبُ َبْ  كٖبٓ

 إبٕٓ ىٍ اٍسجب٣ ثب اوشوبة دَيثًٕسٕټ َب إز.

٥ٓ ىٍَ ْ ځٌٙشٍ ػيإبُْ ي ٙىبٕبٔٓ ثبٽشَْ َبْ دَيثًٕسٕټ اُ ډلًٞلار څجىٓ ي ىٔڂَ ډىبث٬ 

ى َٕؾ ٍئپَى ٕٕٖشمبسٕپٓ ثَاْ أٍُبثٓ ًٍٕٔ َبْ ػيا ٙيٌ ي ځٖشَٗ ٍيُاٵِيوٓ ٔبٵشٍ إز. ثب أه يػً

 س٢مٕه أمىٓ ي ٽبٍأٓ آن َب يػًى وياٍى.

أٍُبثٓ ىٕشًٍاڅٮمڄ َب ْ ډًػًى ىٍ وٺب٣ ډوشچٴ ػُبن ي ػٖشؼً وٚبن ډٓ ىَي ډُمشَٔه دبٍاډشَ َبْ 

 ډٮَٵٓ ًٍٕٔ دَيثًٕسٕټ ثٍ َٙف ًٔڄ إز. 

ثَاْ أٍُبثٓ هًٕٞٝبر  in vitroڅٍ ىٍ كي ًٍٕٔ ،آُډبٔٚبر أه ډًاٍى ٙبډڄ ٙىبٕبٔٓ ډچپًڅٓ أِي

ثَ اوٖبن ي كًٕان ػُز سإٕٔي ٽبٍآٔٓ  in vivoدَيثًٕسٕپٓ، ډ٦بڅٮبر كًٕاوٓ ػُز سإٕٔي أمىٓ ي ډ٦بڅٮبر 

 َٖشىي.

اطَ دَيثًٕسٕټ َب ياثٖشٍ ثٍ ًٍٕٔ ْ ثٍ ٽبٍ ځَٵشٍ ٙيٌ ؿٌبػبيی جٌغ،گًَِ ٍ ػَيِ: -1 -1

ډى٪ًٍ ثَٹَاٍْ اٍسجب٣ ثٕه ٔټ ًٍٕٔ ي ٵٮبڅٕز ٕلاډز ثوٚٓ آن ،ي وِٕ أؼبى و٪بٍر  إز.ًَٔز ٔټ ًٍٕٔ ثٍ

ىٹٕٸ ي ډ٦بڅٮبر ادٕيډًٕڅًّٔپٓ كبئِ اَمٕز إز.ََ ىي آُډبٔٚبر ٵىًسٕذٓ ي ّوًسٕذٓ ثب إشٶبىٌ اُ ډشييڅًّْ 

ز ٙىبهشٍ ٙيٌ، ٽمٕشٍ ْ ډٮشجَ ي إشبوياٍى ثبٔي ًٍٝر ځَٕى. وبڇ ځٌاٍْ ثبٽشَْ َب ثبٔي ثب إبډٓ ٭چمٓ ثٍ ٍٕمٕ

 ثٕه اڅمچچٓ ٕٕٖشمبسٕټ دَيٽبًٍٔر َب، ډ٦بثٺز ٽىي.

 sي ٕپبوٖٕىڀ PCRسپىٕټ َبْ ډًڅپًڅٓ ٵٮچٓ ډًٍى إشٶبىٌ ثَاْ سٚوٕٜ، ٙبډڄ سپىٕټ َبْ ډجىٓ ثَ 

rDNA 16  ٍْيسپىٕټ َبْ اوڂٚز وڂبDNA ( ًٍُٔٔډظڄ ٍٔجًسبٔذٕىڀ ي دبڅٔ ٵٕچي ّڃ اڅپشَيٵPEGE )

 َٖشىي.

 ثَاْ ومبٔ٘ ًٍٕٔ َبْ دَيثًٕسٕپٓ اكشمبڅٓ  in vitroډبٔٚبر آُ -2-1

 همبٍهت ثِ اػيذيتِ ی هؼذُ  -1-2-1

 ډٺبيډز ىٍ ثَاثَ إٕي ٝٶَا  -2-2-1

 ٵٮبڅٕز ١ي ډٕپَيثٓ ىٍ ثَاثَ دبسًّن َبْ اكشمبڅٓ )سًڅٕي إٕي ي ثبٽشًَٕٕٔه(. -3-2-1

  ٹبثچٕز ٽبَ٘ ؿٖجىيځٓ دبسًّن  -4-2-1
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ٙجٍٕ ٕبُْ ډٓ ًٙوي،ًٍٝر ډٓ  in vitroٕبٓ ډل٤ٕ ډشوبٝڈ ٍيىٌ ٽٍ سلز َٙا٤ٔ أه آُډبٔٚبر ثَ ا

دٌَٔوي.ا٭شجبٍ  ٽٚز َبٔٓ ٽٍ ثَ ډجىب ْ أه آُډبٔٚبر ثٍ ٭ىًان دَيثًٕسٕټ أٍُبثٓ ٙيٌ اوي ثبٔي ثب آُډبٔٚبر 

،ٕىؼٕيٌ دٕ٘ ثبڅٕىٓ ٍيْ ډيڃ َبْ كًٕاوٓ ډىبٕت ،دٕ٘ اُ آن ٽٍ آُډبٔٚبر ثبڅٕىٓ ثَ اوٖبن ًٍٝر ځَٕوي

 ًٙوي.

أٍُبثٓ كبى ثًىن، وٕمٍ كبى ثًىن ي ٕمٕز دس هذل ّبی حيَاًی: in vivoهغبلؼبت ايوٌی  -3-1

ډِډه ثچ٬ ډٺياٍ ثٖٕبٍ ُٔبىْ اُ دَيثًٕسٕټ ثبٔي ثَ ًٍٕٔ َبْ ډلشمڄ اوؼبڇ ًٙى.ؿىٕه أٍُبثٓ َبٔٓ ثَاْ ًٍٕٔ 

 َبٔٓ ثب ٭مچپَى اُ دٕ٘ طجز ٙيٌ ١َيٍْ وٕٖز.

 inػُز ډٖشيڃ ٽَىن سإطَٕار ډ٦بڅٮبر ثش هذل ّبی حيَاًی: in vivoهغبلؼبت وبسايی   -4-1

vitro .ډيڃ َبْ ډٮشجَ كًٕاوٓ دٕ٘ اُ آُډبٔٚبر اوٖبوٓ ثبٔي ډًٍى إشٶبىٌ ٹَاٍ ثڂَٕوي، 

ىٍ ثٍ ٍٕمٕز ٙىبهشه اَمٕز كًٞڃ  اسصيبثی ايوٌی پشٍثيَتيه ّب ثشای هلبسف اًؼبًی: -5-1

(، ًٍٕٔ َبْ دَيثًٕسٕپٓ ثبٔي GARSٔمىٓ،كشٓ ډٕبن ثبٽشَْ َبٔٓ ٽٍ ٭مًډبً أمه ٙىبهشٍ ډٓ ًٙوي)ا٥مٕىبن اُ ا

 كياٹڄ ،ثب آُډبٔٚبسٓ ٽٍ ىٍ اىاډٍ ډٓ آٔي ډًٍى ٙىبٕبٔٓ ٹَاٍ ثڂَٕوي:

سٮٕٕه اڅڂً ْ ډٺبيډز آوشٓ ثًٕسٕپٓ :ثبٔي ډٚوٜ ًٙى ٽٍ ًٍٕٔ ْ دَيثًٕسٕپٓ ډٮٕه ه٦َ ٹبثڄ  -1-5-1

 ٍ ثب اوشٺبڃ ډٺبيډز آوشٓ ثًٕسٕپٓ وياٙشٍ ثبٙي.سًػُٓ ىٍ ٍاث٦

 أٍُبثٓ اطَار ػبوجٓ وبډ٦چًة. -2-5-1

اځَ ًٍٕٔ ْ سلز أٍُبثٓ ،ثٍ ځًوٍ اْ ٽٍ ثٍ ٭ىًان سًڅٕي ٽىىيٌ ْ ٕڈ دٖشبوياٍان ٙىبهشٍ ٙيٌ  -3-5-1

ٵٮبڅٕز َمًڅٕشٕپٓ  إز ي ٔب دشبوٖٕڄ  َمًڅٕشٕټ ثًىن ٍا ىاٍإز ،سٮچٸ ىاٙز،ثبٔي ثٍ سَسٕت ثَاْ سًڅٕي ٕڈ ي

 ډًٍى ثٍَٕٓ ٹَاٍ ځَٕى.

أٍُبثٓ ٵٺيان ٭ٶًوز ُأٓ س٤ًٕ ًٍٕٔ دَيثًٕسٕپٓ ىٍ اٵَاىْ ثب وٺٜ أمىٓ ډٓ سًاوي وً٭ٓ أٍُبثٓ 

 ىٔڂَ ثبٙي.

وشٕؼٍ ْ اٝچٓ ډ٦بڅٮبر سإطَٕار دَيثًٕسٕټ َب ثبٔي ثب  هغبلؼبت اسصيبثی تأحيشات دس اًؼبى:  -6-1

اوٖبوٓ َمبوىي دَٕٚٵز ٹبثڄ سًػٍ ثبڅٕىٓ ي آډبٍْ ىٍ ي١ٮٕز ،٭لائڈ ،وٚبوٍ  ډِأبْ ډٚبثٍ ىٍ آُډبٔٚبر

َب،ٕلاډشٓ ي ٔب ٽٕٶٕز ُويځٓ، ٽبَ٘ ه٦َ اثشلا ثٍ ثٕمبٍْ َب ي ٔب ٥ًلاوٓ ٙين ٵبٝچٍ َبْ ثٕمبٍٙين ي ٔب ثُجًى 

ر اوؼبڇ ٙيٌ ثَ ٬َٕٔ سَ دٔ اُ ََ ثٕمبٍْ سإٕٔي ًٙى. ََ ٔټ اُ أه دبٍاډشَ َب ثبٔي ىٍ اٍسجب٣ ثب آُډبٔٚب

دَيثًٕسٕټ َب اطجبر ًٙوي. دَيثًٕسٕټ اٍائٍ ٙيٌ ىٍ ډلًٞڃ ٱٌأٓ ډٓ سًاوي ىٍ ډ٦بڅٮبر اهَٕ ډًٍى ثٍَٕٓ 

ٹَاٍ وڂَٕى، ډڂَ آوپٍ ډلًٞڃ ،ډي٭ٓ ډِأب ْ هبٛ ٕلاډشٓ ثبٙي ٽٍ ىٍ أىًٍٞر أؼبى َٙا٤ٔ ډًٍى وٕبُ 

 ثَاْ اوؼبڇ أه ډ٦بڅٮبر اڅِاډٓ إز.
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ٽمشَٔه ىُ ډؤطَ ي ٔب ٦ٕق ٕچًڃ َبْ ُٖٔشٓ ًٍٕٔ  ػَيِ/ػَيِ ّبی پشٍثيَتيىی:دص هؤحش  -7-1

ىٍ ډبىٌ ْ ٱٌأٓ كبيْ دَيثًٕسٕټ ،ٽٍ ٵٮبڅٕز اٵِأ٘ ٭مًډٓ  CFU/ml/dayَبْ دَيثًٕسٕپٓ سلز ٭ىًان 

ٕلاډشٓ ي ٔب ٕلاډشٓ، ٔب ٔټ َيٳ ٕلاډشٓ ئٌْ، ٍا وٚبن ډٓ ىَي ثبٔي ىٍ ػمٮٕز َيٳ ثٍ ي١ًف وٚبن ىاىٌ 

 ًى.ٙ
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 دس وبّؾ اػتشع  ّب  ًمؾ پشٍثيَتيه

 دَياوٍ ػٮٶَْ

، اٍاٻ، ٭٢ً َٕبر ٭چمٓ ځَيٌ ډٕپَيثًٕڅًّْ، ىاوٚپيٌ ٭چًڇ دبٍٔ، ىاوٚڂبٌ آُاى إلاډٓ ياكي اٍاٻ

 arak.ac.ir-jafari@iau-pأَان، 

 همذهِ

َمبن وٖجز وِٕ اٍائٍ سٮَٔٴ  ځَٕى ي ثٍ اْ إز ٽٍ اډَيٌُ ثٍ ډِٕان ُٔبى ډًٍى إشٶبىٌ ٹَاٍ ډٓ إشَٓ ياٌّ

ثبٙي.  اطَار ډىٶٓ ٙئي إشَٓ ثَ ػٖڈ ي ٍيان ډًػًى ډٓآن ؿٍ ډٖچڈ إز ىٹٕٺٓ اُ آن ىًٙاٍ إز. 

َبْ ډئيْ إز ٽٍ اُ ياٌّ إشَٓ ىٍ ٵِٕٔټ ثَاْ سَٚٔق دَاٽى٘ ىٍيوٓ ٔټ وَٕيْ ا٭مبڃ ٙيٌ ىٍ  ډير

أه ياٌّ ىٍ ُٖٔز ٙىبٕٓ ي  1930ي  1920ىٍَ  ځَىى. ىٍ ًٙى ٽٍ ٕجت سٲَٕٕ ډٓ ثيوٍ ٔټ ػٖڈ إشٶبىٌ ډٓ

ٵًِٕٔڅًّْ ثَاْ ثٕبن ٵٚبٍ ًَىٓ وبٙٓ اُ اسٶبٹبر وبهًٙبٔىي ي ٭ًاډڄ ډوَة ډل٦ٕٓ ثٍ ٽبٍ ځَٵشٍ ٙي ٽٍ ٕجت 

ثٌَُ  2اُ آن ثَاْ سَٚٔق ٭ًاډڄ هبٍػٓ ثٍ َڈ ُوىيٌ َمًٕشبُْ 1926ىٍ ٕبڃ  1ځَىى. ياڅىَ ٽبوًن ثٕمبٍْ ډٓ

 . >4-1=ثَى 

ثبٙي. ىٍ ُٖٔز ٙىبٕٓ ثٕٚشَ ٵَأىيَبْ ثًٕٕٙمٕبٔٓ ٕٮٓ ىٍ  َمًٕشبُْ ډٶًُڇ ډَٽِْ أيٌ إشَٓ ډٓ

َبْ ىاهچٓ ٔب هبٍػٓ، ثٍ  اڃ ىاٍوي. ٭ًاډڄ ډل٦ٕٓ ي ډلَٻ كٶ٨ طجبر كبڅز دبٔياٍْ ډًػًى ىٍ َٙا٤ٔ أيٌ

سًان سلز ٭ىًان  أه ځًوٍ ٭ًاډڄ ثَ َڈ ُوىيٌ َمًٕشبُْ ٍا ډٓٽىىي.  ٥ًٍ ډيايڇ َمًٕشبُْ ٍا ډوشڄ ډٓ

سًاوىي ثٍ ٙير َمًٕشبُْ  إشَٓ سٶَٖٕ ومًى. ٭ًاډڄ سلئي ٽىىيٌ كٕبر َمبوىي ځَٕىڂٓ ٥ًلاوٓ ډير وِٕ ډٓ

سًان  ثَځَىاوين َٙا٤ٔ ثٍ كبڅز َمًٕشبُْ ٍا وِٕ ډٓ ٍا ډوشڄ ومبٔىي. اُ ًْٕ ىٔڂَ سلاٗ ٔټ ډًػًى ىٍ

ډٮشٺيوي ٽٍ إشَٓ  4َبيٓ ٽًڃ ي ػخ 3ائه ډټ إشَٓ سبډٕي. ىاوٚمىيان ٭ٞت ٙىبٓ ٽىًوٓ اُ ػمچٍ ثَيٓ

 . >5, 4=ثبٔي ثٍ َٙا٦ٔٓ ډلييى ًٙى ٽٍ ٔټ ٭بډڄ ډل٦ٕٓ ثٕ٘ اُ سًان سى٪ٕمٓ ٥جٕٮٓ ٔټ ډًػًى اٵِأ٘ ٔبثي 

َبْ ثًٕٕٙمٕبٔٓ  اډَيٌُ ىاو٘ ُٖٔز ٙىبٕٓ ىٍ ډًٍى إشَٓ دَٕٚٵز ؿٚمڂَْٕ دٕيا ومًىٌ ي ډپبوٕٖڈ

ٓ ډٚوٜ ځَىٔيٌ إز. ثب يػًى اثُبډبر ي ىًٙاٍْ ٵَايان ىٍ سٮَٔٴ إشَٓ يڅٓ ثٍ هًثٓ ىهٕڄ ىٍ إشَ

 ٽىي.  ډٚوٜ ٙيٌ ٽٍ إشَٓ وٺ٘ آٙپبٍ ي ٱبڅجٓ ىٍ ُويځٓ ٍيُډٌَ اوٖبن ي ثٖٕبٍْ اُ ډًػًار ثبُْ ډٓ

 هىبًيؼن اػتشع

دبٕن -ىٍ ٹبڅت ډلَٻىٍ اثشيا ٕٮٓ ثَ أه ثًى ٽٍ ثب إشٶبىٌ اُ ىاو٘ ُٖٔز ٙىبٕٓ ډٶًُڇ ٽچٓ إشَٓ 

)ډٲِ ي ووب٫( وٺ٘ إبٕٓ ىٍ  5ځَ ٵًِٕٔڅًّْ سَٚٔق ځَىى. ٕٕٖشڈ ٭ٞجٓ ډَٽِْ َمبوىي ٔټ ٕٕٖشڈ كٔ

                                                           
1
 Walter Cannon 

2
 Homeostasis 

3
 Bruce McEwen 

4
 Jaap Koolhaas 

5
 Central Nervous System (CNS) 

http://en.wikipedia.org/wiki/Walter_Cannon
http://en.wikipedia.org/wiki/Homeostasis
http://en.wikipedia.org/wiki/Bruce_McEwen
http://en.wikipedia.org/w/index.php?title=Jaap_Koolhaas&action=edit&redlink=1
http://en.wikipedia.org/wiki/Central_nervous_system
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 1ٍِٔ َبْ ياثٖشٍ ثٍ إشَٓ ىٍ ثين ىاٍوي. ٕٕٖشڈ ٭ٞجٓ ډَٽِْ ىٍ اٍسجب٣ وِىٔټ ثب ٕٕٖشڈ ٱيى ىٍين ډپبوٕٖڈ

ٌ ي ٕجت سى٪ٕڈ ثٖٕبٍْ اُ ٭مچپَىَبْ ٵًِٕٔڅًّْ )اوييٽَٔه( ثًىٌ ي اًٝلاً ىٍ ٥ٓ دبٕن ثٍ إشَٓ ٵٮبڃ ٙي

َبْ أه  . ىٍ َُٔ ثٍ ډُمشَٔه ثو٘>6=ًٙوي ثٍ ولًْ ٽٍ ډًػًى ُويٌ ٕبُٗ ثٕٚشَْ ثب َٙا٤ٔ دٕيا ومبٔي  ثين ډٓ

 :>8, 7=ًٙى  ٕٕٖشڈ دَىاهشٍ ډٓ

 هغض

اْ اُ ډٲِ، ډٖئًڃ دبٕن  ٌ ئٌْډٲِ وٺ٘ إبٕٓ ىٍ ىٍٻ ي دبٕن ثين ثٍ إشَٓ ىاٍى. اڅجشٍ اٙبٌٍ ثٍ ػبٔڂب

ُا ٍا  َبْ إشَٓ َبْ ئٌْ إشَٓ ثٍ ٍاكشٓ اډپبن دٌَٔ وٕٖز. ډٲِ ثٍ ًٍٝر ٔټ ٙجپٍ ډًٹٮٕز ثٍ ػىجٍ

ومبٔي. ٕبهشبٍَبْ ډُمٓ اُ ډٲِ وٺ٘ ٽچٕيْ ىٍ ډََٖٕبْ دبٕن إشَٓ ىاٍوي ٽٍ ىٍ َُٔ  آيٍْ ي سٶَٖٕ ډٓ ػم٬

 .>9=ًٙى  َٙف ىاىٌ ډٓ

 2ّيپَتبلاهَع

سَٔه  ثبٙي. اٝچٓ سبلاډًٓ ثو٘ ٽًؿپٓ اُ ډٲِ، ٹَاٍ ځَٵشٍ ىٍ َُٔ سبلاډًٓ ي ثبلاْ ٕبٹٍ ډٲِ ډَٕٓذً

٭مڄ آن ٽمټ ثٍ اٍسجب٣ ا٭ٞبة ي ٕٕٖشڈ اوييٽَٔه إز. ا٭ٞبة ىي٥َٵٍ ٵَاياوٓ ياٍى أه ثو٘ ٙيٌ ي اُ 

َب ىٍ ػَٔبن هًن  هځَىى. أه اٍسجب٣ ٕجت سى٪ٕڈ سًاوبٔٓ َٕذًسبلاډًٓ ىٍ سى٪ٕڈ سَٙق ًٍَډ آن هبٍع ډٓ

سًاوي اطَار ٥ًلاوٓ ډيسٓ ىٍ ٵَأىيَبْ ٵًِٕٔڅًّٔپٓ َمبوىي ډشبثًڅٕٖڈ ىاٙشٍ ثبٙي. ىٍ ٥ٓ  ځَىى ٽٍ ډٓ ډٓ

ٽىي  ٍا سَٙق ډٓ 3َبْ آُاى ٽىىيٌ ٽًٍسٕپًسَيدٕه َب، ٭ميسبً ًٍَډه دبٕن ثٍ إشَٓ، َٕذًسبلاډًٓ اوًا٫ ًٍَډه

 . >10=ځَىى  بْ دبٕن ثٍ إشَٓ ډٓٽٍ ٕجت سلَٔټ َٕذًٵِٕ ي آٱبُ سى٪ٕڈ ډََٖٕ

 4ٱيٌ َٕذًٵِٕ

ٽىي  َبٔٓ ٍا آُاى ډٓ ثبٙي. أه ٱيٌ اوًا٫ ًٍَډه أه ٱيٌ ٽًؿټ ياٹ٬ ىٍ ډٲِ ي ىٍ َُٔ َٕذًسبلاډًٓ ډٓ

َبٔٓ ٍا ثٍ ىٍين هًن آُاى  َٕذًٵِٕ ًٍَډه ٽٍ وٺ٘ ډُمٓ ىٍ سى٪ٕڈ َمًٕشبُْ ىاٍوي. ىٍ ٥ٓ دبٕن ثٍ إشَٓ،

إز ٽٍ ٕٕٖشڈ ياٽى٘ ثٍ إشَٓ ٍا ثٍ ٙير سٮئڄ  5ٽىي ٽٍ ډُمشَٔه آن ًٍَډه آىٍوًٽًسٕپًسَئټ ډٓ

 . >10=ومبٔي  ډٓ

 6غذُ فَق وليِ

ى ىٍ ٕٕٖشڈ اوييٽَٔه ثًىٌ ٽٍ ىٍٕز ثَ ٍيْ ٽچٍٕ ٹَاٍ ځَٵشٍ َبْ ډًػً ٱيٌ ٵًٷ ٽچٍٕ اُ ډُمشَٔه اوياڇ

 1ًٙوي. ٽًٍسِٕيڃ َبْ إشَٓ إز ٽٍ ىٍ ٥ٓ دبٕن ثٍ إشَٓ ثٍ ػَٔبن هًن آُاى ډٓ ي ډٖئًڃ ٕىشِ ًٍَډه

 . >11=ډُمشَٔه ًٍَډه إشَٓ آُاى ٙيٌ اُ أه ٱيٌ إز 

                                                           
1
 Endocrine system 

2 Hypothalamus 
3 Corticotropin-releasing hormone (CRH) 
4 Pituitary gland 

5 Adrenocorticotropic hormone (ACTH) 
6 Adrenal gland 

http://en.wikipedia.org/wiki/Endocrine_system
http://en.wikipedia.org/wiki/Corticotropin-releasing_hormone
http://en.wikipedia.org/wiki/Adrenocorticotropic_hormone
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ډًػًى ىٍ ٕٕٖشڈ ٭ٞجٓ ډَٽِْ، اُ ٵًٷ ٽچٍٕ  2وٶَٔه ٭لايٌ ثَ څًٽًٓ ٽًٍيڅئًٓ ادٓ وًٍيسَاوٖمٕشَ وًٍ

وٶَٔه َمبوىي ٔټ ًٍَډه  ادٓ ًٙى. ىٍ أه كبڅز وًٍ وِٕ آُاى ٙيٌ ي ىٍ ٥ٓ دبٕن إشَٓ ياٍى ػَٔبن هًن ډٓ

 . >12=ٽىي  ىٍ ٕٕٖشڈ اوييٽَٔه ٭مڄ ډٓ

 ؿيويبيی اػتشع-ّبی ػلجی ٍاوٌؾ

 3َّسهي آصاد وٌٌذُ وَستيىَتشٍپيي

أه ًٍَډه ًٍَډه ٭ٞجٓ سَٙق ٙيٌ س٤ًٕ َٕذًسبلاډًٓ ىٍ ٥ٓ دبٕن إشَٓ إز ٽٍ ٽٍ ثب اسٞبڃ ثٍ 

 . >13=ًٙى  ځَٕويٌ هبٛ ىٍ َٕذًٵِٕ ٹياډٓ ٕجت سلَٔټ آن ي آُاى ٙين ًٍَډه آىٍوًٽًٍسٕپًوَئذټ ډٓ

 َّسهي آدسًَوَستيىًَشٍيپه

َْ أه ًٍَډه س٤ًٕ ٱٌٌ َٕذًٵِٕ ٹياډٓ سَٙق ٙيٌ ي ثب يٍيى ثٍ ػَٔبن هًن ٕجت سلَٔټ ثو٘ ٹٚ

 .>10=ًٙى  ٱيٌ ٵًٷ ٽچٍٕ ٙيٌ ىٍ وشٕؼٍ ًٍَډه ٽًٍسِٕيڃ اُ أه ٱيٌ سَٙق ډٓ

 وَستيَصل يب وَستيىَػتشٍى

ٽًٍسِٕيڃ ٔټ ًٍَډه إشَيئٕيْ إز ٽٍ ثٍ ځَيٌ إشَيئٕيَب ثب وبڇ ځچًٽًٽًٍسٕپًئٕي سٮچٸ ىاٍى. أه 

ًٙى. ٭مڄ آن دَاٽى٘ ډؼيى اوَّْ )ځچًٽِ( ىٍ ډىب٥ٸ ډًٍى  ُ ٱٌٌ ٵًٷ ٽچٍٕ ىٍ ٥ٓ إشَٓ آُاى ډًٍَٓډه ا

ځَِٔ، -إز. ثٍ ٭ىًان ثوٚٓ اُ دبٕن ػىڀ 4ځَِٔ-وٕبُ اُ ثين َمبوىي ډٲِ ي ډبَٕـٍ ىٍ ٥ٓ ډًٹٮٕز ػىڀ

 . >14=ًٙى  ٽًٍسِٕيڃ َمـىٕه ٕجت َٕٽًة ٕٕٖشڈ أمىٓ ثين ډٓ

 HPA [15 ,16])( 5فَق وليِ -ّيپَفيض-هحَس ّيپَتبلاهَع

اْ إز ٽٍ ىٍ آن ا٥لا٭بر اُ ٔټ ډى٦ٺٍ اُ ثين ثٍ يا٦ٍٕ دٕبڇ  ډَٖٕ ثًٕٕٙمبٔٓ ؿىي دچٍ HPAډلًٍ 

ځَىى. ََ ډَكچٍ ىٍ أه ډَٖٕ َمبوىي ثٖٕبٍْ اُ ډََٖٕبْ ثًٕٕٙمٕبٔٓ  ٕٙمٕبٔٓ ثٍ دچٍ ثٮيْ ډىشٺڄ ډٓ 6آيٍان

آيٍان  ٽىي ثچپٍ ٵٕيثپٓ َڈ اُ دٕبڇ ٭لايٌ ثَ أه ٽٍ ا٥لا٭بر ډَث٣ً ثٍ إشَٓ ٍا ثٍ ډى٦ٺٍ ثٮيْ ډىشٺڄ ډٓ

 ًٙى. ٽىي. ثئه سَسٕت ثب ډپبوٕٖڈ ٵٕيثټ، أه ډَٖٕ ٽىشَڃ ډٓ ؼبىْ ىٍ ډَاكڄ ثٮيْ ډَٖٕ ٍا ىٍٔبٵز ډٓأ

ٽىي آن ٍا ثٍ ٭ىًان ډَكچٍ  يٹشٓ َٕذًسبلاډًٓ َىڂبڇ اولَاٳ اُ َٙا٤ٔ َمًٕشبُْ، ٕٕڂىبڅٓ ىٍٔبٵز ډٓ

َبْ يٍيىْ سلَٔټ  ٤ًٕ أه دٕبڇومبٔي. َٕذًسبلاډًٓ س آٱبُٔه اُ ياٽى٘ آثٚبٍ ځًوٍ دبٕن ثٍ إشَٓ سٮجَٕ ډٓ

 ٽىي.  ٙيٌ ي ًٍَډه آُاى ٽىىيٌ ٽًٍسٕپًسَئذه ٍا آُاى ډٓ

أه ًٍَډه اُ ٥َٔٸ ٕٕٖشڈ يٍيىْ َٕذًٵِٕ ياٍى آن ٙيٌ ي ٕجت ٍَب ٙين ًٍَډه آىٍوًٽَيسٕپًٍسٕټ 

ٍ ىٍ أه آي ځَىى. أه ًٍَډه اُ ٥َٔٸ هًن ثٍ ٵًٷ ٽچٍٕ ٍٕٕيٌ ي ٕجت سَٙق آهَٔه دٕبڇ ثٍ ػَٔبن هًن ډٓ

                                                                                                                                                                                     
1 Cortisol 
2 Locus coeruleus 

3 Corticotropin-releasing hormone 

4 fight-or-flight situation 

5 Hypothalamic-Pituitary-Adrenal (HPA) axis 
6 Messengers 

http://en.wikipedia.org/wiki/Cortisol
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اْ ثَ ٍيْ ثين ىاٍى. ىٍ ٥ٓ  ځَىى. ٽًٍسِٕيڃ ثٍ ډل٠ ٍَب ٙين سبطَٕ ځٖشَىٌ آثٚبٍ دبٕن، ٔٮىٓ ٽًٍسِٕيڃ ډٓ

ًٙى ډٲِ ثٍ يا٦ٍٕ ٽَيسِٕيڃ ٕٮٓ ىٍ أؼبى ډؼيى  ٔټ ډًٹٮٕز َٚياٍ ىَىيٌ ٽٍ ه٦َ سٚوٕٜ ىاىٌ ډٓ

َبْ  ډىب٥ٸ ډًٍى وٕبُ ثين ٔب َمبن اوياڇ ومبٔي ي أه ٭مڄ ٍا ثب دَاٽى٘ ډؼيى اوَّْ )ځچًٽِ( ىٍ َمًٕشبُْ ډٓ

َبْ ىٔڂَ َمبوىي ىٕشڂبٌ ځًاٍٗ ي سًڅٕي  كٕبسٓ َمبوىي ٹچت ي ډٲِ ا٭مبڃ ومًىٌ ىٍ كبڅٓ ٽٍ اوَّْ ٍا اُ اوياڇ

 ومبٔي.  ډظچٓ ىيٍ ډٓ

ثٮي اُ أه ٽٍ ډٺياٍ ډىبٕت ٽَيسِٕيڃ ثَاْ كٶ٨ َمًٕشبُْ سَٙق ٙي ي ىٔڂَ ٭بډڄ إشَٓ يػًى 

٦ًٕف اٵِأ٘ ٔبٵشٍ ٽًٍسِٕيڃ ىٍ ػَٔبن هًن ىٍ ٥ٓ ځَىٗ ثٍ َٕذًسبلاډًٓ ي َٕذًٵِٕ ٍٕٕيٌ ي  وياٙشٍ ثبٙي،

ځَىى. أه اډَ اُ ٍَب ٕبُْ ثٕٚشَ ٽًٍسِٕيڃ  ثٍ إشَٓ ډٓ HPAاُ ٥َٔٸ ډپبوٕٖڈ ٵٕيثټ ډبو٬ اُ دبٕن ډلًٍ 

وشًاوي ثَ ډًٹٮٕز  HPAٍ ثبٙي. يٹشٓ ډلً ٽىي ي ډپبوٕٖڈ ٥جٕٮٓ ي ٕبڅڈ ىٍ دبٕن ثٍ ثٍ إشَٓ ډٓ ډمبوٮز ډٓ

سًاوي ثَاْ  إشَٓ ٵبئٸ آٔي ي ٔب ثٍ ًٍٝر ډِډه سُئي ًٙى أه ٕٕٖشڈ ثٕ٘ اُ كي سلز ٵٚبٍ ٹَاٍ ځَٵشٍ ي ډٓ

ثين ي ډٲِ ه٦َوبٻ ثبٙي. ىيډٕه سبطَٕ اٝچٓ ٽًٍسِٕيڃ َٕٽًة ٕٕٖشڈ أمىٓ ىٍ ٥ٓ إشَٓ إز سب َمبوىي 

َبْ ُډبوٓ ٽًسبٌ  ځَِٔ ثٍ ٽبٍ ځَٕى. أه اډَ ىٍ ثبٌُ-ٕبُ ثَاْ ػىڀَبْ ډًٍى و ٹجڄ ډىبث٬ ډشبثًڅٕټ ٍا ىٍ اوياڇ

ځَىى. أه  دٌَٔ ډٓ ، ثين ىٍ ثَاثَ كملار ثٍ ٕٕٖشڈ أمىٓ إٕٓتَبْ ډِډه ډير ه٦َوبٻ وٕٖز يڅٓ ىٍ إشَٓ

ٖٔشٓ َبْ ُ آيٍ وبسًاوٓ ډپبوٕٖڈ اُ اطَار ُٔبنَبْ ٙئي ثًىٌ ي  اډَ اُ وشبٔغ ډىٶٓ ٹَاٍځَْٕ ىٍ ثَاثَ إشَٓ

 .>18, 17=ثبٙي  ثَاْ ٕبُٗ ډًطَ ىٍ ثَاثَ سٲَٕٕار َمًٕشبُْ ډٓ

  هـىلات ًبؿی اص اػتشع

ٔپٓ اُ ډُمشَٔه ډٚپلار ثَٚ ىٍ ىوٕبْ دَٕٚٵشٍ ٽىًوٓ إشَٓ أؼبى ٙيٌ اُ ٭ًاډڄ ډوشچٴ ي اطَار ًٕء 

ثبٙي. إشَٓ ىٍ ياٹ٬ ياٽى٘ ثين ثٍ ََ ډلَٽٓ إز ٽٍ سٮبىڃ ٍا ثَ َڈ ُوي. يٹشٓ سٮبىڃ  وبٙٓ اُ آن ډٓ

وٚبن  ،سًاوي س٤ًٕ ٕٕٖشڈ أمىٓ ىٍٔبٵز ځَىى. سلٺٕٺبر شچٴ سٲَٕٕ ٽىي، سبطَٕ أه سٲَٕٕ ډَٓبْ ډو ًٍَډه

ثبٙي ثٍ ٭جبٍر ىٔڂَ إشَٓ ٕجت ٽبَ٘ ٵٮبڅٕز ٕٕٖشڈ أمىٓ  ىَىيٌ سبطَٕار ډىٶٓ إشَٓ ثَ ٕٕٖشڈ أمىٓ ډٓ

 . >20, 19=ٔبثي  َب اٵِأ٘ ډٓ ځَىى. ىٍ وشٕؼٍ إشَٓ اكشمبڃ اثشلا ثٍ اوًا٫ ثٕمبٍْ ي س٢ٮٕٴ آن ډٓ

 وَٕي إز ي ََ ډلَٽٓ ٽٍ ىٍ اوٖبن أؼبى سى٘ ٽىي ي ٵٚبٍ ثٍ ډٮىٓ ٙىبٕٓ ٍيان ىٍ ٵٚبٍ ٭ٞجٓ ٔبإشَٓ 

ډًػت سى٘ ٍيف ي ػٖڈ ي اُ ىٕز ىاىن سٮبىڃ ٵَى ٽٍ ثٍ ٭جبٍسٓ ََ ٭بډچٓ  .ًٙى وبډٕيٌ ډٓ ُا ٭بډڄ إشَٓ

 .ىَي سب سٮبىڃ اُ ىٕز ٍٵشٍ ٍا ثبُ ځَىاوي َبٔٓ اُ هًى وٚبن ډٓ ثين ياٽى٘ ،إز. َىڂبڇ إشَٓ ُا إشَٓ ًٙى

سٲَٕٕ  .ٽىي ثبٗ دٕيا  كبڅز آډبىٌ ًٙى ٽٍ ډًػًى ثَاْ ډٺبثچٍ ثب َٙا٤ٔ وبډىبٕت ياٽى٘ إشَٓ ٕجت ډٓ

ىي. َٖش ُا إشَٓٙٲڄ، وٺڄ ډپبن ثٍ ٔټ َُٙ ػئي، اُىياع، ډَٿ وِىٔپبن، ي ثٕمبٍْ اُ ػمچٍ ٭ًاډڄ ثَٕيوٓ 

َبْ  َبْ ػٖمبوٓ ي ٔب ٍياوٓ اٙبٌٍ ٽَى. ثَهٓ اُ ئْځٓ سًان ثٍ وبٍاكشٓ ډُٓا  إشَٓاُ ٭ًاډڄ ىٍيوٓ 

http://fa.wikipedia.org/wiki/%D8%B1%D9%88%D8%A7%D9%86%E2%80%8C%D8%B4%D9%86%D8%A7%D8%B3%DB%8C
http://fa.wikipedia.org/wiki/%D9%81%D8%B4%D8%A7%D8%B1
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. ىٍ ډًاٍىْ اطجبر ٙيٌ ٽٍ ثبٙي ُا إشَٓسًاوي  ىٕز آيٍىن ١ٍبٔز ىٔڂَان وِٕ ډٓ ٙوٕٞشٓ، ډبوىي وٕبُ ثٍ

 .>21=بٙي َبْ إشَٕٓ ٍا ثٍ َمَاٌ ىاٙشٍ ث سًاوي ياٽى٘ ٙبىْ ي َٕؼبن وِٕ ډٓ

ُاْ ىاهچٓ ي ٔب هبٍػٓ سٮَٔٴ  إشَٓ ډِډه سلز ٭ىًان ٵٚبٍ ٥ًلاوٓ ډير اُ ٔټ ٭بډڄ إشَٓ

ثبر ٹچت، هٖشڂٓ، َٕ ىٍى، سًاوي ثٍ ًٍٝ ډوشچٴ َمبوىي إٓڈ، ىٍى دٚز، وبډى٪ڈ ثًىن َٙ ًٙى ٽٍ ډٓ ډٓ

سًاوي ٭ًاٍٟ  ٕىيٍڇ ٍيىٌ سلَٔټ دٌَٔ، ٥َٕبن ي َٕٽًة ٕٕٖشڈ أمىٓ ثبٍُ ځَىى. إشَٓ ډِډه ډٓ

سًاوي ٕجت اٵِأ٘ ٵٚبٍ هًن، اٵِأ٘  سَْ ىٍ ثين وٖجز ثٍ إشَٓ كبى ثَ ػبْ ځٌاٍى. أه إشَٓ ډٓ ډٚوٜ

اٵَٖىځٓ، وبثبٍيٍْ ي س٬َٖٔ ٵَأىي دَْٕ ځَىى. ثٍ ه٦َ كمچٍ ٹچجٓ ي ٕپشٍ، اٵِأ٘ إٕٓت دٌَْٔ ثٍ سًٚٔ٘ ي 

٭ىًان ډظبڃ ډٚوٜ ٙيٌ ٽٍ اٵَاىْ ٽٍ ډٚپلار اٍسجب٥ٓ ثٕ٘ اُ ٔټ ډبٌ ىاٙشىي اكشمبڃ ه٦َ أؼبى ثٕمبٍْ ىٍ 

 . >23, 22= ثبٙي سَ ډٓ َب ٥ًلاوٓ َب ىٍ آن َب ثٕٚشَ ثًىٌ ي ىٍډبن ُهڈ آن

سًاوي ٭مچپَى  ىَي ٽٍ إشَٓ ډٓ ډ٦بڅٮبر اٍسجب٣ ثٕه ٕٕٖشڈ أمىٓ ي ٕٕٖشڈ ٭ٞجٓ ډَٽِْ وٚبن ډٓ

ثٍ ٭ىًان ډظبڃ اٵَاىْ ٽٍ ُويځٓ دَ اُ َيٵبَّب ٍا سٲَٕٕ ىَي. ٽَب ي ډب ٔمىٓ، څىٶًٕٕزَبْ ٕٶٕي ىهٕڄ ىٍ ا ځچجًڃ

سَ  َب ١ٮٕٴ َبْ آن َب، دبٕن سپظَْٕ څىٶًٕٕز إشَٓ ىاٍوي َمبوىي ُويځٓ ىٍ ُډبن ػىڀ ي ىٍ ٥ٓ ٭ِاىاٍْ

ډڄ ٕبٔشًٽبٔه ي ىٔڂَ َبْ ٕٶٕي دبٕوٓ ٍا ٙب ّن دبٕن أمىٓ ٍا َٙي٫ ومًى أه ځچجًڃ إز. ثٮي اُ أه ٽٍ آوشٓ

َب ىهٕڄ  َب ىٍ ٕٕڂىبڃ ىَٓ ٕچًڃ ٵَٕشىي. ٕبٔشًٽبٔه َبْ دَيسئٕىٓ ثٍ ډٲِ ي ٕٕٖشڈ وًٍاوييٽَٔه ډٓ ًٍَډه

ًٙى ي ثب ډمبوٮز اُ سًڅٕي ٕبٔشًٽبٔه ثٍ ډِٕان ُٔبى ثَ  ثبٙىي. ٽًٍسِٕيڃ، ًٍَډىٓ ٽٍ ىٍ ٥ٓ إشَٓ آُاى ډٓ ډٓ

ثٍ ډِٕان ُٔبىْ سًڅٕي ٙيٌ ىٍ وشٕؼٍ  ٽًٍسِٕيڃَبْ ډِډه،  ٕشَٓځٌاٍى. ىٍ ٥ٓ ا ٍيْ ٕٕٖشڈ أمىٓ اطَ ډٓ

 . >25, 24=دٌَٔى  َبْ أمىٓ أؼبى ٙيٌ ثىبثَأه اڅشُبة دبٔبن ومٓ ځَٕويٌ ٽمشَْ ىٍ ٕچًڃ

ٕٕٖشڈ أمىٓ ىٍ إشَٓ ي ډَاكڄ ايڅٍٕ ىٍډبن ُهڈ وٺ٘ ىاٍى. أه ٕٕٖشڈ ډٖئًڃ أؼبى ثبٵز ثَاْ سَډٕڈ ي 

َبْ ډِډه ٍيوي  اوي ٽٍ إشَٓ ثبٙي. ىاوٚمىيان ىٍٔبٵشٍ َب ىٍ ا٥َاٳ ډى٦ٺٍ ُهمٓ ډٓ ٍ ٽبٍځَْٕ ٕچًڃدٕٚجَى ث

 . >23= اوياُوي ثُجًى ُهڈ ٍا ثٍ سبهَٕ ډٓ

سًاوي ثب ٽبَ٘ سًڅٕي ًٍَډه ٍٙي اُ ٱيٌ َٕذًٵِٕ ثٍ ٍٙي سمبِْٔ ٽًىٽبن إٕٓت ٍٕبوي.  إشَٓ ډِډه ډٓ

 . >26=ًٙى  َبٔٓ ثب ياڅئه وبٕبُځبٍ ٔب اڅپچٓ ي ثٍ َىڂبڇ ًٕء إشٶبىٌ اُ ٽًىٽبن ډٚبَيٌ ډٓ أه اډَ ثٍ ىٍ هبوًاىٌ

ځٌاٍى.  ًٙوي سبطَٕ ډٓ َبٔٓ اُ ډٲِ ٽٍ ىٍ آن هب٥َار دَيٍٕ ي ًهٌَٕ ډٓ َبْ ډِډه ثَ ٍيْ ٹٖمز إشَٓ

ځٌاٍى. أه سَٙلبر ٙبډڄ ځچًٽًٽًٍسٕپًئٕيَب  َبْ إشَٕٓ ثَ ٍيْ ډٲِ سبطَٕ ډٓ إشَٓ ثب اٵِأ٘ ًٍَډه

 . >27=َبْ إشَيئٕيْ آُاىٙيٌ اُ ٱيٌ آىٍوبڃ َٖشىي  ثبٙىي ٽٍ ًٍَډه َمبوىي ٽًٍسِٕيڃ ډٓ

َبٔٓ ٽٍ إشَٓ ثبلأٓ ىٍٔبٵز ٽَىٌ ثًىوي ٦ًٕف ثبلاسَْ اُ  َبْ ډبىٌ وٚبن ىاى ٽٍ آن ډ٦بڅٮٍ ډٕمًن

وِٕ ىاٙشىي. أه اډَ وٚبن ىَىيٌ اٍسجب٣ اكشمبڅٓ ثٕه إشَٓ ي سؼم٬ ؿَثٓ اكٚبٔٓ إز ٽٍ ثٍ  1ؿَثٓ اكٚبٔٓ

                                                           
1
 visceral fat  

http://en.wikipedia.org/wiki/Visceral_fat
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َبْ ٹچجٓ ي ىٔڂَ ډٚپلار ٍا ثٍ ىوجبڃ هًاَي  ًٙى ٽٍ ثٕمبٍْ ًٍَډىٓ ي ډشبثًڅٕپٓ ډٓوًثٍ هًى ٕجت سٲَٕٕار 

 . >28=ىاٙز 

 ّبی وليٌيىی اػتشع ًـبًِ

 : >29=ٽٍ ٭جبٍر إز اُ  إشَٓ ٍٕ ډَكچٍ ډٚوٜ ىاٍى

ٍا  اهجبٍأه  َٕذًسبلاډًٓ. يوًٙ ثٍ ًٍٝر ا٭لاڇ ه٦َ ىٍ ډٲِ طجز ډُٓا  ٭ًاډڄ إشَٓياٽى٘ اه٦بٍ: 

. َٕذًٵِٕ اُ ډُمشَٔه ٱيى ٵَٕشي َٕذًٵِٕ ډٓ ٌثٍ ٱي اڅپشَيٕٙمٕبَٔٓبْ  ٽَىٌ ي آن ٍا ثٍ ًٍٝر ياٽى٘سٶَٖٕ 

ٽىي. ثٍ ٭ىًان ډظبڃ ثٍ َىڂبڇ  يى ي ثٖٕبٍْ اُ ا٭مبڃ كٕبسٓ ٍا ٽىشَڃ ډٓىٍين ٍِٔ ثين إز ٽٍ سَٙق ٕبَٔ ٱ

ي ٕجت سَٙق ٵٮبڃ ٽچٍٕ ٍا  ٵًٷٌ ٱيثب سَٙق ًٍَډه آىٍوًٽًٍسٕپًسَئذٕه،  َٕذًٵِٕډًاػٍ ثب ه٦َ، 

 ىٍ وشٕؼٍٍٕٕيٌ ىٍ َٕإَ ثين  ٱيى ٕبَٔثٍ  هًنَب اُ ٥َٔٸ ػَٔبن  ًٙى. أه ًٍَډه ځچًٽًٽًٍسٕپًئٕيَب ډٓ

ي ٱٌاْ  اٽْٖٕن. ىٍ دبٕن ثٍ أه ًٍَډه، يًٙو ياٍى ػَٔبن هًن ډٓ ٕبهشٍ ي٥لبڃ ىٍ َبْ ٹَډِ ا١بٵٓ  ځچجًڃ

ٍا  َب ئشبډٕه ٽجي، ډًاى ٹىيْ يٕذٔ  .ٔبثي هًن اُىٔبى ډٓ ٙين څوشٍ ٹيٍرٙيٌ ي َبْ ثين  ا١بٵٓ ياٍى ٕچًڃ

َب ي ډٲِ ػبٍْ  ٽىي. هًن اُ دًٕز ي اكٚب ثٍ ډبَٕـٍ سىٶٔ سٲَٕٕ ډٓ ٙيٌ ي١َثبن ٹچت ثٕٚشَ  ٕبهشٍ،ٍَب 

ڈ( ثٍ ًٍٝر آډبىٌ ثَاْ كمچٍ ي ٔب ٵَاٍ ىٍ ًٖٙوي ي ٽڄ ٕبُياٌٍ )اٍځبوٕ َب ي دبَب َٕىسَ ډٓ ًى، ىٕزٙ ډٓ

 آٔي.  ډٓ

ثين ٭ملاً ثَاْ ي ىٍ ٥ٓ آن  ؿىي ٕب٭ز سب ؿىي ٍيُ ثٍ ٥ًڃ اوؼبډيسًاوي  ډٓځبڇ ډٺبيډز: أه ډَكچٍ 

ثٍ اسمبڇ ثٍ سئٍغ ثين  ًهبَٔ اىاډٍ ٔبثيَاْ ډيسٓ ٥ًلاوٓ أه ىيٌٍ ثإز ٽٍ اځَ آډبىٌ ډجبٌٍُ ثب ٭بډڄ ٵٚبٍ 

 ٍٕي. ډٓ

َب  ُٔبىْ ىٍ ثَاثَ ثٕمبٍْ يىسب كيثٍ اسمبڇ ٍٕٕيٌ ي ثين اوَّْ ثين ىٍ أه ډَكچٍ ځبڇ ٵًَٕىځٓ: 

، اٵَٖىځٓ، ا٦١َاةسًان ثٍ  ىٍ أه ډَكچٍ ٭لائڈ ثٕمبٍْ اثَاُ ٙيٌ ٽٍ اُ آن ػمچٍ ډٓ. ځَىى ډٓدٌَٔ  إٕٓت

، ٕپشٍ ٹچجٓ، ٵٚبٍ هًن ثبلا، َٕىٍى، اٙشُبٔٓ ثٓ، َٕډبهًٍىځٓ، ، دَْٕ ُيىٍٓيًٕآ، هٖشڂٓ، ٭ٞجبوٕز

 ي ... اٙبٌٍ ومًى. آوٶچًآوِا، ډٕڂَن، ٍيډبسٕٖڈ

 ّبی اػتشػی ّب دس ٍاوٌؾ ًمؾ هيىشٍاسگبًيؼن

َبْ ډوشچٴ ىٍ ػًاډ٬  سًان ثٍ وٺ٘ دَ اَمٕز إشَٓ ىٍ أؼبى ثٕمبٍْ ثب سًػٍ ثٍ ډ٦بڅت ًٽَ ٙيٌ ډٓ

ثبٙي.  ثَى. اډَيٌُ ثب إشٶبىٌ اُ ىاٍيَبْ ٕٙمٕبٔٓ ٕٮٓ ىٍ ٽبَ٘ إشَٓ ي اطَار ًٕء وبٙٓ اُ آن ډٓ ٽىًوٓ دٓ

ُډٕىٍ ػئيْ اُ سلٺٕٸ  HPAىٍ ډلًٍ اډب ثٍ سبُځٓ ثب دٓ ثَىن ثٍ وٺ٘ ٵچًٍ ثًډٓ ىٕشڂبٌ ځًاٍٗ ي سبطَٕ آن 

َب، اُ ٙير إشَٓ ٽبٕشٍ ًٙى. ثب سًػٍ ثٍ وٺ٘ ډُڈ  ًٙى سب ثب إشٶبىٌ اُ ډٕپَياٍځبوٕٖڈ ځًٚىٌ ٙيٌ ي ٕٮٓ ډٓ

ٍٕي ٽٍ ٙبٔي أه  َبْ ثين، ثٍ س٪َ ډٓ َب ىٍ ثبلا ثَىن ٦ٕق ٕلاډز ډِٕثبوً سَٙق ًٍَډه دَيثًٕسٕټ

 ىبٕجٓ ثَاْ ٱچجٍ ثَ ډٚپڄ إشَٓ ثبٙىي. ځِٔىٍ ډَب ثشًاوىي  ډٕپَياٍځبوٕٖڈ

http://fa.wikipedia.org/wiki/%D9%87%DB%8C%D9%BE%D9%88%D8%AA%D8%A7%D9%84%D8%A7%D9%85%D9%88%D8%B3
http://fa.wikipedia.org/w/index.php?title=%D8%A7%D9%84%DA%A9%D8%AA%D8%B1%D9%88%D8%B4%DB%8C%D9%85%DB%8C%D8%A7%DB%8C%DB%8C&action=edit&redlink=1&preload=%D8%A7%D9%84%DA%AF%D9%88:%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF+%D9%85%D9%82%D8%A7%D9%84%D9%87/%D8%A7%D8%B3%D8%AA%D8%AE%D9%88%D8%A7%D9%86%E2%80%8C%D8%A8%D9%86%D8%AF%DB%8C&editintro=%D8%A7%D9%84%DA%AF%D9%88:%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF+%D9%85%D9%82%D8%A7%D9%84%D9%87/%D8%A7%D8%AF%DB%8C%D8%AA%E2%80%8C%D9%86%D9%88%D8%AA%DB%8C%D8%B3&summary=%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF+%DB%8C%DA%A9+%D9%85%D9%82%D8%A7%D9%84%D9%87+%D9%86%D9%88+%D8%A7%D8%B2+%D8%B7%D8%B1%DB%8C%D9%82+%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF%DA%AF%D8%B1&nosummary=&prefix=&minor=&create=%D8%AF%D8%B1%D8%B3%D8%AA+%DA%A9%D8%B1%D8%AF%D9%86+%D9%85%D9%82%D8%A7%D9%84%D9%87+%D8%AC%D8%AF%DB%8C%D8%AF
http://fa.wikipedia.org/wiki/%D9%87%DB%8C%D9%BE%D9%88%D9%81%DB%8C%D8%B2
http://fa.wikipedia.org/wiki/%D8%A2%D8%AF%D8%B1%D9%86%D8%A7%D9%84
http://fa.wikipedia.org/w/index.php?title=%D8%BA%D8%AF%D8%AF&action=edit&redlink=1&preload=%D8%A7%D9%84%DA%AF%D9%88:%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF+%D9%85%D9%82%D8%A7%D9%84%D9%87/%D8%A7%D8%B3%D8%AA%D8%AE%D9%88%D8%A7%D9%86%E2%80%8C%D8%A8%D9%86%D8%AF%DB%8C&editintro=%D8%A7%D9%84%DA%AF%D9%88:%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF+%D9%85%D9%82%D8%A7%D9%84%D9%87/%D8%A7%D8%AF%DB%8C%D8%AA%E2%80%8C%D9%86%D9%88%D8%AA%DB%8C%D8%B3&summary=%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF+%DB%8C%DA%A9+%D9%85%D9%82%D8%A7%D9%84%D9%87+%D9%86%D9%88+%D8%A7%D8%B2+%D8%B7%D8%B1%DB%8C%D9%82+%D8%A7%DB%8C%D8%AC%D8%A7%D8%AF%DA%AF%D8%B1&nosummary=&prefix=&minor=&create=%D8%AF%D8%B1%D8%B3%D8%AA+%DA%A9%D8%B1%D8%AF%D9%86+%D9%85%D9%82%D8%A7%D9%84%D9%87+%D8%AC%D8%AF%DB%8C%D8%AF
http://fa.wikipedia.org/wiki/%D8%A7%DA%A9%D8%B3%DB%8C%DA%98%D9%86
http://fa.wikipedia.org/wiki/%D9%84%D8%AE%D8%AA%D9%87
http://fa.wikipedia.org/wiki/%D9%88%DB%8C%D8%AA%D8%A7%D9%85%DB%8C%D9%86
http://fa.wikipedia.org/wiki/%D8%A7%D8%B6%D8%B7%D8%B1%D8%A7%D8%A8
http://fa.wikipedia.org/wiki/%D8%A7%D9%81%D8%B3%D8%B1%D8%AF%DA%AF%DB%8C
http://fa.wikipedia.org/wiki/%D9%88%D8%B3%D9%88%D8%A7%D8%B3
http://fa.wikipedia.org/wiki/%D8%B3%D8%B1%D9%85%D8%A7%D8%AE%D9%88%D8%B1%D8%AF%DA%AF%DB%8C
http://fa.wikipedia.org/wiki/%D8%A8%DB%8C%E2%80%8C%D8%A7%D8%B4%D8%AA%D9%87%D8%A7%DB%8C%DB%8C
http://fa.wikipedia.org/wiki/%D8%B3%D8%B1%D8%AF%D8%B1%D8%AF
http://fa.wikipedia.org/wiki/%D9%81%D8%B4%D8%A7%D8%B1_%D8%AE%D9%88%D9%86_%D8%A8%D8%A7%D9%84%D8%A7
http://fa.wikipedia.org/wiki/%D8%B3%DA%A9%D8%AA%D9%87_%D9%82%D9%84%D8%A8%DB%8C
http://fa.wikipedia.org/wiki/%D8%B1%D9%88%D9%85%D8%A7%D8%AA%DB%8C%D8%B3%D9%85
http://fa.wikipedia.org/wiki/%D8%B1%D9%88%D9%85%D8%A7%D8%AA%DB%8C%D8%B3%D9%85
http://fa.wikipedia.org/wiki/%D9%85%DB%8C%DA%AF%D8%B1%D9%86
http://fa.wikipedia.org/wiki/%D8%A2%D9%86%D9%81%D9%84%D9%88%D8%A2%D9%86%D8%B2%D8%A7
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سًاوىي ثَ ٵًِٕٔڅًّْ ي ٕلاډز ډًػًى  ٝيَب ځًوٍ ثبٽشَٔبٔٓ ىٍ ىٕشڂبٌ ځًاٍٗ اوٖبن ُٖٔز ىاٍوي ٽٍ ډٓ

سًاوىي ثَ ٍيْ ډٲِ وِٕ سبطَٕ ثڂياٍوي ي ٕٙمٓ  َب كشٓ ډٓ ىَي ٽٍ أه ثبٽشَْ ډًطَ ثبٙىي. سلٺٕٺبر ٽىًوٓ وٚبن ډٓ

 ًٙوي.  1ٕجت سٲَٕٕ كبڅز ي ٍٵشبٍډٲِ ٍا سٲَٕٕ ىاىٌ ي 

 (CNS)ډياٍٻ ٍيُاٵِيوٓ ىاڃ ثَ يػًى ډٕبن ٽى٘ ثٕه ډٕپَيثًٕسبْ ٍيىٌ، ٍيىٌ ي ٕٕٖشڈ ٭ٞجٓ ډَٽِْ 

ًٙى. ډ٦بڅٮٍ ثَ ٍيْ ػًويځبن وٚبن ىاىٌ  ډٲِ ٙىبهشٍ ډٓ -ٍيىٌ-يػًى ىاٍى ٽٍ سلز ٭ىًان ډلًٍ ډٕپَيثًٕڇ

َبٔٓ اُ ػمچٍ ٕىيٍڇ ٍيىٌ سلَٔټ  ٍيىٌ ي أؼبى ثٕمبٍْ ٽٍ ٭يڇ سى٪ٕڈ أه ډلًٍ ٕجت ٭يڇ ٽبٍٽَى ٝلٕق

 ځَىى.  ډٓ 2دٌَٔ

سًاوي دبٕن ډلًٍ  َب وِٕ ډٓ ډٚوٜ ځَىٔيٌ إز ٽٍ ٭يڇ ك٢ًٍ ي ٔب سٲَٕٕ ډٕپَيٵچًٍ ٍيىٌ ىٍ ډًٗ

ي ٍٵشبٍ ا٦١َاثٓ ثٍ إشَٓ ٍا سلز سبطَٕ ٹَاٍ ىَي ٽٍ وٚبن ىَىيٌ  (HPA) 3آىٍوبڃ -َٕذًسبلاډًٓ، َٕذًٵِٕ

اٍسجب٣ ثٕه اهشلالار ٭مچپَى ىٕشڂبٌ ځًاٍٗ ي اهشلالار ٍياوٓ َمبوىي ا٦١َاة ي اٵَٖىځٓ إز. اُ  اَمٕز

سًاوىي ٍٵشبٍَبْ ډٚبثٍ ا٦١َاة ٍا ثٍ يا٦ٍٕ آيٍويٌ ٭ٞت  ُا ىٍ ػًويځبن ډٓ َبْ ثٕمبٍْ ًْٕ ىٔڂَ ثبٽشَْ

ٌ ي سبطَٕ آن ىٍ إشَٓ ي سًان ثٍ وٺ٘ ډٕپَيثًٕسبْ ٍيى ياٿ ٕجت ًٙوي. ثب سًػٍ ثٍ ډ٦بڅت ثٕبن ٙيٌ ډٓ

 َبْ ًٍَډىٓ ثٍ آن دٓ ثَى.  ياٽى٘

سًاوىي ٕلاډز ډِٕثبن ٍا ثُجًى ثجوٚىي.  َبْ دَيثًٕسٕټ وِٕ اُ ٕبٽىبن ُويٌ ٍيىٌ ثًىٌ ٽٍ ډٓ ثبٽشَْ

َبْ إشَٕٓ ٍا سٮئڄ ٽَىٌ ي ٕجت ثُجًى كبڃ  سًاوىي ياٽى٘ َب ډٓ ىَي ٽٍ دَيثًٕسٕټ سلٺٕٺبر اهَٕ وٚبن ډٓ

َب ىاٍاْ اٍُٗ  ٦١َاة ىٍ ثٕمبٍان ثب هٖشڂٓ ډٶ٣َ ًٙوي. اډَيٌُ ډٚوٜ ٙيٌ ٽٍ دَيثًٕسٕټي ٭لائڈ ا

ىاٍئٓ ثَاْ ىٍډبن سٮياىْ اُ اهشلالار ىٕشڂبٌ ځًاٍٗ َمبوىي ٕىيٍڇ ٍيىٌ سلَٔټ دٌَٔ، اڅشُبة ٍيىٌ ي 

سًاوىي ىٍ سٮئڄ ٓ َبْ دَيثًٕسٕټ ډ إُبڃ ډٖبٵَان ٍا ىاٍوي. ډ٦بڅٮبر ثَ ٍيْ كًٕاوبر وٚبن ىاىٌ ٽٍ ثبٽشَْ

ٕٕٖشڈ أمىٓ، ياٽى٘ وًٍاوييٽَٔىٓ ي وًٍيٕٙمٕبٔٓ وٺ٘ ىاٙشٍ ثبٙىي. ثٍ ئٌْ سلٺٕٺبر وٚبن ىاىٌ ٽٍ ىٍ ٭يڇ 

َبْ  ځَىى. ثٍَٕٓ ثٍ إشَٓ ډٓ HPAَب ىٍ ىٕشڂبٌ ځًاٍٗ ډًٗ، ډىؼَ ثٍ سٚئي ياٽى٘  يػًى ډٕپَية

سًاوىي ٕجت ثُجًى كبلار ٍيكٓ ٙيٌ ي ا٦١َاة ٍا ىٍ  َب ډٓ آُډبٔٚڂبَٓ وٚبن ىاىٌ ٽٍ إشٶبىٌ اُ دَيثًٕسٕټ

سًاوىي ثَ كبڅز اكٖبٕٓ ډًطَ ثبٙىي ي ىٍډبن ثب  َب ډٓ ثٕمبٍان ٽبَ٘ ىَىي. ثٍ ٭جبٍر ىٔڂَ دَيثًٕسٕټ

 ځَْٕ إشَٓ ٍا ٽڈ ومبٔي.  اٌُسًاوي اطَار ٹبثڄ اوي َب ډٓ دَيثًٕسٕټ

ٍا ثَ ٍيْ إشَٓ  4ي َمپبٍاو٘ ثب وٺ٘ دَيثًٕسٕټ لاٽشًثبٕٕچًٓ ٍاډىًًٕٓ Bravo، 2011ىٍ ٕبڃ 

 GABAB1bسًاوي ٕجت سٲَٕ ډِٕان ثٕبن  ثٍ ٽبٍ ٍٵشٍ ډٓ  ثٍَٕٓ ومًىوي. سلٺٕٺبر آوبن وٚبن ىاى ٽٍ دَيثًٕسٕټ

mRNA  .ىٍ ډٲِ ًٙىGABA ډمبوٮشٓ ثًىٌ ي ىٍ سى٪ٕڈ ثٖٕبٍْ اُ ٵَأىيَبْ ډُمشَٔه وًٍيسَاوٖمٕش َ
                                                           
1
 Mood and behavior 

2
 Irritable Bowel Disease (IBD) 

3
 Hypothalamic–pituitary–adrenal (HPA) axis 

4
 Lactobacillus rhamnosous 
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ٵًِٕٔڅًّْ اُ ػمچٍ إشَٓ وٺ٘ ىاٍى. سلٺٕٺبر آوبن وٚبن ىاى ٽٍ دَيثًٕسٕټ ډَٞٵٓ ډِٕان ٽًٍسٕپًٕشَين 

أؼبىْ ثٍ يا٦ٍٕ إشَٓ ٍا ٽبَ٘ ىاىٌ ي اُ ٍٵشبٍَبْ ډَسج٤ ثٍ إشَٓ ي ىڅًٌٍٚ ثٍ ډِٕان ُٔبىْ ػچًځَْٕ 

 .>30=ٽىي  ډٓ

ي َمپبٍاو٘ طبثز ومًىوي ٽٍ ډٕپَيثًٕسبْ ٍيىٌ وٺ٘ ثٖٕبٍ ډُمٓ ىٍ ٕلاډز  Haller، 2010ىٍ ٕبڃ 

ي اٽشٖبثٓ ثٍ اطجبر ٍٕبويوي. سلٺٕٸ  ومبٔي. آوبن وٺ٘ أه ډٕپَيثًٕسب ٍا ىٍ ٕٕٖشڈ أمىٓ ًاسٓ ٍيىٌ ثبُْ ډٓ

َبْ أمىٓ وٖجز ثٍ  َب وٚبن ىاى ٽٍ ٭بډڄ اٝچٓ أؼبى ثٕمبٍْ ٕىيٍڇ ٍيىٌ سلَٔټ دٌَٔ، ٭يڇ سى٪ٕڈ ياٽى٘ آن

سًاوىي اُ  َبْ دَيثًٕسٕټ ډٓ ثبٙي. آوبن َمـىٕه وٚبن ىاىن ٽٍ سٮياىْ اُ ثبٽشَْ َبْ َمِٖٔز ٍيىٌ ډٓ ثبٽشَْ

 . >31=ډِډه ډمبوٮز ثٍ ٭مڄ آيٍوي َبْ اڅشُبثٓ  أه ياٽى٘

ډشٮچٸ ثٍ هبوًاىٌ  pdp11ي َمپبٍاو٘ وٚبن ىاىوي ٽٍ إشٶبىٌ اُ دَيثًٔشٕټ  Varela، 2010ىٍ ٕبڃ 

 .>32=ځَىى  ډٓ Sparus aurataثبٽشَٔبٔٓ آڅشَيډًوبٓ ٕجت دٕٚجَى ٍٙي ي اٵِأ٘ ډٺبيډز ثٍ إشَٓ ىٍ ډبَٓ 

ىٍ اٵَٖىځٓ  Bifidobacterium infantisثٍ ثٍَٕٓ سبطَٕ دَيثًٕسٕټ  Desbonnet، 2010ىٍ ٕبڃ 

ا ٙين اُ ډبىٍ ٕجت اٵَٖىځٓ ي ىٍ وشٕؼٍ إشَٓ ياثٖشٍ ثٍ دَىاهز. آوبن وٚبن ىاىوي ٽٍ ىٍ ډيڃ ډًٗ، ػي

ىٍ  َبْ سٕمبٍ ٙيٌ ثب دَيثًٕسٕټ ٵًٷ ځَىى. آوبن ىٍٔبٵشىي ٽٍ ىٍ ٍر ىٕشڂبٌ ځًاٍٗ ي اهشلالار ٍيكٓ ډٓ

ىٍ هًن ډل٦ٕٓ اٵِأ٘  6أىشَڅًٽٕه ، ډِٕان وًٍآىٍوبڅٕه أؼبى ٙيٌ ىٍ ډٲِ ٽبَ٘ ٔبٵشٍ ي ډِٕان ٥ٓ إشَٓ ٙىب

 . ٔبثي ډٓ

ثَ إشَٓ ىٍ اٵَاى  Stick-Probioي َمپبٍاو٘ ثٍ ثٍَٕٓ اطَار دَيثًٕسٕټ  Diop، 2008ىٍ ٕبڃ 

سًاوي ثٍ ډِٕان ٹبثڄ سًػُٓ ىي وٚبوٍ  ٽبٍثَىْ ډٓ  َب وٚبن ىاى ٽٍ دَيثًٕسٕټ ىاي٥چت اٹياڇ ومًىوي. سلٺٕٺبر آن

َىٔي ٽٍ دَيثًٕسٕټ ډًٍى ځًاٍٙٓ إشَٓ ٔٮىٓ ىٍى دٚز ي س٫ًُ/إشٶَاٯ ٍا ٽبَ٘ ىَي. اډب ډٚوٜ ځ

 . >33=َبْ ٵًِٕٔڅًّْ ي ٵِٕٔپٓ ي ډٚپلار هًاة وبٙٓ اُ إشَٓ وياٙز  إشٶبىٌ سبطَْٕ ثَ وٚبوٍ

َبْ  َب ثب سًاوبٔٓ سٮئڄ ٕٕٖشڈ سًان وشٕؼٍ ځَٵز ٽٍ إشٶبىٌ اُ دَيثًٕسٕټ اُ ډ٦بڅت ځٶشٍ ٙيٌ ډٓ

 اْ ډىبٕت ثَاْ ىٍډبن ي دٕٚڂَْٕ اُ إشَٓ ثبٙي.  سًاوي ځِٔىٍ ډٓ HPAوًٍياوييٽَٔه ي ثب سبطَٕ ثَ ٍيْ ډلًٍ 
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 تَاًبيی ثبلا ثشای ػلاهتی ٍ ثْضيؼتی اًؼبىّبی پشٍثيَتيه ثب  هيىشٍاسگبًيؼن

Probiotics, Micro-organisms with Great Potentials For Human Health and Wellbeing 

 ىٽشَ كٖٕىٓ وٕب
Definitions and History: Probiotics are called‖ friendly bacteria‖ or good bacteria 

(although they can be in form of yeast and mould in most cases they are seen as bacteria). 

According to the definition by World Health Organization (WHO), Probiotics are ―Live 

microorganisms upon adequate administration confer health benefits on the host‖. The term 

of Probiotics was first introduced by Kollath in 1953. Roy fuller suggested a definition for 

Probiotics in 1989 which has been widely used as: ―A live microbial feed supplement which 

beneficially affects the host animal by improving its intestinal microbial balance‖ [1 ]. The 

first recorded Probiotics was in fermented milk fed to Human.  Ellie Metchinkoff in 1908 

suggested that people should consume fermented milk containing lactobacilli to prolong their 

lives and increase their well being by reducing chronic toxemia due to toxins produced by gut 

micro flora [2]. 

Prebiotics: are non- digestible food ingredients that selectively stimulates growth and or 

a activity of beneficial microorganism exists in people’s colon. They work hand in hand with 

Probiotics and are different from them. When Prebiotics and Probiotics are mixed together, 

they exert symbiotic effect[3]. 

Examples of Probiotics: Not every bacteria can be Probiotic. Although, Probiotics can 

be bacteria, mould, yeast, but most Probiotics are bacteria. Among the bacteria, lactic acid 

producing bacteria are more popular. Lactobacillu acidophilus, L. Casei, L. lactis heliviticus 

salvarius, L. plantrum, L. bulgaricus, L. rhamnosus, L. Johnsonii, L. renteri, L. fermentum, L. 

delbrueckil, Streptococcus thermophilus, enterococcus faecium, E. faecalis, Bifidobacterium 

bifidum, B. breve, B. longum and saccharomuces boulardil are commonly used bacterial 

Probiotics [4]. Bifidobacterium communis were first isolated from the breast fed infant by 

Henry Tissier. Geneus Bifidobacterium was found to be dominant in the gut flora of breast 

fed babies and was used for treating diarrhea in infants because of its clinical benefits [5]. 

The largest group of Probiotic bacteria are lactobacillus acidophilus. New findings suggest 

that composite yogurt enriched with acacia fiber and B. lactis has greater therapeutic effects 

in patients with Irritable Bowl Syndrome (IBS) than standard yogurt [6]. Lactic acid bacteria 

and Bifido-bacteria are the most common types of microbes used as Probiotics. Although, 

certain yeast  may also be helpful Probiotics are commonly consumed as part of fermented 

food with specially added active live cultures such in yogurt, soy yogurt or as dietary 

supplements. 

 

Format and Usage of Probiotics: Probiotics can be used as a part of functional food 

(Probiotic foods) in dairy and non dairy  such as kefir, yogurt, fermented and unfermented 

milk,  Sauerkraut,  Miso, Tempeh, juices and soya beverage. In Probiotic food and 

supplements, the bacteria may have been present originally or added during the preparation 

[7]. Probiotics can be food supplements or medications or tools for creating new food 

supplements and pharmaceutical agents. They may be made of single bacterial strain or may 

work in a consortium. Probiotics are available in format of s powder, liquid, semi-solid (gel, 

paste, granules) available in the form of tablets, capsules, sachets or just simple food [8]. 

Probiotics can be used for balancing and cleaning the Eco-system for Maurine and Farm 

Animal lives and well being. It can be a substitute for Antibiotics for meat industry such as 
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poultries for better economical return as the result of controlling the Farm disease and 

shortening the Farm stay time to the meat market and increasing the lactation outcomes in 

farm animals. In Pharmaceutical, weight loss, cosmetics and skin care industry Probiotics are 

good tools for obtaining, isolating and purification of Active Compounds in the Nature. In 

Food industry application of Probiotics can be suitable method of processing when there is a 

need for a clean product in the absence of heat. 

 Eligibility Criteria for Good Probiotic Agents: The first criteria for ggood Probiotic 

agents is being non- pathogenic, non- toxic, resistant to gastric acid with good adhesive 

strength to the  gut epithelial tissue (persistent to the peristaltic movement of the gut) to 

influence the metabolic activities like cholesterol assimilation, lactose conversion and 

vitamin production. The survival of Probiotic organisms in the gut depends on colonization 

factors of the Probiotics such as their organelles and their resistance to bile acids which 

enable them to survive the physico-chemical antibacterial mechanisms that operate in the gut 

[9]. 
Effect of Probiotics on Human Health: Our environment, our bodies, in the gut , our 

skin and all body cavities are full of microorganisms. Therefore, ―Friendly‖ bacteria are vital 

to proper development of immune systems, for protection against microorganisms that could 

cause disease and to the digestion and absorption of food and nutrients. In each person’s mix 

of bacteria varies. Interactions between a person and the microorganism in the body can be 

crucial to person’s health and well being [10]. Antibiotics and ― Unfriendly‖ microorganisms 

(Pathogens) can disturb this balance and cause disease. Probiotics can prevent these 

unfriendly agents in the first place and or hinder their growth and activities in conditions like 

infections , diarrhea, irritable bowel syndrome, inflammatory bowel disease, infections with 

Helicobacter Pylori, tooth decay, periodontal disease, urogenital infections, stomach and 

respiratory infections and skin infections [11]. After antibiotic therapy, Probiotic therapies 

are beneficial for preventing secondary infections, by eating foods enhanced with ― good 

bacteria‖ as  antibiotics may turn the immune system ―off‖ while Probiotics are more able 

compensate this side effect [12]. Probiotics are also used in the treatment and prevention of 

acute diarrhea in Children and travelers [13,14]. Efficacy of Probiotics is dependent on 

Probiotics strain used and the dosage specifically,  when  it is administrated to 

immunocompromised individual or patients who have compromised intestinal barrier [15, 

16].  Probiotics are used in the treatment of Helicobacter pyloric infections and peptic ulcers 

in adults, in combination with standard medical treatment  [17] Probiotics are used in the 

treatment of chronic intestinal inflammatory disease, prevention and treatment of pathogen 

induced diarrhea and atopic disease. Ingestion of certain active strain may help lactose 

intolerance individuals tolerate more lactose than they could [18].  Lactobacillus bulgaricus 

have anti mutagenic effects due to their ability to bind with the heterocyclic amines which are 

carcinogenic substances formed in cooked meat. Anti carcinogenic effects is due to decrease 

in the activity of the enzyme Beta- glucuronidase [19] which can generate carcinogen in 

digestive tract. Lower rates of colon cancer among higher consumers of fermented dairy 

products have been observed [18].   

Probiotics have shown to lower serum cholesterol levels, presumably by breaking down 

bile in the gut, thus inhibiting its re-absorption which enters the blood as cholesterol. Also, 

problems associated with cholesterol, cardiac diseases and managing other cardiac disease 

like 

atherosclerosis will be easier when Probiotics are used.Several clinical trials have 

indicated that consumption of fermented milk with various strains may result in modest 

reduction in blood pressure. It might be due to Acetyl Choline Esterase (ACE ) inhibition 
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[19]. Probiotics may show protective effect against pathogens through competitive inhibition 

by improving immune functions and preventing infections. They can help immune function 

by increasing the level of IgA producing plasma cells, improving Phagocytoses as well as 

increasing the proportions of T- lymphocytes and Natural killer cells. [13, 14] Clinical trials 

have demonstrated that Probiotics may decrease the incidence of respiratory tract infections 

in children. Probiotics can modulate inflammatory and hypersensitivity responses which are 

due to regulations of cytokine functions. Clinical studies suggest that Probiotics can prevent 

reoccurrence of inflammatory bowel disease in adults as well as improve milk allergies. 

Nevertheless, the speaker considers the outcome to be the result of breakdown of long protein 

molecules to peptides that they are enough small not to initiate any respond in immune 

cascade. Probiotics are not found to be effective in the treatment of eczema as the mechanism 

is desensitization of T lymphocytes and  genes control T helper cell cytokine genes such as 

IL-4, IL-5 and IL-13 and it is important component of the immune system for 

proinflammatory stimulation [19].  Probiotics increase the availability and correct 

malabsorption of trace, Skelton and circulation minerals (ie. Cu, Ca and Fe). The 

experimental work performed in the laboratory, of  the speaker, shows that the level of 

calcium was increased in Kefir samples after complete fermentation of the product and the 

level of free calcium was increased as the fermentation passed to higher stages and mainly 

was the result of calcium release from biological envelops of Caseins and alpha-lactalbumin. 

This can be very important particularly in those with diets high in phytate content from whole 

grains, nuts and legumes [20].   

Safety and Side effects of probiotics: 

In normal healthy persons when probiotics taken in recommended doses, does not cause 

any significant side effects. Doses of probiotics can be increased gradually if it is 

recommended by the physician. In rare cases, they may lead to mild digestive problems like 

flatulence, bloating diarrhea and abdominal pain. If probiotics are taken in excess amount 

there are chances of developing infections that require medical attentions [21]. Probiotics are 

not recommended for the treatment of certain disease and should not be used as a 

replacement option for prescribed medications. It is always better to consult a qualified 

physician before using 

the them[22]. In case of people having an underlying disease or a compromised immune 

system probiotics can cause potential health problems as these individuals are at a higher risk 

of developing infections after the use of probiotics. Symptoms such as bloody stools, skin 

rashes and fever are the indications of intestinal infections. In some cases, the probiotics may 

interact with immunosuppressive drugs leading to life threatening conditions. Those who are 

on immunosuppressive medications should strictly avoid probiotics. The people with 

underlying health issues can contract probiotics- caused infections and need to be treated with 

antibiotics or other medicine [23]. Recently there are rules and regulations for the 

manufacturing the probiotics product which follows the same rule as Good Manufacturing 

Practice (GMP). Additionally, probiotics could cause some changes in a person metabolic 

activities. Sometime probiotics can stimulate the immune system.  Unlike antibiotics, bacteria 

can’t evolve resistance to probiotics because probiotics change their action and behaviour 

constantly.  With the current focus on disease prevention and the attention for optimal health 

at all ages, the Probiotics must not be considered as a magic bullet and consultation with 

health professionals must be the priority  before any over–self-medicating.  

Molecular Considerations: The definition and understanding of the speaker based on 

her experiments and experience emphasizes on the following: ―Probiotics are populated 

friendly bacteria in a food system which provide the health benefit on the host intestine and 
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nutritional balance upon the safe ingestion of Probiotic foods as carrier in combination with 

Prebiotics‖. The justification of the mentioned definition is based on the understanding of the 

function of probiotics in food upon ingestion or upon processing in industry. Practically, the 

credit goes to the action of probiotics in exposure of active compounds for absorption. As 

probiotics remove the hard shell of biological envelop from active compounds in the nature 

and exposes them for digestion and absorption in the body or separation and isolation in 

industry. In the case of proteins probiotics unfold the tertiary structure of proteins by 

breakage of disulfide (S-S) bounds, unfolding the proteins and make them ready for the 

action of digestive tract and absorption of active compounds in proteins. Such an action 

results in real absorption  and utilization of what is needed to modulate immune system, to 

combat infection and inflammation and prevention of oxidative stress. The rest of the benefits 

such as prevention of diarrhea, weight loss, lowing blood sugar and cholesterol are the results 

of  increased volume and airing the intestine content as the result of fermentation, acidic pH , 

carbohydrates conversion (in agreement with Metchnikoff) and finally, less food intake as the 

result of feeling full upon intake of Probiotic foods. Such natural process does not need 

billions and billions of isolated probiotics bacteria and the risk associated with it. Such 

isolated bacteria can be used as an indispensible part of formulation of Probiotic food to 

create innovative and healthy commodities in the food chain in combination with a 

numeration which will propagated internally. As long as provides a balance of Probiotic 

CFUs between 1-2 billion/serving  on daily basis is enough to maintain a healthy life for 90% 

of population.  With a population of 400 types of Probiotic bacteria are found in the normal 

human digestive tract which reduces the growth of harmful bacteria and promote the healthy 

digestive systems. [7], it seems there is enough strong background and varieties of Probiotics 

population to be boosted with a solid Probiotic food or functional food in combination with 

Prebiotics . The speaker raises the question of benefits VS risk of using Probiotics 

supplements as advertized in the market with a CFUs of over 10- 20 billion/serving/day alive 

bacteria. Such overdosing can impose its own risks regarding re-adaptation of the internal 

system and re-bounding of immune system in the case of sudden interruption of Probiotics 

supplements for a secondary health reason. Iintake of some specific strains of probiotics 

(including L. acidophilus,. plantarum, B. bifidum, and L. casei) in normal concentrations in 

Probiotic foods in combination with Prebiotics (Pre-Probiotic food system)can be used not 

only to prevent the growth of bad bacteria, but also, they may play a role in combating the 

growing number of antibiotic resistant bacteria.  

New legislations governing the labeling of probiotics, such as indicating the species, 

strain and number of bacteria alive is in force but the speaker recommendation is that 

probiotics must be used in food system in the format of dairy and non-dairy Probiotic foods. 

As there will be a dual benefit for the body in terms of providing more available active 

compounds  and allowing the chance of real propagation of the beneficial bacteria internally 

through providing the appropriate Prebiotics for such process. The advantage is prevention of 

ingesting billions of bacteria and overdosing the body with questionable and unsafe 

treatment. Also,  encouraging the industry for innovative ways for formulations of new foods 

for human and animal consumption. Also, there must be an encouragement and education in 

agricultural sector on using Probiotics for cleaning the animal farms and agricultural lands by 

formulating natural and innovative fertilizers using probiotics to maximize the goodness of 

our little friends (probiotics) in our food chain. 
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 پَػتیّب ثش تشهين صخن  احش پشٍثيَتيه

2، ٵَٔمب ُاَي1ْ*ډٕشَا كٕيٍْ وَٞآثبىْ  

ىاوٚڂبٌ آُاى إلاډٓ ياكي دَوي، دَوي، ىاوٚپيٌ ُٖٔز ٙىبٕٓ،  ىاوٕٚبٍ، ځَيٌ ُٖٔز ٙىبٕٓ، .1

 dr.heydari@piau.ac.ir، أَان

 ډَثٓ، ځَيٌ ُٖٔز ٙىبٕٓ، ىاوٚڂبٌ آُاى إلاډٓ ياكي دَوي، دَوي، أَان .2

 چىيذُ

ىاٍاْ اطَار ډٶٕي ىٍ ػچًځَْٕ ي َٖشىي ٽٍ َبْ ځًوبځًوٓ  ډٕپَياٍځبوٕٖڈَب  دَيثًٕسٕټ :صهيٌِ ٍ ّذف

ثبٙي ي ثٖشڂٓ ثٍ هبٛ ډٓ َبْ لاٽشٕټ إٕي ياثٖشٍ ثٍ ځًوٍ ي ًٍٕٔ. ٭مڄ ثبٽشَْثبٙىي َب ډٓ ثٕمبٍْىٍډبن 

ٍ ډىبٵ٬ ٵٺ٤ َب، ثٍ ىڅٕڄ آوپثىيْ ًٍَٕٔب ىاٍى. دٕـٕيځٓ ىٍ ٙىبٕبٔٓ ي ٥جٺٍډِٕان ٽبٵٓ ثبٽشَْ كب١َ ىٍ ٍيىٌ

ډمپه إز ډشٮچٸ ثٍ ًٍٕٔ َبْ هبٛ ثبٙي، سلٺٕٺبر ٍا ډٚپڄ ٽَىٌ إز. ثٍ ٭چز آن ٽٍ سبٽىًن دْيَٚٓ ىٍ 

َبْ ثًډٓ أَان اوؼبڇ وٚيٌ إز، َيٳ اُ أه ٥َف ثىٕبىْ ٽبٍثَىْ، ډ٦بڅٮٍ اطَ ډًٍى ٽبٍثَى دَيثًٕسٕټ

 ثبٙي.سَډٕڈ ُهڈ دًٕشٓ ډٓثَ ٕبٽبٍٔي ُويٌ ي ٽٚشٍ ٙيٌ ي اځِيدچٓ ًٓ ٽبُئٓلاٽشًثبٕٕچ

سًڅٕي ٙيٌ ٕبٽبٍٔي اځِيدچًٓٓ ٽبُئٓ ُويٌ ي ٽٚشٍ ٙيٌ ي : ىٍ أه ډ٦بڅٮٍ سؼَثٓ، لاٽشًثبٕٕچوبسسٍؽ

ىٍ دٚز . ځَىٔيويسبٔٓ سٺٖٕڈ َٶز ځَيٌ 5ثٍ َبْ ٝلَأٓ وَ اُ وْاى ئٖشبٍ وشوبة ځَىٔي. ډًٗآن اثًٕٕچٍ 

ثٍ سَسٕت سلز  2 ي سؼَثٓ 1سؼَثٓ  َبْأؼبى ٙي. ځَيٌ cm  5/1  ×5/1ُهمٓ ډَث٬ ٙپڄ ثٍ اثٮبىَب َمٍ ډًٗ

Cfu/mlكبيْ ىٍډبن ډ١ًٮٓ ثب ائَٕه 
-ي. ډًٗٹَاٍ ځَٵشى لاٽشًثبٕٕچًٓ ٽبُئٓ ُويٌ ي ٽٚشٍ ٙيٌ 1×1110

ٕبٽبٍٔي ػيا ٙيٌ اُ أه ثبٽشَْ ٍا ثٍ ًٍٝر ػياځبوٍ ىٍٔبٵز ٽَىوي. ځَيٌ وِٕ اځِيدچٓ 3َبْ ځَيٌ سؼَثٓ 

َب ثٍ سَسٕت ُهڈ دًٕشٓ ډًٗ .وپَىوي سٕمبٍ هبٝٓ ىٍٔبٵز ډىٶٓ، ٽىشَڃ ځَيٌ اډب ئَٕه ىٍٔبٵز ٽَى.ٽىشَڃ ا

ٙىبٕٓ ي آډبٍْ ٹَاٍ ومًوٍ ثَىاٍْ ي سلز ډ٦بڅٮبر ثبٵز 21ي  14 ،7، 3، 1دٔ اُ ٽٚشٍ ٙين ىٍ ٍيَُبْ 

ثَاْ  ANOVAآډبٍْ  اولَاٳ ډٮٕبٍ ځِاٍٗ ٙي ي اُ آُډًن ±َب ثٍ ًٍٝر ډٕبوڂٕه ځَٵز. وشبٔغ آُډبٔ٘

 سلچٕڄ ىاىٌ َب إشٶبىٌ ځَىٔي.

َبْ وٖجز ثٍ ځَيٌ سؼَثٓ َبْاڅشُبة ىٍ ځَيٌٽبَ٘ : ىٍٝي ثُجًىْ ُهڈ  ي گيشیثحج ٍ ًتيجِ

 1َمـىٕه َٕ٭ز ثُجًى ُهڈ ىٍ ځَيٌ سؼَثٓ (. ≥50/0pىاٍْ ثًى )ىاٍاْ اهشلاٳ ډٮىٓ ي ٽىشَڃ ډىٶٓ ٽىشَڃ

ډ٦بڅٮٍ كب١َ وٚبن ىاى ٽٍ . (≥50/0p)ىاٍْ وٚبن ىاى اٵِأ٘ ډٮىٓ 3ي  2سؼَثٓ  َبْىٍ ډٺبٍٖٔ ثب ځَيٌ

َبْ ىاٍْ ډًػت ٽبَ٘ اڅشُبة ي س٬َٖٔ ٍيوي ثُجًى ُهڈ ىٍ ډًٗثٍ ٥ًٍ ډٮىٓٽبُئٓ ُويٌ  ًٓلاٽشًثبٕٕچ

 سًاوي ىٍ آٔىيٌ  ډًٍى إشٶبىٌ ٽچٕىٕپٓ ٹَاٍ ځَٕى.َب ډٓٝلَائٓ ٙي. أه ٔبٵشٍ

لاٽشًثبٕٕچًٓ ٽبُئٓ ، ًٓ ٽبُئٓ ُويٌٕبٽبٍٔي، سَډٕڈ، لاٽشًثبٕٕچڈ دًٕشٓ، اځِيدچٓ: ُهوليذ ٍاطُ ّب

 دَيثًٕسٕټٽٚشٍ ٙيٌ، 
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 ًٙى ي ٙبډڄاڅشٕبڇ ٔب سَډٕڈ ُهڈ ٔټ ٵَأىي ثُجًىْ إز ٽٍ ثٍ ىوجبڃ ١بٔٮٍ دًٕز ي ٕبَٔ وًٖع أؼبى ډٓ

 ي ډؼبيٍ َبْٕچًڃ ثٕه اٍسجب٣ ثب ٹ٬٦ ثب ٽٍثبٙي ډٓ ٵًِٕٔڅًّٔټ سٮبىڃ ثبُځٚز ثَاْ َمًٕشبسٕټ ډپبوٕٖمٓ

-دبٕن ٙبډڄ يٹب٬ٔ اُ اْډؼمً٭ٍ سَډٕڈ، ٍيوي ىٍ (.18، 4ًٙى )ډٓ َٙي٫ ٕچًڅٓ ډَٿ اطَ ىٍ ي ٔب آوُب دٚشٕجبن

 ٔټ ىٍ ډؼيى ځَْٕٙپڄ ي َمجىي ثبٵز سٚپٕڄ وُبٔز ىٍ ي ُهڈ ٙين ػم٬ ادٕيٍڇ، وًُأ٘ اڅشُبثٓ، َبْ

پٓ اُ اَياٳ ٭چڈ (. 30ٔ، 28ځَٕى )ډٓ ًٍٝر ىاٍوي، َمذًٙبوٓ ٔپئڂَ ثب ډٚوٞٓ َبُْډبن ىٍ ٽٍ سًاڅٓ

سَ ي ثب ٭ًاٍٟ ػبوجٓ ٽمشَ إز. ٽًسبٌ ٽَىن ُډبن ثُجًى ُهڈ ثٍ ىڅٕڄ ٽڈ ُهڈ ىٍ ُډبن ٽًسبٌ دِٙپٓ، سَډٕڈ

 (.21، 2ثبٙي )َب اُ اَمٕز ثٍ ِٕأٓ ثَهًٍىاٍ ډٓٽَىن اكشمبڃ ٭ٶًوز ي ٔب ٭ًاٍٟ ُهڈ ي ٽبَ٘ َِٔىٍ

 ي ٙين ډِډه اُ ػچًځَْٕ َمـىٕه َٕ٭ز ثُجًىْ، اٵِأ٘ ػُز ُهڈ اُ ډَاٹجز ي ٝلٕق ىٍډبن

 إز. ٙيٌ ځَٵشٍ ثپبٍ َيٳ أه ٍٕٕين ثٍ ثَاْ ډوشچٴ َبٍْيٗ ي ثًىٌ اوٖبن و٪َ ډي آن، َمًاٌٍ ٭ٶًوز

 َىًُ ثٍ ُهڈ ٽىشَڃ ُهڈ، ىٍ سَډٕڈ ډوشچٴ َبٍْيٗ ثپبٍځَْٕ ي ځٌاٍْدبٍٔ ىٍ َبْ ځٖشَىٌ سلاٗ ٭چَٕٱڈ

 .(31، 27إز ) وَٕٕيٌ ډ٦چًة كي

اْ َٖشىي ٽٍ ډَٞٳ آوُب ثٍ سٮياى ډٮٕه أؼبى سبطَٕار ډٶٕي ىٍ َبْ ُويٌَب ډٕپَياٍځبوٕٖڈدَيثًٕسٕټ

ىَىيٌ َبْ دَيثًٕسٕټ َمـىٕه ثٍ ٭ىًان ٵٮبڃ ٽىىيٌ ٭ىبَٝ اٝچٓ ٙپڄ(. ثبٽش29َْ، 26ٽىي )ډَٞٳ ٽىىيٌ ډٓ

 ثب ٍا  ډٶٕي ډٕپَيثٓ ػمٮٕز كٶ٨ َب(. دَيثًٕسٕټ40اوي )َب ٙىبهشٍ ٙيٌڅشُبثٓ ي ٕٙمًٽٕهَبْ دٕ٘ إٕشًٽٕه

 ( ٍٹبثز2اسٞبڃ،  َبْػبٔڂبٌ ثٍ ٙين ډشٞڄ ثَاْ ( ٍٹبثز1ىَىي: ډٓ اوؼبڇ ٍٕ ًٌٕٙ ثٍ ٍٹبثشٓ كٌٳ ٽمټ

 كٌٳ ثٍ ٽمټ ي ُاثٕمبٍْ َبْډٕپَياٍځبوٕٖڈ ثٍ ( ؿٖجٕين3ډٮيوٓ( ي  ٭ىبَٝ ي اُر ًٕثٖشَاَب )ٽَثه، ثَاْ

َب َٙي٫ ثٍ ډَٞٳ ٱٌاَبْ ځَىى ٽٍ اوٖبنَب ثٍ ُډبوٓ ثَډٓىٍ كٺٕٺز، إشٶبىٌ اُ دَيثًٕسٕټ (.19) َبآن

سًاوي اطَار َب ډٓسومَْٕ ٽَىوي. ډشـٕىپًٳ ايڅٕه ٽٖٓ ثًى ٽٍ ىٍ ايائڄ ٹَن دٕٚىُبى ٽَى ٽٍ ثچ٬ ثبٽشَْ

َبْ دًٕشٓ (. اډب سىُب ډ٦بڅٮٍ اوؼبڇ ٙيٌ ىٍ ُډٕىٍ سَډٕڈ ُهڈ20ي )ډٶٕيْ ىٍ ډٕپَيٵچًٍ ٥جٕٮٓ ٍيىٌ ىاٙشٍ ثبٙ

ډٕلاىْ ثَ ٍيْ ٽٶَٕ ًٍٝر  2004َب، س٤ًٕ ٽبډچٕب ٍيىٍٔڂًئِ ي َمپبٍاو٘ ىٍ ٕبڃ ثب إشٶبىٌ اُ أه ثبٽشَْ

 (. 25َبْ ١ي اڅشُبثٓ ي سَډٕمٓ أه سَٽٕت ىٍ أه ُډٕىٍ وِٕ ٙيوي )ځَٵز، آوُب ډشًػٍ ٵٮبڅٕز

َب ثَ َبْ دَيثًٕسٕټ ىٍ ٽٶَٕ، ىٍ ډ٦بڅٮٍ ٵًٷ ي َمـىٕه اطَار ډظجز دَيثًٕسٕټك٢ًٍ ثبٽشَْ ثٍ سًػٍ ثب

َبْ دَيثًٕسٕټ ثٍ ُهڈ دًٕشٓ (، اطَ ثبٽش24َْ، 16، 9) َبْ ځًاٍٙٓىٍ سَډٕڈ ُهڈ َبُهڈ دًٕشٓ دَيثًٕسٕټ

ٌ ىٍ ډ٦بڅٮبر ٹجچٓ أىؼبوت ي َبْ دَيثًٕسٕټ ُويډًٍى ډ٦بڅٮٍ ٹَاٍ ىاىٌ ٙي. ثب سًػٍ ثٍ اطَ ډظجز ثبٽشَْ

( ثَ آن ٙئڈ ٽٍ ډٚشٺبر كبٝڄ اُ أه ثبٽشَْ ي اطَ ثبٽشَْ ٽٚشٍ ٙيٌ ثَ ُهڈ دًٕشٓ 42، 41، 15َمپبٍان )

  َب ٍا ثب َڈ ډٺبٍٖٔ ومبئٕڈ.ٍا ډًٍى ډ٦بڅٮٍ ٹَاٍ ىَٕڈ ي اطَار آن

 سٍؽ وبس
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ځَڇ اُ ډًٍٕٖ َٕڇ ٕبُْ  250 -280٭يى ډًٗ ٝلَائٓ وَ وْاى ئٖشبٍ ثب يُن سٺَٔجٓ  175كًٕاوبر: 

ٍيُ ىٍ كًٕان هبوٍ ىاوٚڂبٌ آُاى إلاډٓ ياكي  10ٍاُْ هَٔياٍْ ي ثٍ ډى٪ًٍ س٦بثٸ ثب ډل٤ٕ ػئي ثٍ ډير 

ځَاى وڂُياٍْ ىٍػٍ ٕبوشٓ 22±2ٕب٭ز ٍيٙىبٔٓ ي ىٍ ىډبْ  12ٕب٭ز سبٍٔپٓ ي 12دَوي ثب ؿَهٍ وًٍْ 

ځَيٌ  5ثٍ ٥ًٍ سٞبىٵٓ ثٍ   21ي  14، 7، 3، 1ٔ٘ ٔٮىٓ ٍيَُبْ ٍيُ آُډب 5ٙيوي. ٕذٔ أه كًٕاوبر ثَاْ ََ 

 َب ٭جبٍر ثًىوي اُ:َٕ كًٕان يػًى ىاٙز، ځَيٌ 7سٺٖٕڈ ځَىٔيوي ٽٍ ىٍ ََ ځَيٌ 

(: ٦ٕق ُهڈ أه ځَيٌ ٍيُاوٍ ٔټ ثبٍ ثب دمبى كبيْ ثبٽشَْ لاٽشًثبٕٕچًٓ n=7) 1. ځَيٌ سؼَثٓ 1

 ٙي. ٽبُئٓ ُويٌ ثٍ ًٍٝر ٔټ لأٍ وبُٻ سٕمبٍ

(: ٦ٕق ُهڈ أه ځَيٌ ٍيُاوٍ ٔټ ثبٍ ثب دمبى كبيْ ثبٽشَْ لاٽشًثبٕٕچًٓ n=7) 2. ځَيٌ سؼَثٓ 2

 ٽبُئٓ ٽٚشٍ ٙيٌ ثٍ ًٍٝر ٔټ لأٍ وبُٻ سٕمبٍ ٙي.

ٕبٽبٍٔي ثٍ ًٍٝر (: ٦ٕق ُهڈ أه ځَيٌ ٍيُاوٍ ٔټ ثبٍ ثب دمبى كبيْ اځِيدچn=7ٓ) 3. ځَيٌ سؼَثٓ 3

څٕشَ ډبىٌ دبٍٔ، ډٕچٓ 1(: ٦ٕق ُهڈ أه ځَيٌ ٍيُاوٍ ٔټ ثبٍ ثب n=7ځَيٌ ٽىشَڃ ) .4. 1ٔټ لأٍ وبُٻ سٕمبٍ ٙي 

 دًٙبوي، سٕمبٍ ٙي.ٔٮىٓ ائَٕه ٽٍ ثٍ ٥ًٍ ٽبډڄ ٦ٕق ُهڈ ٍا ډٓ

 ځًوٍ ىٍډبوٓ ا٭مبڃ وٚي.(: ىٍ أه ځَيٌ دٔ اُ أؼبى ُهڈ ثبُ َٕؾn=7.ځَيٌ ٽىشَڃ ډىٶٓ )5

آثبىْ أَإَمٓ ي َمپبٍان اُ دىَٕ ثًډٓ ٤ًٕ هبوڈ ىٽشَ سبعس لاٽشًثبٕٕڄ أه آُډبٔ٘ ثبٽشَْ: ًٍٕٔ

% سٚبثٍ ثٍ لاٽشًثبٕٕچًٓ ٽبُئٓ rRNA S16، 98 ّن سًاڅٓ سٮٕٕه أَان ػيا ځَىٔي ي ثَ إبٓ آُډًن

(GQ423760) ٓ(. آوڂبٌ 8، 7ځَىٔي ) اوشوبةٕبٽبٍٔي ثٕٚشَ ىٍ ډل٤ٕ ٽٚز، وٚبن ىاى ي ثٍ ٭چز سًڅٕي اځِيدچ

 37ٕب٭ز ي ىٍ ىډبْ  48ىاٍ ثٍ ډير 2coاځبٍ ي ىٍ اوپًثبسًٍ  MRSثب إشٶبىٌ اُ ډل٤ٕ ٽٚز  أه لاٽشًثبٕٕڄ

آيٍْ ٍيُ ٽٚز ىاىٌ ٙيوي. ٕذٔ ثًٕٕچٍ ٹبٙٺټ إشَٔڄ ثبٽشَْ اُ ٦ٕق ډل٤ٕ ٽٚز ػم٬ 21ىٍػٍ ثَاْ 

 ځَىٔي. 

لاٽشًثبٕٕچًٓ ٽبُئٓ ُويٌ  cfu/ml 1110، 1دمبى: ثٍ ډى٪ًٍ سٍُٕ دمبى، ََ ٍيُ ثٍ اُاء ََ ډًٗ ځَيٌ سؼَثٓ 

ٕب٭ز  48ٽٍ  2لاٽشًثبٕٕچًٓ ٽبُئٓ ٽٚشٍ ٙيٌ ثًٕٕچٍ ٽچَيٵَڇ ثٍ اُاء ََ ډًٗ ځَيٌ سؼَثٓ  cfu/ml 1110ي 

ثٍ ٭ىًان ډبىٌ دبٍٔ ا١بٵٍ ځَىٔي ي ػُز سٍُٕ دمبى  1ډٕچٓ څٕشَ ائَٕه8/0َب ځٌٙشٍ ثًى ثٍ اُ ُډبن ٽٚز ثبٽشَْ

-ډٕچٓ 20څٕشَ ډل٤ٕ ٽٚز ٽٍ ىٍ ډٕچٓ 20دًىٍْ كبٝڄ اُ  EPS، 3َثٓ ٕبٽبٍٔي ثَاْ ځَيٌ سؼكبيْ اځِيدچٓ

َبْ كبٝڄ ٽبډلا  ډوچ٣ً ٙي سب ثٍ څٕشَ ائَٕه ا١بٵٍ ځَىٔي. سَٽٕتډٕچٓ 80څٕشَ آة ډٺ٦َ كڄ ٙيٌ ثًى ثٍ 

َبْ سؼَثٓ ډبڅٕيٌ ٙي. ائَٕه ډبىٌ دبٍٔ َبْ ځَيًٌٍٝر ٔپىًاهز ىٍآډيوي ي ثلاٵبٝچٍ ٍيْ دًٕز ډًٗ

 ځَٕى.ٕز ٽٍ ىٍ ٝىٮز ٽَڇ ٕبُْ ډًٍى إشٶبىٌ ٹَاٍ ډٓٽَڇ ا

                                                           
1
 Eucerin 
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آُډبٔٚبر: اثشيا س٤ًٕ ٽشبډٕه ُأچِٔه ډًٗ ٍا ثًُٕٗ ٽَىٌ ي ډًَبْ ٹٖمز ډٕبوٓ اُ دٚز كًٕان ثٍ ٥ًٍ 

(. ثب إشٶبىٌ اُ ه٤ ٽ٘ ٙبثچًن 37، 23ىٍػٍ، ١ي٭ٶًوٓ ځَىٔي ) 60ٽبډڄ سَإٙيٌ ي ډلڄ أؼبى ُهڈ ثب اڅپڄ 

ٕبوشٕمشَ ثَ ٍيْ وبكٍٕ سَإٙيٌ ٙيٌ، أؼبى  5/1 × 5/1بٍٔټ ُهمٓ ډَث٬ ٙپڄ ثٍ اثٮبى ي ٔټ ډبّٔټ وًٻ ث

(. ثًٕٕچٍ ٹٕـٓ ػَاكٓ ٦ٕق دًٕز ىٍ وبكٍٕ ُهڈ ثٍ ٥ًٍ ٽبډڄ ػيا ځَىٔي ي ٍيُ thickness-Fullځَىٔي )

ٹٓ ٍ٭بٔز وپبر اهلا ډوشچٴ ٥جٸ دَيسپڄ ٽبٍ ثب كًٕاوبر ٽچٍٕ ډَاكڄ ٭مڄ، ٍيُ ٝٶَ ىٍ و٪َ ځَٵشٍ ٙي. ىٍ

 ځَىٔي.

َبْ ٦ٕق دًٕز كًٕاوبر ثٍ ًٍٝر ثبُ ي ثيين دبوٖمبن وڂُياٍْ ٙيوي. لاُڇ ثٍ ًٽَ إز ٽٍ ُهڈ

ځَْٕ يٕٮز ُهڈ، ىٍٝي ثُجًى ي ډير لاُڇ ثَاْ ثٖشٍ ٙين ٽبډڄ ُهڈ أٍُبثٓ ٙي. ثُجًى ُهڈ ثب اوياٌُ

-شَ ډَث٬ اوياٌُ ځَْٕ ځَىٔي. أه اوياٌُډثٮي اُ ػَاكٓ ثب ياكي ډٕچٓ 21ي  14، 7، 3، 1يٕٮز ُهڈ ىٍ ٍيَُبْ 

٦ٕق ُهڈ ىٍ ٍيُ (ځَْٕ ىٍ ٕب٭بر ډٮٕىٓ اُ ٍيُ ي ثًٕٕچٍ ٵَى هبٝٓ اوؼبڇ ٙي. ىٍٝي ثُجًى ُهڈ ثب ٵَډًڃ 

 ثيٕز آډي. )٦ٕق ُهڈ ىٍ ٍيُ ايڃ - ٦ٕXق ُهڈ ىٍ ٍيُ   × 100/ ايڃ

ډًٍى و٪َ ثب إپبڅذڄ ثَىاٙشٍ ٙي. َب، ٔټ ومًوٍ ثبٵشٓ اُ ډلڄ ىٍ ٍيَُبْ سٮٕٕه ٙيٌ، دٔ اُ ٽٚشه ډًٗ

يٍ ځَىٔي. ثٮي اُ اوؼبڇ ىٍٝي ػُز سظجٕز ٱ٥ًٍ 10اثشيا ومًوٍ ثب َٕڇ ٵًِٕٔڅًّٔټ ٖٙشٍ ي ٕذٔ ىٍ ٵَډبڅٕه 

 ائًُٔه( ٍوڀ ٙيوي.  -َب ډٺب٬٥ ثبٵشٓ سٍُٕ ي ثب ٍوڀ آډِْٕ ډٮمًڅٓ ثبٵز )َمبسًٽٖٕچٕهسظجٕز ٽبډڄ اُ ومًوٍ

َب ډًٍى أٍُبثٓ ٹَاٍ ځَٵز ي ثبٵز ځَاوًڅٍ ي ډِٕان سَډٕڈ وبكٍٕ ىٍڇ ىٍ ومًوٍ سٚپٕڄ -سچِٕإًٕنډِٕان ادٓ

َبْ ىٍځَٕ ىٍ ٍيويَبْ اڅشُبثٓ )ډبٽَيٵبّ ي وًسَيٵٕڄ( ي َمـىٕه ٵٕجَيثلإز سٮٕٕه ٕذٔ، ىٍٝي ثَهٓ ٕچًڃ

 ځَىٔي. 

ػُز سؼٍِٔ ي سلچٕڄ اوؼبڇ ٙي.  SPSS 11.5ٽچٍٕ آوبڅَِٕبْ آډبٍْ أه ډ٦بڅٮٍ ثب إشٶبىٌ اُ وَڇ اٵِاٍ 

 َب ثٍ ًٍٝر( إشٶبىٌ ځَىٔي ي وشبٔغ آُډبANOVA٘ٔآډبٍْ ىٍ ډًٍى ا٥لا٭بر ٽمٓ ٍيٗ آډبٍْ آوًا )

 ىاٍ ىٍ و٪َ ځَٵشٍ ٙي.ډٮىٓ ≥p 05/0اولَاٳ ډٮٕبٍ ځِاٍٗ ٙي. ډٮٕبٍ إشىشبع آډبٍْ  ±ډٕبوڂٕه 

 ّبيبفتِ
ىٍ  1ځَْٕ ىٍٝي ډٖبكز ُهڈ ثبُ ثٍ ػِ ٍيُ ًٙى ىٍ اوياٌُډٚبَيٌ ډٓ 1َمبن ٥ًٍ ٽٍ ىٍ ومًىاٍ ٙمبٌٍ 

 َبْ سؼَثٓ ىٍ ډٺبٍٖٔ ثب ىي ځَيٌ ىٔڂَ سٶبير ډٚوٜ آډبٍْ يػًى ىاٙز.ځَيٌ
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(، لاٽشًثبٕٕچًٓ ٽبُئٓ ٽٚشٍ ٙيٌ 1ىٍ ََ ٍٕ ځَيٌ ىٍډبن ٙيٌ ثب لاٽشًثبٕٕچًٓ ٽبُئٓ ُويٌ )سؼَثٓ 

سَ اوياٌُ ُهڈ وٖجز ثٍ ىي ٙبَي ٽبَ٘ ٬َٕٔ( 3ٕبٽبٍٔي ػيا ٙيٌ اُ ثبٽشَْ )سؼَثٓ ( ي اځِيدچ2ٓ)سؼَثٓ 

َبْ َبْ سٕمبٍ ٙيٌ ثب لاٽشًثبٕٕچًٓ ٽبُئٓ ُويٌ وِٕ وٖجز ثٍ ځَيٌځَيٌ ىٔڂَ ثًىٔڈ. اډب ٍيوي سَډٕڈ ىٍ ُهڈ

 (. 1( )ومًىاٍ >01/0pاُ ٽٕٶٕز ثُشَْ ثَهًٍىاٍ ثًى ) 3ي 2

ىيٌٍ سٕمبٍ 21ي  14، 7، 5، 3بْ َبْ ډوشچٴ ىٍ ٍيَُډٺبٍٖٔ ثَآٔىي ٽچٓ اڅشٕبڇ ىٍځَيٌ  -1ومًىاٍ   

 2ي ځَيٌ سؼَثٓ  1َب ىٍ ځَيٌ سؼَثٓ ًٙى ٽبَ٘ سٮياى وًسَيٵٕڄډٚبَيٌ ډٓ 2َمبن ٥ًٍ ٽٍ ىٍ ومًىاٍ 

( ي >01/0p(، َمـىٕه ٍيَُبْ ؿُبٍىَڈ ي ثٕٖز ي ٔپڈ ثٍَٕٓ )>001/0pىٍ ٍيَُبْ ًٕڇ ي َٶشڈ ثٍَٕٓ )

( وٖجز ثٍ ىي ځَيٌ ٽىشَڃ ي ٽىشَڃ ډىٶٓ اُ و٪َ آډبٍْ >01/0pىٍ سمبڇ ٥ًڃ ىيٌٍ سٕمبٍ ) 3ىٍ ځَيٌ سؼَثٓ 

 (. 2ىاٍ ثًى )ومًىاٍ ډٮىٓ

ٕبٽبٍٔي ػيا ٙيٌ اُ لاٽشًثبٕٕچًٓ ٽمشَٔه َبْ سؼَثٓ اوؼبڇ ٙي، اځِيدچٓاْ ٽٍ ثٕه ځَيٌاډب ىٍ ډٺبٍٖٔ

-َب ىٍ ځَيًٌسَيٵٕڄىاٙز. ٽبَ٘ سٮياى و 2ي  1اطَ ٍا ثَ ٍيْ سَډٕڈ ُهڈ دًٕشٓ ىٍ ډٺبٍٖٔ ثب ىي ځَيٌ سؼَثٓ 

( ي ىٍ ٍيُ ثٕٖز ي ٔپڈ ثٍَٕٓ >001/0pىٍ ٍيَُبْ ًٕڇ، َٶشڈ ي ؿُبٍىَڈ ثٍَٕٓ ) 2ي  1َبْ سؼَثٓ 

(01/0p< ٓوٖجز ثٍ ځَيٌ سؼَث )(.2ىاٍ ثًى  )ومًىاٍ اُ و٪َ آډبٍْ ډٮىٓ 3 
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ىيٌٍ سٕمبٍ. ثٕبن  21ي  14، 7، 3، 1ٍيَُبْ َبْ ډوشچٴ ىٍ َب ىٍ ځَيٌ. ثٍَٕٓ سٮياى وًسَيٵٕڄ2ومًىاٍ 

-َبْ سؼَثٓ ثب ځَيٌىٍ ډٺبٍٖٔ ځَيٌ >p***001/0ي  >p**01/0. اولَاٳ ډٮٕبٍ ±ډٕبوڂٕه َب ثٍ ًٍٝر ىاىٌ

 . 2ي  1َبْ سؼَثٓ ثب ځَيٌ 3ىٍ ډٺبٍٖٔ ځَيٌ سؼَثٓ  ###>001/0pي  ##>01/0pَبْ ٽىشَڃ ي ٽىشَڃ ډىٶٓ. 

 

 2ي  1َبْ سؼَثٓ ىٍ ٍيُ ًٕڇ، َٶشڈ، ؿُبٍىَڈ ي ثٕٖز ي ٔپڈ ثٍَٕٓ ىٍ ځَيٌاُ و٪َ سٮياى ډبٽَيٵبَّب 

(001/0p< ٓي ىٍ ځَيٌ سؼَث )3 (01/0p<ٓوٖجز ثٍ ىي ځَيٌ ٽىشَڃ ي ٽىشَڃ ډىٶٓ اهشلاٳ ډٮى ) ٌىاٍْ ډٚبَي

سمبڇ  ىٍ 3وٖجز ثٍ ځَيٌ سؼَثٓ  2ي ځَيٌ سؼَثٓ  1ځَىٔي. َمـىٕه، ٽبَ٘ سٮياى ډبٽَيٵبَّب ىٍ ځَيٌ سؼَثٓ 

 (. 3( )ومًىاٍ >01/0pىاٍ ثًى )٥ًڃ ىيٌٍ سٕمبٍ ثٍ ػِ ٍيُ ثٕٖز ي ٔپڈ ډٮىٓ
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ىيٌٍ سٕمبٍ. ثٕبن  21ي  14، 7، 3، 1َبْ ډوشچٴ ىٍ ٍيَُبْ . ثٍَٕٓ سٮياى ډبٽَيٵبَّب ىٍ ځَي3ٌومًىاٍ 

-َبْ سؼَثٓ ثب ځَيٌىٍ ډٺبٍٖٔ ځَيٌ >p***001/0ي  >p**01/0. اولَاٳ ډٮٕبٍ ±ډٕبوڂٕه َب ثٍ ًٍٝر ىاىٌ

 . 2ي  1َبْ سؼَثٓ ثب ځَيٌ 3ىٍ ډٺبٍٖٔ ځَيٌ سؼَثٓ  ###>001/0pي  ##>01/0pَبْ ٽىشَڃ ي ٽىشَڃ ډىٶٓ. 

 

( ي َٶشڈ ثٍَٕٓ >01/0pىٍ ٍيُ ًٕڇ ) 3ي  2، 1َبْ سؼَثٓ َب ىٍ ځَيٌاٵِأ٘ سٮياى ٵٕجَيثلإز

(001/0p<ي ) ٌ2ي  1َبْ سؼَثٓ ٽبَ٘ آن ىٍ ٍيُ ؿُبٍىَڈ ىٍ ځَي (001/0p< ٓي ىٍ ځَيٌ سؼَث )3 

(01/0p<ٌي ىٍ ٍيُ ثٕٖز ي ٔپڈ ثٍَٕٓ ىٍ ځَي ) ٓ2ي 1َبْ سؼَث (001/0p< ٓي ىٍ ځَيٌ سؼَث )3 

(01/0p<ٓوٖجز ثٍ ىي ځَيٌ ٽىشَڃ ډىٶٓ ي ٽىشَڃ اُ و٪َ آډبٍْ ډٮى )ٌ1سؼَثٓ َبْ ىاٍ ثًى. َمـىٕه، ىٍ ځَي 

( ي ٽبَ٘ آن ىٍ ٍيَُبْ ؿُبٍىَڈ ي >01/0pاٵِأ٘ سٮياى ډبٽَيٵبَّب ىٍ ٍيُ ًٕڇ ي َٶشڈ ثٍَٕٓ ) 2ي 

 (. 4ىاٍ ثًى )ومًىاٍ اُ و٪َ آډبٍْ ډٮىٓ 3( وٖجز ثٍ ځَيٌ سؼَثٓ >001/0pثٕٖز ي ٔپڈ ثٍَٕٓ )

ىيٌٍ سٕمبٍ. ثٕبن  21ي  14، 7، 3، 1َبْ ډوشچٴ ىٍ ٍيَُبْ . ثٍَٕٓ سٮياى ډبٽَيٵبَّب ىٍ ځَي4ٌومًىاٍ 

-َبْ سؼَثٓ ثب ځَيٌىٍ ډٺبٍٖٔ ځَيٌ >p***001/0ي  >p**01/0. اولَاٳ ډٮٕبٍ ±ډٕبوڂٕه َب ثٍ ًٍٝر ىاىٌ

 . 2ي  1َبْ سؼَثٓ ثب ځَيٌ 3ىٍ ډٺبٍٖٔ ځَيٌ سؼَثٓ  ###>001/0pي  ##>01/0pَبْ ٽىشَڃ ي ٽىشَڃ ډىٶٓ. 

 ثحج

ٽٍ لاٽشًثبٕٕچًٓ ٽبُئٓ ُويٌ ي ٽٚشٍ  ىَىيډٓ وٚبن سلٺٕٸ ٔها ٙىبٕٓ ثبٵشٓ إٕٓت ي َٕٖشًډشَٔټ وشبٔغ

ثبُ  َبُْهڈ ١وبډز سمبڇ ىٍ ٍا سَډٕڈ َب ٵَآٔىيٕبٽبٍٔي ػيا ٙيٌ اُ أه ثبٽشَْٙيٌ ي َمـىٕه اځِيدچٓ

ځًوٍ ٭ٶًوشٓ ىٍ ٽىىي. َمـىٕه ىٍ ډ٦بڅٮٍ كب١َ َٕؾډٓ ىاٍْ س٬َٖٔډٮىٓ ًٍٝر ثٍ دًٕز، ىٍ ٙيٌ أؼبى
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َب ثب ٔټ ډپبوٕٖڈ ١ي ډٕپَيثٓ ٽٍ ٙبډڄ ٽبَ٘ سَٙق دذشٕيَبْ سؼَثٓ ىٔيٌ وٚي، َُٔا دَيثًٕسٕټَبْ ځَيٌ

ثبٙي، ډبو٬ َبْ ادٕشچٕبڅٓ ډَٓبْ دبسًّن ثٍ ٕچًڃَب ي ډُبٍ ؿٖجىيځٓ ثبٽش١َْي ډٕپَيثٓ، ډُبٍ َؼًڇ ثبٽشَْ

ٍ كي ثشًاوي أه اطَار ٍا ا٭مبڃ (. أىپٍ ٔټ ًٍٕٔ دَيثًٕسٕټ سب ؿ39، 36، 3ځَىوي )أؼبى ٭ٶًوز ىٍ ُهڈ ډٓ

ٕبٽبٍٔي ىٍ آوُب اَمٕز ىاٍى ي (. َمـىٕه ډِٕان سًڅٕي اځِيدچ42َٓبْ هبٝ٘ ىاٍى )ٽىي ثٖشڂٓ ثٍ ئْځٓ

 (. 10، 8سًاوي سًان سَډٕمٓ آوُب ٍا ثبلا ثَى )ډٓ

 ُهڈ ډٖبكز اٵِأ٘ ي ٭٢لار، دًٕز ُهڈ، ٽٚ٘ سَډٕڈ آډبٕٓ ٵبُ ثب ُډبوٓ س٦بثٸ يا٦ٍٕ َمـىٕه ثٍ

 اُ ډشبطَ اوياٌُ ُهڈ ٽبَ٘ وشبٔغ، ثو٘ ىٍ ىٍٽڄ (.16، 14إز ) ٹبثڄ سًػٍٕ آٱبُٔه ډ٦بڅٮٍ ٍيَُبْ ىٍ

 ثُشَٔه دبٕن وُبٔز ىٍ ځَىٔي اٍائٍ وشبٔغ ثو٘ ىٍ ؿىبوـٍ ي ُهڈ ثًى سَډٕڈ دَٕٚٵز ي اڅشُبة ډِٕان ٽبَ٘

 َبْ سؼَثٓ ثًى.ځَيٌ ثٍ ډَث٣ً

ډٚبَيٌ وٚي. دَهًوٓ ي اڅشُبة دئيٌ ٱبڅت أه ٍيُ ثًى. ثٍ ٭چز ځَيٌ  5ىٍ ٍيُ ايڃ َٕؾ سٶبيسٓ ثٕه 

سٕمبٍ  2ي  1َب ډب اوش٪بٍ ٽبَٚٓ ىٍ ډِٕان اڅشُبة ىٍ ىي ځَيٌ سؼَثٓ هًاٛ سَډٕمٓ ي ١ي اڅشُبثٓ دَيثًٕسٕټ

-دچٓٽٍ سىُب ثب اځِي 3ُويٌ ي ٽٚشٍ ٙيٌ وٖجز ثٍ ىي ځَيٌ ىٔڂَ ىاٙشٕڈ اډب ىٍ ځَيٌ سؼَثٓ  ٙيٌ ثب لاٽشًثبٕٕڄ

أه  ٙىبٕٓ إٕٓت َبْ(. ث41ٍَٕٕٓبٽبٍٔي ىٍډبن ٙيٌ ثًىوي ٽبَ٘ ؿٚمڂَْٕ ىٍ اڅشُبة ډٚبَيٌ وڂَىٔي )

 ډٖإڅٍ أه ٽٍ ثًى ثبٙىي،اڅشُبة ډٓ ٽبوًن ډُڈ َبْٕچًڃ اُ ٽٍ وًسَيٵٕچٓ َبْٽبَ٘ ٕچًڃ وٚبوڂَ ډ٦بڅٮٍ

َب ثٍ ًٍٝر ُويٌ ي ٽٚشٍ ثبٽشَْ ظجز أهډ سإطَٕ ثَ ىاڃ سًاويډٓ ١بٔٮٍ ډلڄ ډبٽَيٵبَّب ىٍ اٵِأ٘ ثب َمَاٌ

َبْ سٕمبٍ )ځَيٌ 2ي  1َب ىٍ ځَيٌ سؼَثٓ (. َمـىٕه سٮياى وًسَيٵٕڄ22، 12ثبٙي ) اڅشُبة ٍيوي ثُجًى ىٍ ٙيٌ

ثٍَٕٓ، ٵبُ  3ځَيٌ ىٔڂَ ثًى. ىٍ ٍيُ  3ىاٍْ ٽمشَ اُ ٙيٌ ثب لاٽشًثبٕٕچًٓ ُويٌ ي ٽٚشٍ ٙيٌ( ثٍ ٥ًٍ ډٮىٓ

َب ىٍ ٵبُ اڅشُبة ثٍ دبٔبن ٍٕٕيٌ ي ٵبُ سپظَٕ آٱبُ ٙيٌ ثًى ىٍ كبڅٕپٍ ىٔڂَ ځَيٌ 2ي  1سؼَثٓاڅشُبة ىٍ ځَيٌ 

 اُ َب ٽٍٕبٽبٍٔي ثب٭ض سلَٔټ ي ػٌة وًسَيٵٕڄ، اځِيدچ3ٓسَډٕڈ ُهڈ ثًىوي. ََؿىي ىٍ ځَيٌ سؼَثٓ 

َبْ ىٍډبن ٺبٍٖٔ ثب ځَيًٌٙوي اډب َمَاٌ ثب سبهَٕ ىٍ ډثبٙىي ثٍ ډلڄ ُهڈ ډٓاڅشُبة ډٓ ٽبوًن ډُڈ َبْٕچًڃ

ًٙوي ٽٍ ډىؼَ ثٍ اٵِأ٘ سَٙق ډٓ IL-10َب ثب٭ض اٵِأ٘ ٕىشِ ٙيٌ ثب لاٽشًثبٕٕچًٓ ثًى. لاٽشًثبٕٕچًٓ

 ٙئڈ.  7ثٍَٕٓ وٖجز ثٍ ٍيُ  3(. ډب ډشًػٍ اٵِأ٘ سٮياى ډبٽَيٵبَّب ىٍ ٍيُ 7ًٙى )ډبٽَيٵبَّب ډٓ

 ,FGFَب ٹبىٍ ثٍ سلَٔټ ٵبٽشًٍَبْ ٍٙيْ و٪َٕټسبٍوبٕپٓ ي َمپبٍاو٘ دٕٚىُبى ٽَىوي ٽٍ دَيثًٕسٕ

EGF, PDGF, TGFβ  ًٙوي َب ىٍ وٖغ ُهڈ ډَٓب َٖشىي ٽٍ ډىؼَ ثٍ ډُبػَر ي سپظَٕ ٵٕجَيثلإزي ٕٕشًٽٕه

ىاٍْ ىٍ َب ثب٭ض اٵِأ٘ ډٮىٓىَي ٽٍ دمبى كبيْ دَيثًٕسٕټ(. وشبٔغ أه ډ٦بڅٮٍ وٚبن ډ42ٓ، 40، 35، 13)

ي إشلپبڇ وٖغ سَډٕڈ ي ىٍ وشٕؼٍ ثب٭ض ثُجًى ٍيوي سَډٕڈ ي ٽبَ٘ ډير ُډبن لاُڇ ػُز َب سٮياى ٵٕجَيثلإز

 ًٙى.  َبْ ٽىشَڃ ي ٽىشَڃ ډىٶٓ ډٓثُجًىْ ٽبډڄ ُهڈ ىٍ ډٺبٍٖٔ ثب ځَيٌ
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َبْ ٽىشَڃ ډىٶٓ ي ٽىشَڃ ىٍ ٍيَُبْ دبٔبوٓ َب ىٍ ډٺبٍٖٔ ثب ځَيٌَبْ سؼَثٓ سٮياى ٵٕجَيثلإزىٍ ځَيٌ

(. اُ ٥َٳ ىٔڂَ َٙي٫ ُيىسَ 34، 32) ٌ ثًى ٽٍ ډًٔي َٙي٫ ُيىسَ ډَكچٍ سؼئي ٕبهشبٍ إزٍي ثٍ ٽبَ٘ وُبى

َبْ ٽلاّن ثب ٹ٦َ ثٕ٘ سَ سٚپٕڄ ٙيٌ ي اسٞبڃ ٭١َٓ ٵبُ سؼئي ٕىشِ ٽلاّن ىٍ أه ډَكچٍ ٍم ىاىٌ ي ىٕشٍ

ي اُ سَډٕڈ ثٍ ثبٵز ًٙى سب ډلڄ ُهڈ ثٮ(. اڅٕبٳ ٽلاّن ثب٭ض ډ35ٓ، 5ٽىي )ثٕه ډًڅپًڃ ٽلاّن َڈ سٲَٕٕ ډٓ

(. ثىبثَأه، 11، 1ًٙى )ايڅٍٕ ٹجڄ اُ ػَاكبر ٙجبَز دٕيا ٽىي ي ډبو٬ أؼبى ػًٗ ځبٌ ٕٶٕي ٍوڀ ي ُٙز ډٓ

َب ؿٍ ثٍ ًٍٝر ُويٌ ي ؿٍ ثٍ ًٍٝر ٽٚشٍ ٙيٌ ىٍ أه ډ٦بڅٮٍ أؼبى سلَٔټ، ٙبٔي ډپبوٕٖڈ اطَ لاٽشًثبٕٕچًٓ

َب ثبٙي ٽٍ وٕبُ ثٍ ډ٦بڅٮٍ ثٕٚشَْ ىٍ أه ُډٕىٍ ب( ىٍ سًڅٕي ٽلاّنَٽمټ ثٍ اڅشُبة ي سٺٖٕڈ ٕچًڅٓ )ٵٕجَيثلإز

َب ٽمپٓ ىٍ ٕبٽبٍٔي سَٙق ٙيٌ س٤ًٕ لاٽشًثبٕٕڄ(. أه ىٍ كبڅٓ إز ٽٍ سىُب ك٢ًٍ اځِيدچ15ٓثبٙي )ډٓ

ثب يػًى  3ٍٕي َُٔا ىٍ ځَيٌ سؼَثٓ ٽبَ٘ اڅشُبة وياٙشٍ ي ك٢ًٍ ثبٽشَْ ىٍ سَډٕڈ ُهڈ اڅِاډٓ ثٍ و٪َ ډٓ

ٚپٕڄ وٖغ سَډٕمٓ َمـىبن ٙبَي ك٢ًٍ ٵبٽشًٍَبْ اڅشُبثٓ ىٍ ٍيَُبْ دبٔبوٓ ثًىٔڈ. اډٕي إز ډ٦بڅٮبر س

 َب ىٍ ٍيوي سَډٕڈ ُهڈ دًٕشٓ ًٍٝر دٌَٔى.سَْ ىٍ ډًٍى ٽبٍثَى ي اطَار ډظجز لاٽشًثبٕٕڄٽبډڄ

ٚشٍ ٙيٌ ي ٽبُئٓ ُويٌ ي ٽ اْ ثَ ٍيْ اطَار ډشٶبير لاٽشًثبٕٕڄأه سلٺٕٸ سؼَثٓ كبٝڄ ډ٦بڅٮٍ

ىاٍْ ىٍ ٕبٽبٍٔي دَيثًٕسٕپٓ ىٍ سَډٕڈ ُهڈ دًٕشٓ ثًى. وشبٔق أه ډ٦بڅٮٍ وٚبن ىَىيٌ ٽبَ٘ ډٮىٓاځِيدچٓ

إشٶبىٌ ٙيٌ ىٍ أه سلٺٕٸ ٙي. ىٍ ٍيُ ثٕٖز  اڅشُبة ثًى ٽٍ ډىؼَ ثٍ س٬َٖٔ ٍيوي ثُجًى ُهڈ س٤ًٕ لاٽشًثبٕٕڄ

ٕبٽبٍٔي ىٍډبن ٙيٌ ثب لاٽشًثبٕٕڄ ي اځِيدچٓ َبْٗي ٔپڈ ثٍَٕٓ َٕؾ اطَْ اُ ُهڈ ثَ ٍيْ دًٕز ډً

َبْ ٽىشَڃ ډىٶٓ ي ٽىشَڃ ثٍ ٥ًٍ ٽبډڄ ثُجًى وٕبٵشٍ ثًى ي َبْ ځَيٌډًٗ دَيثًٕسٕپٓ ىٔيٌ وٚي ىٍ كبڅٕپٍ ُهڈ

ىٍ  َْبْ ثٕٚشَثٍَٕٓ ًٙى ٽٍٙي. ثب يػًى وشبٔغ كبٝڄ ٙيٌ، دٕٚىُبى ډَٓمـىبن ثَ ٍيْ دًٕز ډٚبَيٌ ډٓ

 َبْ ػَاكٓ ىٍ اوٖبن ًٍٝر ځَٕى.ڈَبْ دَيثًٕسٕټ ثَ ثُجًى ثَٔيځٓ ي ُهٕمٓ ثبٽشٍَْاث٦ٍ ثب اطَ سَډ

 تـىش ٍ لذسداًی

ثئه يٕٕچٍ اُ ىاوٚڂبٌ آُاى إلاډٓ ياكي دَوي ي هبوڈ ىٽشَ سبع آثبىْ اثَإَمٓ ثَاْ ىٍ اهشٕبٍ ٹَاٍ ىاىن 

 ًٙى.َب ىٍ أه ٥َف دْيَٚٓ سٺئَ ي سٚپَ ډًٍٕٓٔ
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Abstract 

 

Background: Probiotics are defined as different microorganisms that may have positive 

effects on preventing or treatment of special pathologic conditions. The actions of lactic acid 

bacteria are species and strain specific, and depend on sufficient numbers of bacteria being 

available in the intestines. The difficulty in identifying and classifying strains has 

complicated research, since benefits may only pertain to particular strains. Since there is no 

research regarding Iran’s probiotics up to now thus, the present study was designed to 

investigate the effect of live and dead Lactobacillus casei and probiotic exopolysaccharide on 

cutaneous wound healing. 

 

Methods: In this experimental study, live and dead Lactobacillus casei and probiotic 

exopolysaccharide (EPS), were selected. Male Wistar rats were divided into five groups with 

seven rats in each. A full-thickness square wound (1.5 × 1.5 cm) was made on the back of 

each rat. Experimental 1 and experimental 2 groups were treated by eucerin contained 1×1o 
11

 CFU/ml of live and dead forms of Lactobacillus casei, respectively. Experimental group 3 

received the exopolysaccharide extracted from the bacteria individually. The control group 

was treated with eucerin. The negative-control group did not receive anything. Rats were 

killed on days 1, 3, 7, 14 and 21 and wound samples were collected for histological and 

statistical studies. The data were expressed as mean ± Standard deviation. Statistical analysis 

was performed with ANOVA. 

 

Conclusion and Results: The percent of wound healing and inflammation in 

experimental groups as compared to control and negative control groups were significant 

(p≤0.05). The rate of wound healing in experimental group 1 compared with the experimental 

groups treated with dead bacteria and exopolysaccharide showed a significant increase 

(p≤0.05). The current study showed a significant reduction in inflammation and a significant 

acceleration in wound healing on the rats treated by live form of Lactobacillus casei as 

compared to other groups. Further studies are required for detail mechanism of Lactobacillus 

during wound healing. 

 

Keywords: Cutaneous wound, Exopolysaccharide, Live Lactobacillus casei, Dead 

Lactobacillus casei, Probiotic 
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 ّب دس تغزيۀ عيَسوبسثشد پشٍثيَتيه

  2ُاىٌ ، ٵُٕمٍ َبٙڈ1ٙٮجبن ٍكٕمٓ*

إشبى1 ىاوٚؼًْ ىٽشَْ ٭چًڇ ىاډٓ ىاوٚڂبٌ 2ډيٍٓ،  ځَيٌ ٭چًڇ ٥ًٍٕ، ىاوٚپيٌ ٽٚبيٍُْ، ىاوٚڂبٌ سَثٕز  

 سَثٕز ډيٍٓ

rahimi_s@modares.ac.ir                                                                      چىيذُ  *  

-َبْ ډًاى ٱٌأٓ ي ډٕپَياٍځبوٕٖڈّنَبْ ډيايڇ ثب آوشٓسَٔه ٕيّ ىٵب٭ٓ ىٍ ډٺبثڄ ؿبڅ٘ډوب٣ ٍيىٌ ٵٮبڃ

ىَىيځبن ثَاْ ٽبَ٘ ثبٍ ډٕپَيثٓ  يٍٗڅٌا ثٖٕبٍْ اُ دَ ثبٙي.ډًػًى ىٍ څًډه ٍيىٌ ډٓ ُاْ ثٕمبٍَْبْ  

-ُا ډَٓبْ ثٕمبٍَْبْ ډلَٻ ٍٙي ٽٍ ډًػت ٽبَ٘ ٦َِٕٕ ثبٽشَْثًٕسٕټىٕشڂبٌ ځًاٍٗ اُ ثَهٓ آوشٓ

َبْ ثًٕسٕټ َبْ اهَٕ ػًاډ٬ ثُياٙشٓ اُ ډَٞٳ آوشٓومبٔىي. اُ ًْٕ ىٔڂَ ثَيُ وڂَاوٓځَىوي إشٶبىٌ ډٓ

َبْ ډلَٻ ثًٕسٕټ، څِيڇ إشٶبىٌ اُ ػبٔڂِٔهډز ثٍ ىاٍيَبْ آوشٓډلَٻ ٍٙي ىٍ كًٕاوبر اَچٓ ي أؼبى ډٺبي

ىٕشڂبٌ ځًاٍٗ س٤ًٕ ٭ًاډچٓ ډبوىي إٕي ډٮيٌ ي كَٽبر ىيىْ ىٍ ثَاثَ ٭ًاډڄ ٍٙي ٍا اٵِأ٘ ىاىٌ إز. 

-َب ي ډشبثًڅٕزومبٔي. ځٌٙشٍ اُ أه إشٺَاٍ ػًاډ٬ ًٕىډىي ثبٽشَٔبٔٓ ٔب ثٍ ا٦ٝلاف دَيثًٕسٕټډ٢َ ٵٮبڅٕز ډٓ

َبْ دٕـٕيٌ وشبٔغ ډ٦چًثٓ ثَاْ ٕلاډشٓ ډِٕثبن ىٍ دٓ هًاَي ىاٙز. اځَؿٍ ىٍٻ بْ كبٝڄ اُ أه اٽًٕٕٖشڈَ

ٌ ثَ ىٕشڂبٌ ځًاٍٗ يػًى َب ثٍ ٭ىًان ډٕپَياٍځبوٕٖمُبٔٓ ثب هًاٛ ىٍډبوٓ ثبڅٺًّىٹٕٺٓ اُ ولًٌ اطَ دَيثًٕسٕټ

 -2، ثبٽشًَٕٕٔهَبٔٓ ډبوىي سًڅٕي ډشبثًڅٕز -1وياٍى اډب كياٹڄ ٍٕ ډپبوٕٖڈ ٭مڄ ٹبثڄ دٕٚىُبى إز؛ اُػمچٍ 

آوُب ثٍ ادٕشچًٕڇ ٍيىٌ ي ػچًځَْٕ  اسٞبڃػًاډ٬ ثبٽشَٔبٔٓ ًٽَ ٙيٌ ي ٦َِٕٕ  -3ي اٵِأ٘ ٽبٍآٔٓ ىٕشڂبٌ أمىٓ 

َبْ ډوشچٴ ثَ ډِٕثبن ثٍَٕٓ ځَىٔيٌ َب اُ ػىجٍىٍ أه ډٺبڅٍ آطبٍ دَيثًٕسٕټُا. َبْ ثٕمبٍْثبٽشَْ سٞبڃاُ ا

 إز.

 همذهِ

-َبْ ډًاى ٱٌأٓ ي ډٕپَياٍځبوٕٖڈّنَبْ ډيايڇ ثب آوشٓسَٔه ٕيّ ىٵب٭ٓ ىٍ ډٺبثڄ ؿبڅ٘ډوب٣ ٍيىٌ ٵٮبڃ

ىَىيځبن ثَاْ ٽبَ٘ ثبٍ ډٕپَيثٓ ىٕشڂبٌ  څٌا ثٖٕبٍْ اُ دَيٍٗ ثبٙي.َبْ دبسًّن ډًػًى ىٍ څًډه ٍيىٌ ډٓ

ځَىوي ُا ډَٓبْ ثٕمبٍَْْبْ ډلَٻ ٍٙي ٽٍ ډًػت ٽبَ٘ ٦َِٕٕ ثبٽشَثًٕسٕټځًاٍٗ اُ ثَهٓ آوشٓ

ٚپچٓ ػيْ إز ٽٍ ىٍ ٽًٍَٚبْ سًٕٮٍ ٔبٵشٍ ي سًٕٮٍ وٕبٵشٍ ٍم ډثًٕسٕپٓ ډٺبيډز آوشٓومبٔىي. إشٶبىٌ ډٓ

. إشٶبىٌ اُ آوُب ثٍ ٭ىًان ډلَٻ ٍٙي ىٍ ثٖٕبٍْ اُ ٽًٍَٚب ىٍ سٲٌٍٔ ىاڇ ي ٥ًٍٕ ډمى٫ً ا٭لاڇ ٙيٌ ىاىٌ إز

َب، إٕيَبْ ثًٕسٕټَب، دَْ ډبوىي دَيثًٕسٕټ َب ثًٕسٕټ ِٔه آوشٓثىبثَأه إشٶبىٌ اُ ډًاى ػبٔڂإز. 

 َبْ اهشٞبٝٓ اډَيٌُ ثٖٕبٍ ډًٍى سًػٍ ٹَاٍ ځَٵشٍ إز. ثبىْي آوشٓ ،آؤِڈ َب، ځٕبَبن ىاٍئٓآڅٓ
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 ّب تؼشيف پشٍثيَتيه

ثڄ ثبٙي ٽٍ ىٍ كٺٕٺز وٺ٦ٍ ډٺب ياٌّ دَيثًٕسٕټ ٍٍٔٚ ًٔوبوٓ ىاٍى ٽٍ ثٍ ډٮىبْ ثَاْ ُويځٓ ډٓ

سٮَٔٴ ٙي ٽٍ  1سٮَٔٴ اډَيُْ دَيثًٕسٕټ س٤ًٕ ٵًڅَ 1989َب )٭چٍٕ ُويځٓ( إز. ىٍ ٕبڃ  ثًٕسٕټ آوشٓ

ثبٙىي ٽٍ اُ ٥َٔٸ سبطَٕ ثَ سًاُن ډٕپَيثٓ ىٕشڂبٌ ځًاٍٗ ٍيْ  َبْ ډٕپَيثٓ ُويٌ ډٓ َب ٵَايٍىٌ دَيثًٕسٕټ

َبْ ثًڅڂبٍٔپًٓ،  لاٽشًثبٕٕچًٓ ځًوٍ َبْ ډشٶبيسٓ ډبوىي ي اُ ثبٽشَْ ځٌاٍوي ٕلاډشٓ ډِٕثبن سبطَٕ ډظجز ډٓ

إٕييٵٕچًٓ، ٽبُئٓ، َچًٔشٕپًٓ، لاٽشٕټ، ٕبڅًٕاٍيٓ، دلاوشبٍيڇ، إشَدشًٽًٽًٓ سَډٕٶًٵچًٓ، 

 . (Ghadban, 1998)اوي َب سٚپٕڄ ٙيٌ َبْ ثٕٶييثبٽشَْ اوشَيٽًٽٔ ٵبًٕٕڇ،   اوشَيٽًٽٔ ٵپبڅٕٔ ي ځًوٍ

َبْ ډوشچٴ ٔټ  ثبٙي ؿَا ٽٍ ځًوٍ ثًٕسٕټ ډَكچٍ ډُمٓ ډَٓب ثَاْ إشٶبىٌ ثٍ ٭ىًان دَي اوشوبة ډٕپَية

سًان ثَ إبٓ هًاٛ ًٕىډىيٙبن و٪َٕ ٭ًاډڄ  َبْ دَيثًٕسٕپٓ ٍا ډٓ ځًوٍ، ٍٵشبٍ ډشٶبيسٓ ىاٍوي. ثَهٓ ًٍٕٔ

َبْ  ُا، سًاوبٔٓ آثڂَِْٔ، سلَٔټ ٕٕٖشڈ أمىٓ، ٵٮبڅٕز َبْ ثٕمبٍْ ٵٮبڃ ١يډٕپَيثٓ ٭چٍٕ ډٕپَياٍځبوٕٖڈ

َبْ ادٕشچٕبڃ ٍا  َب، ىاٙشه ډًاىْ ٽٍ سًان اسٞبڃ ثٍ ٕچًڃ ىٍ ػٌة ډًاى ډٲٌْ ١َيٍْ ي ًٔنآؤِمٓ ډًطَ 

 . (New bold et al., 1995)ىاٍوي، اوشوبة ومًى 

 ّب ّبی تبحيشگزاسی پشٍثيَتيه ؿيَُ

اْ ي  َبْ ٍيىٌ : اٵِأ٘ ٕلاډشٓ، ٽبَ٘ ثٕمبٍّْب جلَگيشی اص ولًَيضاػيَى پبتَطى -الف

 ,.Mack et al)ثبٙي  َب ځِاٍٗ ٙيٌ إز. ډپبوٕٖڈ سبطَٕځٌاٍ كٌٳ ٍٹبثشٓ ډٓ دَيثًٕسٕټٕٕٖشمٕټ س٤ًٕ 

َبٔٓ ډبوىي ٕبڅمًولا ي اْ. ٽًلاْ ىٍ  َبْ ډًٍى وٕبُ دبسًّن . كٌٳ ٍٹبثشٓ ىٍ كٺٕٺز اٙٲبڃ ػبٔڂبٌ(2003

َب ثٍ ادٕشچًٕڇ  َب ثب ػچًځَْٕ اُ ؿٖجٕين دبسًّن ثبٙي.  دَيثًٕسٕټ َب ډٓ ىٕشڂبٌ ځًاٍٗ س٤ًٕ دَيثًٕسٕټ

َبْ  َبْ دَيثًٕسٕپٓ ثب٭ض اٵِأ٘ ثٕبن ي سَٙق ډًٕٕه ًٙوي. ثبٽشَْ ىٕشڂبٌ ځًاٍٗ ثب٭ض ىٵ٬ آوُب ډٓ

MUC2  يMUC3 ٽىىي  َب ٭مڄ ډٓ ًٙوي ٽٍ ډبوىي ٕيْ ىٍ ثَاثَ دبسًّن َبْ ځبثچز ډٓ ٕچًڃ(Fooks and 

Gibson, 2002). 

َٙا٤ٔ ٵِٕٔپٓ ىٕشڂبٌ ځًاٍٗ ثٍ ىي ًٍٝر : سٲَٕٕ تغييش هحيظ فيضيىی دػتگبُ گَاسؽ -ة

ٽىىي ي  َب ثَاْ ډًاى ډٲٌْ ٍٹبثز ډٓ َب ثب دبسًّن َب ًٙى. دَيثًٕسٕټ سًاوي ثب٭ض ٽبَ٘ ثٺبْ دبسًّن ډٓ

َب سًڅٕي إٕيَبْ آڅٓ ىاٍوي ٽٍ ٵَايٍىٌ وُبٔٓ  ځٌاٍوي ډًاى ٱٌأٓ ٽبٵٓ ثٍ آوُب ثَٕي. َمـىٕه دَيثًٕسٕټ ومٓ

َب ىٍ ىٕشڂبٌ ځًاٍٗ إز  ثبٙي ٽٍ ثبُىاٍويٌ ٍٙي دبسًّن ي إٕي لاٽشٕټ ډٓ آوُب إٕيَبْ ؿَة ٵَاٍ

(Gibson, 1999) . 
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َبْ ٽًؿټ  َبْ دَيثًٕسٕپٓ سٮياىْ اُ ډًڅپًڃ : ثبٽشَْهيىشٍثی ّبی ضذ تَليذ فشاٍسدُ -ج

جَوي ي ٔب أىپٍ ډبو٬ َب ٍا اُ ثٕه ث سًاوىي دبسًّن َب ډٓ ٽىىي. ثبٽشًَٕٕٔه ثبٽشَْ ثٍ وبڇ ثبٽشًَٕٕٔه سًڅٕي ډٓ ١ي

ٽٍ س٤ًٕ  1آډٕه ډٚشٸ ٙيٌ اُ دٕذَٔئه اُ سٚپٕڄ ٽچىٓ آوُب ىٍ ىٕشڂبٌ ځًاٍٗ ًٙوي. ٭لايٌ ثَ آوُب دچٓ

ثبٙي، ډٚبَيٌ ٙيٌ إز ٽٍ  ًٙى ٽٍ وشٕؼٍ سؼٍِٔ إٕيَبْ آډٕىٍ ډٓ ډٕپَيٵچًٍ ىٕشڂبٌ ځًاٍٗ سًڅٕي ډٓ

 .(Kohler  et al., 2003)ثبٙي  ٓ ډٓثبُىاٍويٌ ٍٙي ٕٙڂلا ي ٕبڅمًولا ىٍ َٙا٤ٔ آُډبٔٚڂبَ

)ّن سًڅٕي ډًٕٕه( ي اٵِأ٘  MUC2َب ثب اٵِأ٘ ثٕبن ّن  كٶ٨ ٔپذبٍؿڂٓ ٕي ادٕشچٕبڃ: دَيثًٕسٕټ -ى

 . (Chichlowski et al., 2007)ًٙوي  َبْ ځبثچز ثب٭ض اٵِأ٘ دًٕٕشڂٓ ٕي ادٕشچٕبڃ ډٓ سٮياى ٕچًڃ

َبْ دَيثًٕسٕټ،  يٕٕچٍ ثبٽشَْ إٕيَبْ ٝٶَايْ ثٍ: ٵَأىي سؼٍِٔ ّبی كفشاٍی تجضيِ ًوه -ص

آيٍ ىٍ  َبْ ُٔبن ثبٽشَْ سًڅٕي سَٽٕجبر ١يډٕپَيثٓ )إٕييڅٕه ي ٍئًسَٔه( ډىؼَ ثٍ ٽبَ٘ ثٕٚشَ ػمٮٕز

 (.    1376ځَىى )و٪ٕٶٓ،  ىٕشڂبٌ ځًاٍٗ ډٓ

 ة( سٲَٕٕ ىٍ ډشبثًڅٕٖڈ ډٕپَيثٓ

َب ډٺياٍ ثبلأٓ  َب ي ثبٕٕچًٓ ىي لاٽشًثبٕٕچًَٓبْ دَيثًٕسٕپٓ ډبو : ثبٽشَّْبی آًضيوی فؼبليت -1

 ٽىىي. اٵِأ٘  اځِيآؤِڈ سَٙق ډٓ

 ,Wang and Gu)َب ثٍ اطجبر ٙيٌ إز  َبْ دَيسئبُ، آډٕلاُ ي څٕذبُ ثب إشٶبىٌ اُ دَيثًٕسٕټ ډِٕان آؤِڈ 

2010)    . 

بوىي ُا ډ َب، ٵٮبڅٕز سَٽٕجبر ػُ٘ : دَيثًٕسٕټصايی فؼبليت ضذجْؾ ٍ ضذػشعبى -2

 ,Goldin and Gorbach)وٕشَيٍىيٽشبُ، آُيٍىيٽشبُ ي ثشبځچًٽًٍيوٕياُ ٍا ىٍ ٽبوبڃ ځًاٍٗ ډًٗ ٽبَ٘ ىاى 

1977) . 

ثبٙي. سجئڄ إٕي ائٍټ  : إٕي ائٍټ ډُمشَٔه ػِء وٕشَيّوٓ ىٍ ډيٵ٫ً ٥ًٍٕ ډٓتَليذ آهًَيبن -3

ًٙى. سًٹٴ سًڅٕي آډًوٕبٻ ي  ډٍِ٭ٍ سَٙق ډٓآُ ىاٍى ٽٍ ىٍ ډيٵ٫ً كًٕاوبر  ثٍ آډًوٕبٻ وٕبُ ثٍ آؤِڈ ايٌٍ

َبْ دَيثًٕسٕټ، ٭بډڄ ډٶٕيْ ثَاْ ثُجًى ٕلاډز ي اٵِأ٘  آُ س٤ًٕ ثبٽشَْ ػچًځَْٕ اُ ٵٮبڅٕز آؤِڈ ايٌٍ

 .(McCrory and Hobbs, 2001)ثبٙي  ٍٙي ډَٯ ډٓ

دًٕوبر ي َبْ كبٝڄ اُ سومَٕ ډٕپَيثٓ ډبوىي إشبر، دَي : أؼبى ٵَايٍىٌاحشات ضذ ولؼتشٍل -4

َبْ سًڅٕي ٽىىيٌ  ثب٭ض اٵِأ٘ ًٍٕة ٽچٖشَيڃ ي إٕيَب ًٙوي. ثبٽشَْ pHلاٽشبر ډمپه إز ثب ٽبَ٘ 

ٙين إٕيَبْ ٝٶَايْ س٤ًٕ  لاٽشٕټ ډمپه إز ٽچٖشَيڃ ٍا ډٖشٺٕمبً ػٌة ي ډَٞٳ ومبٔىي. ٽىْيځٍ إٕي

 (.1376)و٪ٕٶٓ،  ىَي َب، ىٵ٬ ډيٵً٭ٓ ٽچٖشَيڃ ٍا اٵِأ٘ ي ثبُػٌة آن ٍا ٽبَ٘ ډٓ ثبٽشَْ
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َبْ  َب ثب٭ض اٵِأ٘ ػىجٍ : إشٶبىٌ اُ دَيثًٕسٕټافضايؾ ػولىشد ايوٌی دػتگبُ گَاسؽ -5

ٽىىي.  َبْ ١ياڅشُبثٓ ٍا سى٪ٕڈ ډٓ َب ثٕبن ٕبٔشًٽٕه ًٙى. دَيثًٕسٕټ اهشٞبٝٓ ٍيىٌ ي ٕٕٖشڈ أمىٓ ډٓ

T-ي َمـىٕه اٵِأ٘  IgGي  AIg ،IgMڅًډه ٍيىٌ، اٵِأ٘ ډٺياٍ  IgAإشٶبىٌ اُ آوُب ثب٭ض اٵِأ٘ ډٺياٍ 

cell ًٓٙى  َب ىٍ څًٌُ ٕپًډٓ ډ(Yurong et al., 2005). 

 ّبی گَؿتی تبحيش ثش ػولىشد هشؽ

َبْ  سًان ثٍ اٵِأ٘ ٵٮبڅٕز َب ثَ ٍيْ ثبُىٌ ٱٌأٓ ٍا ډٓ اطَار ډظجز وبٙٓ اُ ا١بٵٍ ٽَىن دَيثًٕسٕټ

٢َڈ ي ػٌة ډًاى ډٲٌْ ىٍ  دٕبډي آن اٵِأ٘ ٹبثچٕزَبْ ځًاٍٙٓ ډبوىي دَيسئبُ، څٕذبُ، آډٕلاُ ي  آؤِڈ

َبْ ډٶٕي ىٍ ٍيىٌ اُ ٥َٔٸ ٍٹبثز ثَاْ كٌٳ  آُ ي كٶ٨ ثبٽشَْ ٽبَ٘ ٵٮبڅٕز آؤِڈ ايٌٍ ،هًٍاٻ

 .(Wang and Gu, 2010)ُا ي ٵٮبڅٕز آوشبځًوٕٖشٓ ثَ ٭چٍٕ آوُب وٖجز ىاى  َبْ ثٕمبٍْ ثبٽشَْ

 گزاس ّبی تخن تبحيش ثش ػولىشد هشؽ

َبْ دَيثًٕسٕپٓ سًڅٕي  ځٌاٍ وٚبن ىاىٌ ٙيٌ إز ٽٍ ٵَايٍىٌ َبْ سوڈ څٮبر ډشٮيى ثب ډَٯىٍ ډ٦ب

ىَىي. أه سبطَٕ ډظجز ثٍ هب٥َ أؼبى ډل٤ٕ ډ٦چًة ىٍ ٽبوبڃ ځًاٍٗ، ثٍ ىوجبڃ ډَٞٳ  ډَٯ ٍا اٵِأ٘ ډٓ سوڈ

ٕٶٕز دًٕشٍ ي سًڅٕي ٍٕي إشٶبىٌ ثُشَ اُ ډًاى ډٲٌْ ىهٕڄ ىٍ ٽ دَيثًٕسٕټ وٖجز ىاىٌ ٙيٌ إز. ثٍ و٪َ ډٓ

ىَي. ٽبَ٘ ٱچ٪ز  ډَٯ ٍا سُٖٕڄ ومًىٌ إز. إشٶبىٌ اُ دَيثًٕسٕټ ډِٕان ٽچٖشَيڃ ٍُىٌ ٍا ٽبَ٘ ډٓ سوڈ

َبْ ډًػًى  ٽچٖشَيڃ ٍُىٌ ثٍ ىڅٕڄ اكشمبڃ ډُبٍ ٵٮبڅٕز آؤِڈ ىٍځَٕ ىٍ ٕىشِ ٽچٖشَيڃ س٤ًٕ ډٕپَياٍځبوٕٖڈ

 .(Mohan et al., 1996)ىٍ دَيثًٕسٕټ ډٓ ثبٙي 

 جِ گيشیًتي

َب ثٍ ٭ىًان اٵِيىوٓ هًٍاٽٓ، آٔىيِ سلٺٕٺبر ىٍ ُډٕىّ ٥ًٍٕ ثًٕسٕټډلييىٔز ٔب ډى٬ إشٶبىٌ اُ آوشٓ

ثبٖٔشٓ ثَ ٍيْ سٲٌٍٔ ي ٽبَ٘ ډٚپلار دٕ٘ ٍيْ ٝىٮز ٥ًٍٕ ډشمَٽِ ځَىى. أه هًى وٕبُډىي ىٍٻ ثُشَْ 

دَيٍٗ ډشَاٽڈ إز. َمّ أه  َبَْبْ وبٙٓ اُ ٕٕٖشڈ اُ اٍسجب٣ ثٕه هًٍاٻ، ٕلاډز ځچٍ ي ٽبَ٘ سى٘

-َب، دََْب اُ ػمچٍ دَيثًٕسٕټثًٕسٕټ َبْ ډلَٻ ٍٙي آوشٓسًان ثب إشٶبىِ ثُشَ ي ثٕٚشَ اٵِيىوٓډًاٍى ٍا ډٓ

َبْ هًٍاٻ ي آة كڄ ومًى. ىٍ أه َب، ځٕبَبن ىاٍئٓ ي ٔب إٕيْ ٽىىيٌاٽٖٕيانَب، آوشَٓب، آؤِڈثًٕسٕټ

ډٕپَيثٓ ثب كٶ٨ ٽبٍآٔٓ هًى ىٍ ٕلاډز هًٍاٻ ي ىٕشڂبٌ ځًاٍٗ ي اٵِأ٘  َبْثٕه إشٶبىٌ اُ اٵِيىوٓ

َب كٶ٨ ډٓ ومبٔىي. َمـىٕه ثب سَٽٕت  ٭مچپَى ٥ًٍٕ وٺ٘ ٹبثڄ سًػُٓ ىاٙشٍ ي أه سإطَٕځٌاٍْ ٍا ثَاْ ٕبڃ

. اځَؿٍ َب ثٍ ٥ًٍ ٔٺٕه وشبٔغ ثُشَْ ىٍ ډٺبٍٖٔ ثب ٽبٍثَى ډٖشٺڄ آوُب هًإَڈ ىٔيومًىن ثَهٓ اُ أه اٵِيىوٓ

ثبٙي. ثب أه َب ثٖٕبٍ كٕبسٓ ي لاُڇ ډٓځَْٕ ػُز إشٶبىِ سًؤڇ أه اٵِيىوٓډلبٕجبر اٹشٞبىْ ٹجڄ اُ سٞمٕڈ

كبڃ ٍ٭بٔز ډئَٔز ٝلٕق ي اػَاْ اًٝڃ اډىٕز ُٖٔشٓ اُ ػمچٍ ٭ًاډچٓ َٖشىي ٽٍ ثٍ ػبٔڂِٔىٓ أه 

 ومبٔىي.َبْ ډلَٻ ٍٙي ٽمټ ډٓثًٕسٕټ َب ثٍ ػبْ آوشٓاٵِيىوٓ
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Abstract Subclinical mastitis has adverse effects on quality of raw milk as well as dairy 

products. As no reported article was found regarding the effect of somatic cell count (SCC) of 

raw milk on the quality of kefir, present research was conducted in order to evaluate the 

effect subclinical mastitis on microbial quality of kefir drink. Therefore, four different 

categories of raw milk samples including low (less than 200000), medium (200000-800000), 

high (higher than 800000 cells/ml) and mixed (a combination of low, medium and high SCC) 

samples were used to produce kefir drink. Samples were stored at 4 °C for 14 days and on 

days 1, 7 and 14 of the storage period, microbial quality of the product was assessed. The 

result of present study revealed that by increase of SCC the populations of Lactobacillus 

acidophilus and Bifidobacterium bifidum decreased, while no significant difference was 

observed in terms of the population of Lactococcus, Streptococcus thermophilus and 

Leuconostoc mesenteroides (p>0.05). In addition, the population of all bacteria and 

Kluyveromyces marxianus count of all samples increased on day of 14 of storage life and 

sample with medium SCC had the fewest Kluyveromyces marxianus. It was concluded that 

SCC had an impact on the quality of kefir drink as a functional food. 

 

Keywords: Kefir Drink, Somatic Cell Count, Microbial, Storage life 
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 تبحيش تؼذاد ػلَل ّبی ػَهبتيه ثش ٍيظگی ّبی هيىشٍثی ًَؿيذًی وفيش عی دٍسُ هبًذگبسی

ٕمٍٕ اډٕىٓ * ، ىٽشَ كمٕي ٭ِر دىبٌ ، ىٽشَ ١ًٍان دًٍ اكمي ، ىٽشَ ًَٙىڀ وٕپًدًٍ ، ىٽشَ اډَٕ ًَډه 

 كمٞٓ

ياكي ٭چًڇ  -ىاوٚپيٌ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ -* ىاو٘ آډًهشٍ ٽبٍٙىبٓ اٍٙي ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ

 Mmeerz@yahoo.com -أَان -يسلٺٕٺبر، ىاوٚڂبٌ آُاى إلاډٓ، سَُان

ؿپٕيٌ:اځَ ؿٍ ځِاٍٙبسٓ ىٍ هًٞٛ سإطَٕ ثٕمبٍْ يٍڇ دٖشبن سلز ثبڅٕىٓ ثب ٦ًٕف ډوشچٴ ٕچًڃ َبْ 

َهبڇ، دبٕشًٌٍِٔ، َٕٙ إشَٔڄ، ډبٕز، دىَٕ ي ... يػًى ىاٍى يڅٓ ثٍَٕٓ ډىبث٬ ٭چمٓ وٚبن ًٕډبسٕټ ثَ ٽٕٶٕز ٕٙ

ډٓ ىَي ٽٍ ځِاٍٙٓ ىٍ هًٞٛ سإطَٕ ثٕمبٍْ ًٽَ ٙيٌ ثَ ٍيْ ٽٶَٕ ډًػًى وٕٖز. أه دْيَ٘ ثٍ ډى٪ًٍ 

ٕه اطَ سٮٕٕه ئْځٓ َبْ ډٕپَيثٓ َٕٙهبڇ ډىبٕت ػُز سٍُٕ ٽٶَٕ ثَ إبٓ ٙمبٍ ٕچًڃ َبْ ًٕډبسٕټ، سٮٕ

٦ًٕف ډوشچٴ ٕچًڃ َبْ ًٕډبسٕټ َٕٙ ثَ ٍٙي ي ُويٌ ډبوٓ ثبٽشَْ َب ي ډومََبْ ډًػًى ىٍ ٽٶَٕ ٥ٓ ىيٌٍ 

ډبويځبٍْ، سٮٕٕه اطَٕچًڃ َبْ ًٕډبسٕټ ثب ٦ًٕف ډوشچٴ ثَ ثَهٓ ئْځٓ َبْ ډٕپَيثٓ وًٕٙيوٓ ٽٶَٕ ي 

بْ دَيثًٕسٕټ ىٍكي إشبوياٍى دبٕن ثٍ أه دَٕ٘ ٽٍ آٔب ىٍ ٥ًڃ ىيٌٍ ډبويځبٍْ ٽٶَٕ، ػمٮٕز ډٕپَية َ

ٔټ ډلًٞڃ ٕلاډشٓ ثو٘ ثبٹٓ ډٓ ډبوىي ٔب وٍ؟ ًٍٝر دٌَٔٵز. ومًوٍ ځَْٕ َٕٙهبڇ اُ ََ ٽبٍسٍٕ ىاڇ )ځبي( 

(، 200000ىٍ ىيٙ٘ ٝجق ًٍٝر ځَٵز. ومًوٍ َب ثٍ ؿُبٍ ٦ٕق ٽڈ إُچًڃ َبْ ًٕډبسٕټ)ٽمشَاُ

ٓ څٕشَ( ي ډوچ٣ً ٍٕ ٦ٕق )ٔټ ًٕڇ اََُٽياڇ ٕچًڃ ىٍ ډٕچ 8000(، ُٔبى)ثٕ٘ سَاُ 200000-800000ډش٤ًٕ)

ا٦ًُٕف ٽڈ، ډش٤ًٕ ي ُٔبى( ىٕشٍ ثىيْ ٙيوي. سٮٕٕه ٙمبٍٗ ٽچٓ ډٕپَيثٓ َٕٙهبڇ ًٍٝر ځَٵز ي دٔ اُ 

ىٍػٍ ٕبوشٕڂَاى ًٍٝر  85سب  80آن ومًوٍ َبْ َٕٙهبڇ اثشيا ؿَثٓ ځَْٕ ي ثٮي ٭مچٕبر كَاٍسٓ ىٍىډبْ 

ىٍػٍ ٕبوشٕڂَاى هىټ ٙيوي ډبٍٔ ډٕپَيثٓ آٱبُځَ ٽٶَٕ ىٍ  35سب  30 ځَٵز. ٕذٔ ومًوٍ َبْ َٕٙهبڇ سب ىډبْ

ىٍػٍ ٕبوشٕڂَاى ًٍٝر  30ٕب٭ز ىٍ ىډبْ  20أه ىډب ثٍ ومًوٍ َبْ َٕٙ سچٺٕق ٙي ي ځَډوبوٍ ځٌاٍْ ثٍ ډير 

ځَٵز. ثٮي اُځَډوبوٍ ځٌاٍْ ىٍأه ډير، ومًوٍ َب اُ ځَډوبوٍ هبٍع ٙيوي ي ثٍ ومًوٍ َب آة ي ومټ 

ىٍػٍ ٕبوشٕڂَاى وڂُياٍْ ٙيوي. آُډًن  4ٌ ا١بٵٍ ځَىٔي ي ٽبډلا ثٍ َڈ ُىٌ ٙيوي. ومًوٍ َب ىٍ ىډبْ دبٕشًٍٙي

َبْ ډٕپَيثٓ ٵَآيٍىٌ َب ىٍ ٍيَُبْ ايڃ، َٶشڈ ي ؿُبٍىَڈ ىيٌٍ ډبويځبٍْ اوؼبڇ ځَٵشىي وشبٔغ أه دْيَ٘ 

څُبْ ًٕډبسٕټ اهشلاٳ ډٮىٓ وٚبن ىاى اځَ ؿٍ ػمٮٕز ٽچٓ ډٕپَيثٓ ومًوٍ َبْ َٕٙهبڇ ثب ٦ًٕف ډوشچٴ ٕچً

ىاٍْ وياٍى. ثب اٵِأ٘ ٕچًڃ َبْ ًٕډبسٕټ ػمٮٕز لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ىٍ 

ډلًٞڃ ٽبَ٘ ډٓ ٔبثي اډب ىٍډًٍى إشَدشًٽًٽًٓ سَډًٵٕچًٓ، لاٽشًٽًٽًٓ َب ي څًٽًوًٕشًٻ 

ٕٙيوٓ ٽٶَٕ ثب ډلشًْ ٕچًڃ ًٕډبسٕټ ډش٤ًٕ ومًوٍ َبْ و0ًډِاوشَيئٕيٓ سٶبير ډٮىٓ ىاٍْ دئي ومٓ آٔي
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ىاٍاْ ٽمشَٔه سٮياى ډومَ ٽلأًٍډبٖٔٔ ډبٍٽٖٕبوًٓ ثًىوي. ىٍ اٍسجب٣ ثب ثبٽشَْ َب ىٍ سمبڇ ډًاٍى ىٍ ٍيُ 

ؿُبٍىَڈ اُىيٌٍ ډبويځبٍْ سٮياى آوُب ٽبَ٘ ٔبٵز اډب ىٍډًٍى ډومَ ٽلأًٍيډبٖٔٔ سٮياى آن ىٍ ٍيُ 

ومًى. ثب سًػٍ ثٍ أىپٍ ٽٶَٕ ډلًٞڅٓ ٕلاډشٓ ثو٘ ډٓ ثبٙي ٔبٵشٍ وشٕؼٍ ځَْٕ ؿُبٍىَڈ ډبويځبٍْ اٵِأ٘ دٕيا 

 ٙي ٽٍ هًاٛ ٕلاډشٓ ثو٘ وًٕٙيوٓ ٽٶَٕ سلز سبطَٕ ٙمبٍ ٕچًڃ َبْ ًٕډبسٕټ َٕٙ ايڅٍٕ ٹَاٍ ډٓ ځَٕى.

 

َبْ ٽچٕيْ: وًٕٙيوٓ ٽٶَٕ، سٮياى ٕچًڃ َبْ ًٕډبسٕټ، ػمٮٕز ډٕپَيثٓ، ىيٌٍ ډبويځبٍْ،  ياٌّ

 دَيثًٕسٕټ
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ّبی هَلذ اػيذ لاوتيه( ٍ  ّب )ثبوتشی هحلَلات هيىشٍثی تَليذ ؿذُ تَػظ پشٍپيَتيه

 وبسثشد آًْب

 ؤًٖىيځبن: ٍيكب ٽَْٖ ٽَډبوٚبَٓ، ډچٕلٍ ٙپًٌ ٵَى

 آىٍٓ: ځَيٌ ُٖٔز ٙىبٕٓ ىاوٚپيٌ ٭چًڇ دبٍٔ ىاوٚڂبٌ اڅََِا، سَُان، أَان

َبْ ډًڅي إٕي  َبْ ٱَٕ ثٕمبٍِٔأٓ )ډومَ ٔب ثبٽشَْ ثًٌْٔ ثبٽشَْ اٍځبوٕٖڈَب  هلاٍٝ: دَيثًٕسٕټ

َبْ ډًڅي إٕي  ثبٙىي. ثبٽشَْ ثبٙىي ٽٍ ىٍ ٱٌاَب ثٮىًان ډًاى ډٶٕي ي ډؤطَ ىٍ ٕلاډشٓ ډِٕثبن ډٓ لاٽشٕټ( ډٓ

ٱٌأٓ ىاٍوي ي  اْ ثٍ ٭ىًان آٱبُځَ ثپبٍ ډَٕيوي ي وٺ٘ ثٖٕبٍ ډُمٓ ىٍ ډلبٵ٪ز اُ ډًاى لاٽشٕټ ث٦ًٍ ځٖشَىٌ

ٍيوي. ٽٍ ثٕٚشَ ثٍ ٭ىًان ډپمڄ ٱٌأٓ ي ثٮىًان ډًاى ٱٌأٓ ُٖٔشٓ ٽٍ  ث٦ًٍ ي٬ٕٕ ىٍ اوٖبن ي كًٕاوبر ثپبٍ ډٓ

ًٙوي. أه ثبٽشَُٔب ىاٍاْ وٺ٘ َبْ ډشٮيىْ ىٍ  ثَ ٍيْ هًٕٞٝبر سومَْٕ آوُب إشًاٍ إز، إشٶبىٌ ډٓ

َى آوُب ثَاْ إُبڃ، ثٕمبٍُٔبْ ىٕشڂبٌ ځًاٍٗ، ىٍىَب ي سًان ىٍ ٽبٍث ثبٙىي ٽٍ اُ ػمچٍ ډٓ َٙا٤ٔ ډوشچٴ ډٓ

َب، ٽبَ٘ ٽچٖشَيڃ،  َب، ٥َٕبن ي سلَٔټ ٕٕٖشڈ أمىٓ، سلمڄ ي ٢َڈ لاٽشًُ ي سًڅٕي لاٽشبُ، آڅَّْ اڅشُبة

اىٍاٍْ ي ٕبَٔ ثٕمبٍُٔب ٍا وبڇ ثَى.سمبڇ ډًاٍى ًٽَ ٙيٌ ىٍ ثبلا ثٍ ٭چز سًڅٕي  -َبْ ډؼبٍْ سىبٕچٓ ٭ٶًوز

َب  َبْ آڅٓ، َٕيٍيّن دَاٽٖٕي، ىْ إشٕڄ، ثبٽشًَٕٕٔه ي ثًًٍٕٕٵپشبوز اْ ډبوىي: إٕي بٍ ٽىىيٌسَٽٕجبر ډُ

 ثبٙي. ډٓ

ثبٙىي ٽٍ س٤ًٕ  َبْ ُٖٔشٓ ثب ٵٮبڅٕز ٦ٕلٓ ډٓ َبْ ډٕپَيثٓ، ډًڅپًڃ ثًًٍٕٕٵپشبوز

ثَىن ډِٕان إشوَاع َب ىاٍاْ اَمٕز ُٔبىْ ىٍ ثبلا  ًٙوي. ثًًٍٕٕٵپشبوز َبْ ځًوبځًن سًڅٕي ډٓ ډٕپَياٍځبوٕٖڈ

وٶز، سَډٕڈ ډل٤ٕ ُٖٔز، ىٍ ٵَآيٍْ ٱٌاَب ي ىاٍي ثٮچّز هًٕٞٝبر آوُب ډبوىي ٹبثڄ سؼٍِٔ ُٖٔشٓ ثًىن، دبٕٔه 

 ثبٙىي. ي يػًى ومټ ډٓ pHثًىن ٕمّٕز ي ىاٍاْ سإطَٕ ىٍ َٙا٤ٔ ٙئي ىډب، 

َبْ هًٔٚبيوي  بٽشَٔبٔٓ ٭چٍٕ ځًوٍَب سَٽٕجبر دَيسئٕىٓ ١ي ثبٽشَٔبٔٓ َٖشىي ٽٍ ىاٍاْ ٵٮبڅٕز ١ي ث ثبٽشًَٕٕٔه

َبْ ىاٍاْ اَمٕز ٭جبٍسىي اُ: وبٖٕٔه، ىٔذچًٽًٽٖٕه،  ثبٙىي. سٮياىْ اُ ثبٽشًَٕٕٔه ډًڅي ثبٽشًَٕٕٔه ډٓ

 ثبٙىي. َبْ ډًڅي إٕي لاٽشٕټ ډٓ ٍيوي ي ياثٖشٍ ثٍ ثبٽشَْ إٕييٵٕچٕه ي ثًڅڂبٍٖٕٔه ٽٍ ىٍ ډًاى ٱٌأٓ ثپبٍ ډٓ

ډًڅي إٕي لاٽشٕټ، دَيثًٕسٕټ، ثبٽشًَٕٕٔه، ثًًٍٕٕٵپشبوز، إٕيَبْ آڅٓ، َبْ  ٽچمبر ٽچٕيْ: ثبٽشَْ

 دَاٽٖٕي َٕيٍيّن، ىْ إشٕڄ.
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Abstract: 

Probiotics are nonpathogenic organisms (yeast or bacteria, specially lactic acid 

bacteria‖LAB‖) in foods that can exert a positive influence on the host’s health. LAB are 

widely used as starter cultures and play an important role in food preservation and it has been 

suggested widely used by humans and animals; as adjuvants against gasterointestinal, as 

dietary supplements, and as biological food processors based on their fermentative properties. 

They may play a beficial role in several conditions, including diarrehea, gastroenteritis, 

irritable bowel syndrome, and inflammatory bowel disease, cancer, depressed immune 

function, inadequate lactase digestion, infant allergies, hyperlipidemia, hepatic disease, 

genitourinary tract infections, and others, all of which could be due to the production of 

inhibitory compounds such as organic acids, hydrogen peroxide, diacetyl and bacteriocin, 

biosurfactant.  

Biosurfactants or microbial surfactants are surface active biomolecules that are produced 

by a variety of microorganisms. Biosurfactants have gained importance in the fields of 

enhanced oil recovery, environmental bioremediation, food processing and pharmaceuticals 

owing to their unique properties: higher biodegradability, lower temperature, pH and salinity. 

Bacteriocins are proteinaceous antibacterial compounds that exhibit bactericidal activity 

against species closely related to the producer strain. Several important types of bacteriocin 

such as nisin, diplococcin, acidophilin, and bulgaricin that are taken from food – associated 

lactic acid bacteria. 

Keywords: LAB, probiotics, bacteriocin, biosurfactant, organic acid, hydrogen peroxide, 

diacetyl. 

 

 

 هتبثَليت ّبی هَسد اػتفبدُ اص پشٍثيَتيه ّب

٭لايٌ ثَ أىپٍ اُ ثبٽشَْ َبْ دَيثًٕسٕټ ىٍ ٝىٮز إشٶبىٌ ډٓ ًٙى اُ ډشبثًڅٕز َبْ ايڅٍٕ ي طبؤًٍ ْ أه 

ثبٽشَْ َب وِٕ إشٶبىٌ ډٓ ًٙى. ډشبثًڅٕز َبْ ايڅٍٕ ډشبثًڅٕز َبْ ١َيٍْ ثَاْ ٍٙي، ومً ي سًڅٕي ډظڄ 

څٓ َٖشىي ٽٍ ثَاْ ٍٙي، ومً ي سًڅٕي ډظڄ ډٕپَياٍځبوٕٖڈ َب َٖشىي. ىٍ كبڅٕپٍ ډشبثًڅٕز َبْ طبؤًٍ سَٽٕجبر آ

١َيٍْ وٕٖشىي ي اُ و٪َ ٭مچپَى َبْ اٽًڅًّٔپٓ اَمٕز ىاٍوي. اُ ثٕه ډشبثًڅٕز َبْ ايڅٍٕ ډٓ سًان ثٍ ثٍ ئشبډٕه 

ي ...( إٕيَبْ آډٕىٍ )ډبوىي ٕٕٖشئٕه، ډشًٕوٕه، سَٔذشًٵبن ي...(، ىْ إشٕڄ،  Bَب ) ډبوىي ٵًلار، ئشبډٕه َبْ ځَيٌ 

ڈ َب، َٕيٍيّن دَاٽٖبٔي ي إٕيَبْ آڅٓ ي اُ ثٕه ډشبثًڅٕز َبْ طبؤًٍ ډٓ سًان ثٍ ثبٽشًَٕٕٔه َب ي آؤِ

 ثًًٍٕٕٵبٽشبوز َب اٙبٌٍ ومًى. ىٍ اىاډٍ ثٍ َٙف ََ ٔټ اُ أه ډشبثًڅٕز َب دَىاهشٍ ډٓ ًٙى.

 ډشبثًڅٕز َبْ ايڅٍٕ

 ٍيتبهيي ّب
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ىٍ ٭مچپَى  Bٵًلار: ُويځٓ اوٖبن ثيين ٵًلار َب ٱَٕ ډمپه إز. اُ آوؼبٔٓ ٽٍ أه ئشبډٕه ځَيٌ 

سَډٕڈ، ډشٕلإًٕن، ٕىشِ وًٽچئًسٕيَب، ٕىشِ ئشبډٕه َب ،   DNAَبْ ډُڈ ډشبثًڅٕٖڈ ٕچًڅٓ اُ ػمچٍ َمبوىي ٕبُْ 

 ٖبن ىاٍى.ي ثَهٓ اُ إٕيَبْ آډٕىٍ َٙٽز ىاٍى، ثىبثَأه وٺ٘ ١َيٍْ ىٍ كٕبر او

ىٍ ډٺبثڄ ٍاىٔپبڃ َبْ آُاى ػچًځَْٕ ډٓ  DNAٵًلار َب ىاٍاْ هبٕٝز آوشٓ اٽٖٕياوٓ َٖشىي ٽٍ اُ 

ىهبڅز ىاٍى. ٽمجًى ٵًلار َب ثب  DNAٽىىي. َمـىٕه أه ئشبډٕه ىٍ ډپبوٕٖڈ َبْ سَډٕڈ ي َمبوىي ٕبُْ 

ه٦َ ٥َٕبن َبْ ٕٕىٍ ي ٽچًٍٽشبڃ  ثٕمبٍْ َبْ ډوشچٶٓ اُ ػمچٍ آڅِأمَ، ثٕمبٍْ َبْ ٽَيوَْ ٹچت، اٵِأ٘

)ٽچًن ي ٍٽشًڇ(، ٽبَ٘ ٙىًأٓ ي وٺٜ َبْ څًڅٍ ْ ٭ٞجٓ َمَاٌ إز. ثٍ ٭چز يػًى ډٚپلار ډَسج٤ ثب 

ٽمجًى ٵًلار َب ، ىاوٚمىيان سلٺٕٺبر ځٖشَىٌ اْ ٍا ػُز اٵِأ٘ ډِٕان ٵًلار َب ىٍ ٱٌا اوؼبڇ ىاىٌ اوي . 

ىبثَأه لاُڇ إز ٽٍ أه ئشبډٕه ٍا اُ ډىبث٬ هبٍػٓ سبډٕه ٽىي. أه اوٖبن ٹبىٍ وٕٖز إٕي ٵًڅٕټ ٍا ثٖبُى، ث

)ٽچڈ ثَيٽچٓ ي  ئشبډٕه ىٍ اٽظَ ډًاى ٱٌأٓ اُ ػمچٍ ثٺًلار، ٕجِْ َبْ دَ ثَٿ )ډبوىي إٶىبع(، ٕجِٔؼبر 

ٌة ځڄ ٽچڈ(، ثَهٓ ډًٌٕ َب ي ٵَايٍىٌ َبْ څجىٓ سومَٕ ٙيٌ يػًى ىاٍى. سلٺٕٺبر اهَٕ وٚبن ىاىٌ إز ٽٍ ػ

إٕي ٵًڅٕټ ىٍ ثٕه ځَيٌ َبْ ځًوبځًن ػمٮٕشٓ وبٽبٵٓ إز. ٵًلار َبْ سومَٕ ٙيٌ يػًى ىاٍى. سلٺٕٺبر 

اهَٕ وٚبن ىاىٌ إز ٽٍ ػٌة إٕي ٵًڅٕټ ىٍ ثٕه ځَيٌ َبْ ځًوبځًن ػمٮٕشٓ وبٽبٵٓ إز. ٵًلار َبْ 

دىُبن ٽَىن ٽڈ هًوٓ َبْ ٥جٕٮٓ ) ډبوىي سشَا َٕيٍيٵًلار َبْ سًڅٕي ٙيٌ س٤ًٕ ډٕپَياٍځبوٕٖڈ َب ٕجت 

ٽٚىيٌ اْ ٽٍ ثٍ ډًػت ٱچ٪ز َبْ ثبلاْ ٵًلار أؼبى ډٓ ًٙوي، ومٓ ًٙى. ډلٺٺبن ثٖٕبٍْ ځِاٍٗ ٽَىٌ اوي 

ي  Lactococcus lactisٽٍ ثبٽشَْ َبْ إٕي لاٽشٕټ اُ ػمچٍ ثبٽشَْ َبْ آٱبُځَ ٝىٮشٓ ډبوىي 

Streptococcus thermophiles سًاوبٔٓ ٕىشِ ٵًلار ٍا ىاٍوي.) 

 إٕيَبْ آڅٓ

٭مچپَى وڂُياٍويځٓ ٽٚز َبْ آٱبُځَ ىٍ ٕٕٖشڈ َبْ ٱٌأٓ ىٍ اٍسجب٣ ثب ٭مچپَى ١ي ډٕپَيثٓ 

ډشبثًڅٕز َبْ سًڅٕي ٙيٌ ٥ٓ ٵَأىي سومَٕ إز. أه ډشبثًڅٕز َب ٙبډڄ ثٖٕبٍْ اُ إٕيَبْ آڅٓ ډظڄ إٕي 

اُ و٪َ ٍٙي ډٕپَياٍځبوٕٖڈ َبْ  لاٽشٕټ، إٕي إشٕټ، إٕي دَيدًٕوٕټ إز ٽٍ ىٍ ډل٤ٕ َبْ وب ډ٦چًة

ٵبٕي ٽىىيٌ ْ ډًاى ٱٌأٓ سًڅٕي ډٓ ًٙوي. إٕي َب ٭مچپَى ١ي ډٕپَيثٓ هًى ٍا اُ ٥َٔٸ سياهڄ ثب ٭مچپَى 

ثٕه ٕچًڅٓ ي ػچًځَْٕ اُ ثٖٕبٍْ اُ ٭مچپَى َب ْ  pHٱٚبْ ٕچًڅٓ، ػچًځَْٕ اُ اوشٺبڃ ٵٮبڃ، ٽبَ٘ 

ٍ ْ ٭مچپَىْ يٕٕٮٓ ىاٍوي ي اُ ٍٙي ثبٽشَْ َبْ ځَڇ ډظجز ي ډشبثًڅٕپٓ ا٭مبڃ ډٓ ٽىىي. أه سَٽٕجبر ىاډى

ځَڇ ډىٶٓ ، ٽذټ َب ي ډومََب ػچًځَْٕ ډٓ ٽىىي. ٔټ ډظبڃ هًة، دَيدًٕوٕټ إٕي سًڅٕيْ اُ ثبٽشَْ َبْ 

دَيدًٕوٕټ إز ٽٍ ثٍ ٭ىًان ٔټ ډبىٌ ْ إبٕٓ ثَاْ ثَهٓ وڂُياٍويٌ َبْ ُٖٔشٓ ډ٦َف إز ٽٍ سبطَٕار 

TMډومََب ي ٽذټ َب ىاٍى. ١ي ډٕپَيثٓ ٭چٍٕ 
Microgard  ٔټ ٵَايٍىٌ ْ سومَٕ ٙيٌ ډًٍى سبٕٔيFDA 
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سًڅٕي  shermaniiَُٔ ځًوٍ ْ  Propionibacterium freudenreichiiإز. أه إٕي اُ ځًوٍ ْ ثبٽشَٔبٔٓ 

 ٕبهشٍ ٙيٌ ىٍ آډَٔپب إشٶبىٌ ٙيٌ إز. Cottageدىََٕبْ  ٪30ٙيٌ ي كبيْ دَيدًٕوٕټ إٕي إز ي ىٍ 

 ّيذسٍطى پشاوؼبيذ

٭لايٌ ثَ إٕي َب، ًٍٕٔ َبْ آٱبُځَ ډٓ سًاوىي ىاډىٍ ْ يٕٕٮٓ اُ ىٔڂَ ډشبثًڅٕز َبْ ١ي ډٕپَيثٓ ډبوىي 

) اُ ډَٖٕ وبػًٍ سومَٕ( ، َٕيٍيّن دَاٽٖبٔي )سًڅٕي ىٍ ٥ٓ ٍٙي ًَاُْ( ي ىْ إشٕڄ )سًڅٕي اُ ډبُاى   اسبوًڃ

يار( ٍا سًڅٕي ومبٔىي. ٭لايٌ ثَ أه َٕيٍيّن دَاٽٖبٔي ډٓ سًاوي ثٍ ٭ىًان ٔټ اٽٖٕي ٽىىيٌ ْ ٹًْ ثب اطَ ثَ دَٕي

ٍيْ ؿَثٓ َبْ ٱٚبٔٓ  ي دَيسئٕه َبْ ٕچًڅٓ ٭مڄ ومبٔي. أه سَٽٕت س٤ًٕ آؤِڈ َبْ ٵلاييدَيسئٕه 

اٽٖٕياُ سًڅٕي ډٓ ًٙى. ىٍ اٽٖٕياُ ي آڅٶب ځچَٕٖي ٵٖٶبر  NADHدَاٽٖٕياُ،  NADHاٽٖٕييٍىيٽشبَُب، 

 2O2H( ډٚوٜ ٙي ٽٍ لاٽشًثبٕٕچًٓ َبْ 1996ډ٦بڅٮبر آُډبٔٚڂبَٓ اوؼبڇ ٙيٌ س٤ًٕ إشٶبن ي َمپبٍان )

 ډظجز ىٍ أؼبى يأّىًُِٔ ثبٽشَٔبٔٓ ي سَٔپًډًوبُِٔ ياّوٓ وٺ٘ ډُمٓ ىاٍوي.

 دی اػتيل

ًڅٕي ي إشٶبىٌ اُ أه سَٽٕت ثَاْ ىْ إشٕڄ ثَاْ أؼبى ٥ٮڈ ډ٦چًة ىٍ ٱٌاَبْ سومَٕ ٙيٌ ډُڈ إز. س

( وٚبن ىاى ٽٍ ٕٕشَار، ٍٙي 1997ثُجًى ٥ٮڈ ٱٌاَب ډُڈ إز. ډ٦بڅٮبر اوؼبڇ ٙيٌ ْ ثَاوه ي ٽٕىبن )

لاٽشًثبٕٕچًٓ ٽبُئٓ ٍا سلَٔټ ي دَٕييار ٕجت اوجبٙشٍ ٙين إشًئٕه ي ىْ إشٕڄ ىٍ ثبٽشَْ ډٓ ًٙى. أه 

شَْ ي َڈ سًڅٕي إشًئٕه ي ىْ إشٕڄ ٍا ثٍ يٕٕچٍ ْ لاٽشًثبٕٕچًٓ ډ٦بڅٮبر وٚبن ىاى ٽٍ دَٕييار َڈ ٍٙي ثبٽ

ياٽى٘ ىاىٌ ي ٕجت ٱَٕ ٵٮبڃ ٕبُْ آن  arginine bindingٽبُئٓ اٵِأ٘ ډٓ ىَي. أه سَٽٕت ثب دَيسئٕه َبْ 

 َب ډٓ ًٙى.

 ىْ اٽٖٕي ٽَثه

ٕت وٶًً دٌَْٔ ىْ اٽٖٕي ٽَثه س٤ًٕ ثبٽشَْ َبْ إٕي لاٽشٕټ ػًٍ سومَٕ سًڅٕي ډٓ ًٙى. أه سَٽ

 ٱٚب ٍا ٽبَ٘ ډٓ ىَي.

 هتبثَليت ّبی حبًَيِ 

 ثبوتشيَػيي ّب

ثبٽشًَٕٕٔه َب دذشٕيَبْ ٱَٕ ٕمٓ سًڅٕي ٙيٌ س٤ًٕ ځًوٍ َبْ ثبٽشَٔبٔٓ ډشٶبير اُ ػمچٍ ثبٽشَْ َبْ 

إٕي لاٽشٕټ َٖشىي، ٽٍ ىاٍاْ ٵٮبڅٕز ١ي ډٕپَيثٓ ډٓ ثبٙىي. أه سَٽٕجبر إٓبن ٢َڈ ي ثٍ إٕي ي ځَډب 
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. 1ډ٦َف ٽَىوي ٽٍ ثبٽشًَٕٕٔه َب ثبٔي ىاٍاْ ىي ئْځٓ ٙبهٜ ثبٙىي.   Montvillي  Kaiserبيڇ َٖشىي. ډٺ

. ٭يڇ ٽٚىيځٓ ثَ ٕچًڃ سًڅٕي ٽىىيٌ ْ آن َب. َيٳ ثبٽشًَٕٕٔه َب ٱٚبْ 2ډبَٕز دَيسئٕىٓ ىاٙشٍ ثبٙىي. 

ٱٚبْ ځَڇ ډىٶٓ َب أؼبى )څٕذًدچٓ ٕبٽبٍٔي( ٍيْ  LPSٕٕشًدلإمٓ إز ي ثٍ ٭چز ٕي ډلبٵ٪شٓ ٽٍ س٤ًٕ 

ډٓ ًٙى. أه سَٽٕجبر ٵٺ٤ ٭چٍٕ ثبٽشَْ َبْ ځَڇ ډظجز ډًطَوي. ثب سٍِٔٸ ثبٽشًَٕٕٔه َب َُٔ كي ٽٚىيځٓ ي 

( ي دبڅٔ اڅپشَٔپٓ ډٓ سًان وٶًًدٌَْٔ ٱٚبْ ثبٽشَْ َبْ UHTس٤ًٕ ٵٚبٍ ٵًٷ اڅٮبىٌ ثبلاْ َٕيٍيإشبسٕټ )

دبٕٔه ٵٮبڃ َٖشىي ي ًٙاَيْ  يػًى ىاٍى ٽٍ ًٍٕٔ  pHٕٕه َب ىٍ ځَڇ ډىٶٓ ٍا اٵِأ٘ ىاى. ثٖٕبٍْ اُ ثبٽشًَٔ

 َبْ سًڅٕي ٽىىيٌ ثبٽشًَٕٕٔه ډٓ سًاوىي اُ ٱٌاَبْ سومَٕ ٙيٌ ي سبٌُ ػيا ًٙوي.

ًٍٕٔ َبْ ثبٽشَٔبٔٓ ډمپه إز ثٍ ٥ًٍ ٥جٕٮٓ ثٕ٘ اُ ٔټ ثبٽشًَٕٕٔه سًڅٕي ٽىىي ي ثٕبن وبډشؼبؤ 

ثبٽشًَٕٕٔه َب ىٍ ًٍٕٔ َبْ ٕبهشڂٓ ثٍ اطجبر ٍٕٕيٌ إز. ٔټ ډِٔز ثبٽشًَٕٕٔه َب ثَ آوشٓ ثًٕسٕټ َبْ 

شًَٕٕٔه َب ډٮمًلا ثَ إبٓ ٽلإٕټ أه إز ٽٍ آؤِڈ َبْ ځًاٍٙٓ آن َب ٍا اُ ثٕه ډٓ ثَوي. وبڇ ځٌاٍْ ثبٽ

ثٍ آهَ ػىٔ ٔب ځًوٍ ْ سًڅٕي ٽىىيٌ ْ آن اوؼبڇ ډٓ ځَٕى. ٥جٺٍ ثىيْ ثبٽشًَٕٕٔه َب ثٍ يٕٕچٍ ْ  cinاٵِيىن 

Klaenhammer (1993 اوؼبڇ ٙي ي س٤ًٕ )Nes ( سٲَٕٕ ٔبٵز. ثَ أه إبٓ ثبٽشًَٕٕٔه َب ثٍ 1996ي َمپبٍان )

َٔز أه ثبٽشًَٕٕٔه َب ثٍ يٕٕچٍ ْ ثبٽشَْ َبْ ډَسج٤ ثب ٱٌا سًڅٕي ډٓ (. اٽظ1ٽلآ سٺٖٕڈ ٙيٌ اوي) ػييڃ  4

 َٖشىي. IIي  Iًٙوي ي ډَث٣ً ثٍ ٽلآ 

َُٔ  س١ًٕلبر

 ٽلآ

 ٽلآ

كبيْ إٕي َبْ آډٕىٍ ْ ٱَٕ ډٮمًڃ، دبٔياٍ ىٍ ثَاثَ كَاٍر، ٽًؿټ ي اُ ځَيٌ څىشٓ 

 ثًٕسٕټ َب

IIa 

IIB 

I 

ثَاثَ كَاٍر، ثبٽشًَٕٕٔه َبْ ٙجٍٕ دئًٕٕه ي إٕي آډٕىٍ(، دبٔياٍ ىٍ  30-100ٽًؿټ)

 ٱَٕ څىشٓ ثًٕسٕپٓ، ثب سبطَٕار ١ي څٕٖشَٔبٔٓ

 II 

ٽٕچًىاڅشًن( ي كٖبٓ ثٍ كَاٍر 30دَيسئٕه َبْ ثٍِٿ ) ثٍِځشَ اُ    III 

 IV  ثبٽشًَٕٕٔه َبْ دٕـٕيٌ ثب ثو٘ َبْ څٕذٕيْ ٔب ځچٕپًڅٕذٕي
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 ثيَػَسفىتبًت

سًڅٕي ٙيٌ س٤ًٕ ډٕپَياٍځبوٕٖڈ َب َٖشىي ٽٍ ىاٍاْ ىي ثو٘ َٕيٍيٵًة ثًًٍٕٕٵپشبوز َب سَٽٕجبر آڅٓ 

ځَِٔ( ي َٕيٍيٵٕڄ)آة ىيٕز( َٖشىي ي ډٓ سًاوىي ٽٚ٘ ٦ٕلٓ ي ثٕه ٦ٕلٓ ثٕه ډبٔٮبر ٍا ٽبَ٘  )آة

ىَىي ي ثب سٚپٕڄ ډٕپَياډًڅًٖٕن، َٕيٍيٽَثه َبْ وب ډلچًڃ ٍا ىٍ هًى كڄ ٽىىي. ىٍ اثشيا ثًًٍٕٕٵپشبوز َب ثب 

ډًٍى سًػٍ ٹَاٍ ځَٵشىي ي ََ ٕبڅٍ ٽبٍثَى َبْ آن َب ډوًٞٝب ىٍ ُډٕىٍ  1960ڃ َٕيٍيٽَثه َب ىٍ ٕبڃ اوللا

َبْ وٶشٓ، ٱٌأٓ ي ىاٍئٓ ثٕٚشَ سًٕٮٍ ٔبٵز. ثٍ ٭ىًان ډظبڃ اُ أه سَٽٕجبر ىٍ ٝىب٬ٔ ىاٍئٓ ثٍ ډى٪ًٍ ٽبَ٘ 

ى٪ًٍ إشوَاع ثُشَ وٶز إشٶبىٌ ډٓ ىاىن ٽٚ٘ ٦ٕلٓ ىاٍي ىٍ ثين ي ػٌة ثُشَ آن ي ٔب ىٍ ٝىٮز وٶز  ثٍ ډ

 ,carboxylatesًٙى. ثًًٍٕٕٵپشبوز َب ډٓ سًاوىي ػبٔڂِٔه ډىبٕجٓ ثَاْ ًٍٕٵپشبوز َبْ ٕٙمٕبٔٓ )

solphonates, sulphate acid esters ٓٔثبٙىي ي ثب ٙىبهز ٕبهشمبن ثًًٍٕٕٵپشبوز َب اډپبن سًڅٕي ثًٕٕٙمٕب )

ٓ ثًًٍٕٕٵپشبوز َب ٕمٕز دبٕٔه ي سؼٍِٔ دٌَْٔ ثبلاْ آن َب وٖجز ثٍ آن َب وِٕ ډَٕٖ ٙيٌ إز. ډُمشَٔه ئْځ

، ًٍٕٵپشٕه اُ ثبٕٕچًٓ Pseudomonas aeruginosaاُ  Rhamnolipidsًٍٕٵپشبوز َبْ ٕىشِْ إز. 

ًٕثشٕچٕٔ، اډًڅٖبن اُ إىٕشً ثبٽشَ ٽبڅپً إشٕپًٓ ي ًٕٵًٍيڅٕذٕيٓ اُ ٽبوئيا ثًډجٕپًلا ومًوٍ اْ اُ ثًٕ 

 ز َب َٖشىي.ًٍٕٵپشبو
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 ”فشاػَدهٌذ ٍغزاّبی التلبديپشٍثيَتيه ًمؾ“

 .MD., PhDىٽشَ ډلمي كٖٕه ډيٍٕٓ*

 ىاوٚڂبٌ ٭چًڇ دِٙپٓ سَُان، ىاوٚپيٌ دِٙپٓ، ځَيٌ ّوشٕټ*

 أَان، سَُان، َٙٽز سټ ّن ُٖٔز*

 فٌبٍسی ثيي ثخـی

ىٍ ػُبن اډَيُْ ٙبهٍ َبْ ٭چڈ ي ٵىبيٍْ كبٝچٍ اُ آن ىٍ كبڃ ځٖشَٗ ثًىٌ ي سًڅٕي طَير اُ آوُب 

ػبٔڂبٌ هبٝٓ ٔبٵشٍ إز. ٙبهٍ َبْ ٭چڈ ثًٕڅًّْ، سٲٌٍٔ، ډٕپَيثٚىبٕٓ ي اډظبڅُڈ ٵىبيٍْ َبٔٓ ډبوىي 

أؼبى ومًىٌ اوي. ثبُاٍَبْ ثًٕسپىًڅًّْ، ثًٕسپىًڅًّْ ٱٌأٓ ي سپىًڅًّْ ٱٌاَبْ ٵَإًىډىي ي دَيثًٕسٕپُب ٍا 

كبٝچٍ ي ػئي ثَاْ سًڅٕيار آوُب ډشىبٕت ثب وٕبُ ٍيُاٵِين ثَْٚ ٍيُ ثٍ ٍيُ ٍي ثٍ سِأي ډٓ ثبٙي. ثٍَٕٓ ي 

آوبڅِٕ أه ثبُاٍَب هًى ٙبهٍ َبٔٓ ثَاْ ٭چًڇ اٹشٞبى ي ثبٍُځبوٓ أؼبى ومًىٌ إز. څٌا كَٽز ٭چًڇ، ٵىبيٍْ، 

ٓ سىٕيٌ ىٍ َڈ ي ىٍ ٙبهٍ َبْ ډوشچٴ ٙجپٍ اْ دٕـٕيٌ أؼبى ومًىٌ إز ٽٍ سًڅٕي ي سؼبٍر ىٍ ٍإشبْ َڈ يڅ

 ٙىبٕبٔٓ ي آوبڅِٕ آن هًى سوٞٞٓ هبٛ ٍا ٥چت ډٓ ومبٔي.  

 ػبثمِ تبسيخی

اُ و٪َ سبٍٔوٓ اوٖبن ثب ٱٌا كٕبر هًى ٍا س٢مٕه ومًىٌ إز. ُويځٓ اوٖبوُب ثَ ډجىبْ ٱٌا ډٓ ثبٙي ي 

اُ آډبڃ اوٖبوُب ثًىٌ إز. ٱٌاْ اوٖبن ىٍ ٥ٓ ُډبن اُ ٕبىځٓ ثٍ دٕـٕيځٓ سبډٕه ٱٌا ډىبٕت ي ٽبٵٓ َمٍٕٚ 

ځَإٔيٌ إز. ََؿىي ډٌِ ٱٌا ا١ٍب ٽىىيٌ ٔپٓ اُ ٱَا٠ٔ ي څٌأٌ اوٖبوٓ إز يڅٓ سًػٍ ثٍ ٽٕٶٕز ٱٌا وِٕ 

بْ سًػٍ ٍََيٌُ ػبٔڂبٌ ئٌْ اْ ىٍ سًٕٮٍ ٭چًڇ ي ٵىًن ٱٌأٓ دٕيا ٽَىٌ إز. إبٓ ٱٌاَبْ ٵَإًىډىي ثَ ډجى

سًاډبن ثٍ ٽٕٶٕز ي ٽمٕز ٱٌا  ٙپڄ ځَٵشٍ إز. أه ٙبهٍ ٱٌأٓ ٍٙي َٕٔٮٓ ىٍ ٕبڅُبْ اهَٕ ىٍ اطَ سًٕٮٍ 

٭چًڇ دِٙپٓ ي ٭چًڇ دبٍٔ ىاٙشٍ إز. سب ػبٔٓ ٽٍ دٕٚجٕىٓ ډٓ ځَىى ٽٍ ثبُاٍ أه ٱٌا َب ي آٙبډٕيوُٕبْ ډَث٥ًٍ 

ٍ أه ٍإشب ډجبكض ػئي ي طبوًْ ٱٌاَبْ ډجشىٓ ثَ وِٕ سؼبيُ ومبٔي. ى 2015ډٕچٕبٍى ىلاٍ ىٍ ٕبڃ  130اُ 

ػبٔڂبٌ  Genetically Modified(GM)ي Living modified organism(LMO)ىٕشپبٍْ َبْ ّوشٕپٓ 

 هبٝٓ ثبُ ٽَىٌ اوي ي ثبُاٍ ثٖٕبٍ يٕٕٮٓ ىاٍوي ٽٍ ډًٍى ثلض ډب ومٓ ثبٙي. 

 پشٍثيَتيىْب

اوي.  ٽَىٌ څٕي ډًاى ٱٌأٓ ي آٙبډٕيوٓ أٶبء ډٓاْ ىٍ سًَب اُ ىَٔ ثبُ وٺ٘ ٭ميٌډٕپَياٍځبوٕٖڈ

ډلًٞلاسٓ ډبوىي ډبٕز ي دىَٕ ٽٍ َِاٍان ٕبڃ إز س٤ًٕ اوٖبوُب ډًٍى إشٶبىٌ ٹَاٍ ډٕڂَٕى إبٕب اُ 
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َب سٚپٕڄ ي ٕبهشٍ ٙيٌ إز. يٹشٓ ىٍ ايأڄ ٹَن ثٕٖشڈ ىاوٚمىي ٍيٕٓ ډـىٕپٴ ىٍ اوٖشٕشً ډٕپَياٍځبوٕٖڈ

ي اطَ ثبٽشَُٔبْ ًٕىډىئب دَيثًٕسٕپُبْ ٵچًٍ ٍيىٌ ي ډجبكض دَْٕ، اٍسٺب ٕٕٖشڈ  دبٕشًٍ ٵَاوٍٖ ثٍ ٵپَ وٺ٘

أمىٓ ي اډظبڅُڈ اٵشبى ثٍ ٭مٸ ثبُاٍ ىٌ َب ډٕچٕبٍى ىلاٍْ كبٝچٍ اُ سًڅٕيار آن ىٍ ايأڄ ٹَن ثٕٖز ي ٔپڈ سًػُٓ 

ىاڇ، ٥ًٍٕ ي آثِٔبن وِٕ  وياٙز. سًٕٮٍ دَيثًٕسٕپُب دبْ هًى ٍا اُ ٱٌاْ اوٖبن ٵَاسَ ځٌاٙشٍ إز ي ثٍ ٱٌاْ

ٍٕي ٽٍ ٍيوي ٍٙي أه ډلًٞڃ ىٍ ٽًٍَٚبْ دَٕٚٵشٍ ثب سًػٍ ثٍ ٽبٍأٓ  ځٖشَٗ دٕيا ٽَىٌ إز. ثٍ و٪َ ډٓ

َب ىٍ اٍسٺبْ ٦ٕق ٕلاډز ػبډٮٍ ثٖٕبٍ ؿٚمڂَٕ إز. اُ أه ٍي ىٕشٕبثٓ ثٍ سپىًڅًّْ سًڅٕي اٍُان أه  ثبلاْ آن

ٹٓ ٕلاډز اٵَاى ٙيٌ ي اُ ًْٕ ىٔڂَ ىٍ ٝىب٬ٔ ىاډذَيٍْ وِٕ ٍاويډبن سًاوي ٕجت سَ ډلًٞلار ىٍ أَان وِٕ ډٓ

٥ًٍ ډظبڃ ىٍ كبڃ كب١َ ىيٍ ثًىن اُ ٍاويډبن ثُٕىٍ ىٍ ٝىب٬ٔ ىاډذَيٍْ ٔپٓ اُ   سًڅٕي ٍا اٵِأ٘ ىَي. ثٍ

 َب ثب ثبُاٍَبْ ػُبوٓ ٍا س٢ٮٕٴ ومًىٌ إز. ثٍ ٭ىًان ډٮ٢لار ٽىًوٓ ىاډذَيٍان إز ٽٍ سًاوبٔٓ ٍٹبثز آن

ډٕچٕبٍى ٍٔبڅٓ َٖشٕڈ ٽٍ وبٙٓ اُ  1200ډظبڃ ډب سىُب ىٍ ثو٘ دَيٍٗ ٥ًٍٕ ٙبَي َٝٳ َِٔىٍ ډبُاى كياٹڄ 

ىٍ أَان وٖجز ثٍ ٕبَٔ ٽًٍَٚبْ  Feed Conversion Ratio (FCR)وبډىبٕت ثًىن ١َٔت سجئڄ هًٍاٻ 

ىىيځبن ٥َاُ ايڃ ىوٕب اډپبن دٌَٔ دَٕٚٵشٍ إز. ثبلا ثًىن َِٔىٍ سًڅٕي ٕجت ٙيٌ ٽٍ اډپبن ٍٹبثز ثب ٕبَٔ سًڅٕي ځ

وجًىٌ ىٍ كبڅٓ ٽٍ ثبُاٍ ػُبوٓ ي ٝبىٍار ٥ًٍٕ ثٍ هًٞٛ ىٍ هبيٍډٕبوٍ ثٖٕبٍ ؿٚمڂَٕ إز. ىٕز ٔبثٓ ثٍ 

َبْ ډوشچٴ ىٍ ٥ًٍٕ، ثب  ىاو٘ ٵىٓ سًڅٕي دَيثًٕسٕټ اٍُان، ٭لايٌ ثَ ٽبَ٘ ١ٍَ ي ُٔبن وبٙٓ اُ اثشلا ثٍ ثٕمبٍْ

 ًان ًٕىآيٍْ أه ٝىٮز ٍا ثُجًى ثوٚي. س ٽبَ٘ ١َٔت سجئڄ هًٍاٻ، ډٓ

دَيثًٕسٕپُب ىٍ ٝىب٬ٔ سومَْٕ وِٕ ػبٔڂبٌ هبٝٓ ىاٙشٍ اوي. ٵٮبڅٕز ډٕپَياٍځبوٕٖمٓ ٽٍ ثَ ٍيْ 

ځَٕوي ثٍ ٭ىًان ٍيٗ وڂُياٍْ ثَاْ ثٖٕبٍْ اُ ًُٕٕٕٖبْ ځًٙشٓ )دذَيوٓ،  ډلًٞلار ځًٙشٓ ًٍٝر ډٓ

ٍيى. طجبر ثًٕڅًّٔپٓ كبٝچٍ، ډٮمًلا اُ ٥َٔٸ ا١بٵٍ  ٍ ډَٓبْ وٕمٍ هٚټ ي ٱٌَٕ ثپبٕبلاډٓ ي ...(، ًٕٕٕٔ

َبْ ډبَٓ سومَٕ ٙيٌ ٽٍ ځَٕى. ٵَآيٍىٌ ٽَىن ومپُب ي سًڅٕي إٕي لاٽشٕټ اُ ډٕپَياٍځبوٕٖڈ َب ًٍٝر ډٓ

ٍيوي. أه ډًاى ٭ميسب  ًٙوي، ثٍ ٭ىًان ډبىٌ ٥ٮڈ ىَىيٌ ٱٌا ثٍ ٽبٍ ډٓ ٭ميسب ثٍ ًٍٝر ٕٔ ي دًٌٍ ٭١ٍَ ډٓ

سه  250000ًٙوي ي ٽبلاْ اٹشٞبىْ ٭ميٌ اْ ثب سًڅٕي ٕبلاوٍ ثٕ٘ اُ  ًة َٙٹٓ سًڅٕي ډٓىٍ إٕٓبْ ػى

ثبٙىي. أه ٵَآيٍىٌ َب اُ ډبَٓ ٽبډڄ، هَى ٙيٌ ٔب دًٌٍ آن ي ډٕڂًَبٔٓ ٽٍ ومټ ًٕى ٙيٌ ي ثٍ ډير ؿىي  ډٓ

اٍځبوٕٖڈ َب ًٙى. سومَٕ أه ٵَآيٍىٌ َب اُ ډٕپَي ډبٌ ىٍ ٩َيٳ ىٍ ثٖشٍ ٹَاٍ ىاىٌ ٙيٌ اوي سٍُٕ ډٓ

اْ ي . ثب إشٶبىٌ اُ أه ٍيُٙبْ ٵَايٍْ ثًٕڅًّٔټ اُ و٪َ سٲٌٍٔ.Error! Bookmark not definedثبٙىي ډٓ

ٽىي ي سومَٕ ثب  اٍُٗ ٱٌأٓ، ًٕٕٕٔ )ؿىبوـٍ سمبډب اُ ځًٙز سٍُٕ ٙيٌ ثبٙي( ٽبډلا ثب ځًٙز ثَاثَْ ډٓ

ًٕٕٕٔ ډٕڂَىى. اڅجشٍ ىٍ كبڃ كب١َ ٍيٗ سًڅٕي ًٕٕٕٔ ىٍ أَان ٭ض اٵِأ٘ ٽٕٶٓ ىٍ اٍُٗ ٱٌأٓ 

سومَْٕ ومٕجبٙي ي اُ ډٕپَياٍځبوٕٖمُب ىٍ آن إشٶبىٌ ومًٕٚى ي طجبر ٱٌأٓ ي ثًٕڅًّٔپٓ س٤ًٕ اٵِيىن ډًاى 

 ٕٙمٕبٔٓ ي وڂُياٍويٌ َب اوؼبڇ ډًٕٚى.
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 تَػؼِ تَليذ ٍ هلشف

ٍ ثبُاٍ ډٓ آٔي. سًٕٮٍ ډلًٞلار ػئي دَيثًٕسٕپٍ ََ ٍيُ ډلًٞڃ ػئيْ ٕبهشٍ ٙيٌ اُ دَيثًٕسٕپُب ث

ډشىبٕت ثب َٕ٭ز سًٕٮٍ ٭چڈ ي ٵىبيٍْ َٕ٭ز ځَٵشٍ إز.  ىٍ ثٮ٢ٓ اُ ٍٙشٍ َب ډَٞٳ ثب٭ض سًڅٕي ډٕڂَىى 

ىٍ كبڅٕپٍ ىٍ ٍٙشٍ َبْ ؤًه سًڅٕي إز ٽٍ ثبُاٍ ډَٞٳ أؼبى ډٕىمبٔي. 

څٺَٛ،ٽذًٖڃ،دًىٍ،ا١بٵٍ ٙيٌ ىٍ َٕٙهٚټ ٵَآيٍىَُبٔذَيثًٕسٕپٕيٍثبُاٍسؼبٍٔجًٍٞر ډپمچُب ثُبٙپب

. ٍٕىي ٽًىٽبن ي ډًاى ٱٌأٓ ىٔڂَ،ډبٕشُبٔٲىٕٚيٌ،َٕٙيدىَٕثُٶَيٙمٓ

اوئبىٍثبُاٍډًػًىوي،أمىُٖشىييسبٽىًومَٞٵٶَآيٍىَُبٔأوُٕـڂ اٱچجذَيثًٕسٕپُبٕٔپُشبٽىًومًٍىډ٦بڅٮُٺَاٍځَٵشٍ

% آن، 75دَيثًٕسٕپُب ىٍ ػًاډ٬،ٔٮىٓ كييى ٭ميٌ سمَٽِ ثبُاٍ .اوي يوُٮب١ٍُؼبوجٕأٙپبٍَٔااُهًىوٚبوىياىٌ

% ثبٹٕمبويٌ ثبُاٍ ډَٞٳ دَيثًٕسٕپُب سٺٖٕڈ ثىئُبٔٓ 25ډَث٣ً ثٍ څجىٕبر ي ډبٕشُبٔٲىٕٚيٌ ډٕڂَىى. ثَاْ كييى 

سٮَٔٴ ٙيٌ إز ٽٍ ٔپٓ اُ آوُب ىٍ ٙپڄ َُٔ وٚبن ىاىٌ ٙيٌ إز. أه ٙپڄ سًڅٕيار دَيثًٕسٕپٓ )ثؼِ اوًا٫ 

وٚبن ډٕيَي. اڅجشٍ ٍيُاوٍ سًڅٕيار ػئيْ ثٍ أه ځَيٌ ا١بٵٍ ډٕڂَىى ٽٍ يُن أه سًڅٕيار ٍا ډبٕشُبٔٲىٕٚيٌ( ٍا 

% يُن سًڅٕيار اوًا٫ ډبٕز َب اٵِأ٘ ډٕيَي يڅٓ اُ آوؼبٕٔپٍ څجىٕبر اُ ٱٌاَبْ اٝچٓ ىٍ ػًاډ٬ 75ىٍ ډٺبثڄ 

ار ډبٕشُبٔٲىٕٚيٌ يػًى ىاٙشٍ ډٕجبٙي ثى٪َ ومَٕٕي ىٍ آٔىيٌ وِىٔټ اډپبن ٕجٺز أه سًڅٕيار اُ اوًا٫ سًڅٕي

 ثبٙي.

 

 

 ثبصاسّبی جْبًی
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َب ثٍ َٕ٭ز ىٍ كبڃ ځٖشَٗ ثًىٌ ي ٙبَيْ ثَ أه اى٭ب، ٍٙي ډِٕان ٵَيٗ أه  ثبُاٍ ػُبوٓ دَيثًٕسٕټ

 2007ډٕچًٕن ىلاٍ، ىٍ ٕبڃ  764ثبڅٰ ثَ  2005ځًوٍ ډلًٞلار إز. ٵَيٗ ډلًٞلار دَيثًٕسٕټ ىٍ ٕبڃ 

ًى ٽٍ ثبُاٍ ٵَيٗ آن ىٍ ٕبڃ ٙ ډٕچٕبٍى ىلاٍ ثًىٌ ي دٕ٘ ثٕىٓ ډٓ 6/21ثَاثَ  2010ډٕچٕبٍى ي ىٍ ٕبڃ  15ثَاثَ 

ډٕچٕبٍى ىلاٍ ثَٕي.  أه ثبُاٍ ٙبډڄ ډلشًٔبر ٱٌأٓ، ډپمچُب ي اوًا٫ ٱٌا َب ډٓ ثبٙي ٽٍ ثٕٚشَٔه  3/31ثٍ  2015

ډٕچٕبٍىىلاٍاُثبُاٍ دَيثًٕسٕپُبډٕجبٙي  1/28كييى  2015ثبُاٍ ډَث٣ً ثٍ ٱٌا َب ډٓ ثبٙي ٽٍ دٕٚجٕىٓ آن ثَاْ ٕبڃ 

 2015ډٕچٕبٍى ىلاٍ اُ ثبُاٍ دَيثًٕسٕپُب ٍا ثَاْ ٕبڃ  07/2شَْ ٔٮىٓ دٕٚجٕىٓ كييى يڅٓ ډپمچُب ٽٍ ػِئ ٽم

 % ډٕجبٙي.   6/9سٚپٕڄ ډٕيَي ىاٍاْ ٍٙي ډش٤ًٕ ٕبلاوٍ ثٕٚشَْ ډٮبىڃ 

 

 پتبًؼيل ثبصاس داخلی

ډشبٕٶبوٍ اډپبن ثيٕز آيٍىن آډبٍْ ٹبثڄ ا٭شمبى ىٍ ثبُاٍَبْ ىاهچٓ يػًى وياٍى څٌا ثبٔي ثَ إبٓ 

بوٖٕچُبْ آن ثَايٍىْ ٽچٓ ډي و٪َ ٹَاٍ ځَٕى څٌا ثٍ ٭ىًان ومًوُيٍ ډًٍى دَيثًٕسٕټ ىاڇ ي٥ًٍٕ ػُز سومٕه دش

َبْ ځًٙشٓ ٥ًٍ ډظبڃ سٮياى ػًػٍ ًٙى. ثٍدشبوٖٕڄ ثبُاٍ ىاهڄ اُ ډِٕان هًٍاٻ ډَٞٵٓ ىٍ ٽًٍٚ إشٶبىٌ ډٓ

ډَٞٳ ډش٤ًٕ، هًٍاٻ ثٍ اُاْ  ډٕچًٕن ٹ٦ٮٍ ځِاٍٗ ٙيٌ إز. ډِٕان 800، 1385ډًػًى ىٍ ٽًٍٚ ىٍ ٕبڃ

ٽٕچًځَڇ  3،200،000،000، 85ٽٕچًځَڇ إز. ثىبثَأه ډِٕان ډَٞٳ هًٍاٻ ػًػٍ ىٍ ٕبڃ  4-5/4ََ ػًػٍ 

إز. ثىبثَأه  ٽٕچًځَڇ ىٍ ََ سه ځِاٍٗ ٙيٌ 4/1ثًىٌ إز. ډِٕان اٵِيىن دَيثًٕسٕټ ثٍ اُاْ ََ سه هًٍاٻ 

ٽٕچًځَڇ ىٍ ٕبڃ )َٝٵب ثَإبٓ ډ٦بڅٮبر  4،480،000ًٍ  ډَٞٳ دَيثًٕسٕټ ٽًٍٚ ٵٺ٤ ىٍ كًٌُ هًٍاٻ ٥ٕ

ًٙى. ثب ىٍ و٪َ ځَٵشه ٹٕمز ډش٤ًٕ  ( ٹبثڄ ډلبٕجٍ إز. ٹٖمشٓ اُ أه وٕبُ اُ ٥َٔٸ ياٍىار سبډٕه ډٓ 85ٕبڃ 

ىلاٍ ثَاْ ََ ٽٕچًځَڇ دَيثًٕسٕټ ىٍ ًٍٝسٓ ٽٍ ٹَاٍ ثًى ثَاْ ٽچٍٕ ٥ًٍٕ دَيثًٕسٕټ إشٶبىٌ ًٙى َٝٵب  10-5

ىلاٍ اٍُ ٵٺ٤ ىٍ كًٌُ هًٍاٻ ٥ًٍٕ ډًٍى وٕبُ ثًىٌ  44،800،000سب 22،400،000كياٹڄ  1385ڃ ثَاْ ٕب

دَيٍْ، ىاډذَيٍْ ي إشبٍسََبْ  إز. ثب ىٍ و٪َ ځَٵشه ډَٞٳ ثٖٕبٍ ثبلاسَ دَيثًٕسٕټ ىٍ كًٌُ آثِْ
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اَمٕز ىٕشٕبثٓ ثٍ ىاو٘ ٔبثي.ډ٦بڅت ًٽَ ٙيٌ ثٕبوڂَ  دَيثًٕسٕپٓ ٝىب٬ٔ څجىٓ أه ٍٹڈ َب ؿىئه ثَاثَ اٵِأ٘ ډٓ

ىَي. سًڅٕي اٍُان ي ىٍ ډٺبىَٔ ٝىٮشٓ دَيثًٕسٕپُب اُ ؿبڅُٚبْ  َب ٍا وٚبن ډٓ ٵىٓ سًڅٕي اٍُان ي ٝىٮشٓ دَيثًٕسٕټ

إبٕٓ ىٍ أه ثبُاٍ ډٕجبٙي. ثب سًػٍ ثٍ ډٚپلار ٭ئيٌ اٹشٞبىْ ي ٕٕبٕٓ )اُ و٪َ اٍسجب٥بر ػُبوٓ( ىٍ أَان 

ٹبثڄ ٍٹبثز ثب ٽًٍَٚبٔٓ َمـًن ؿٕه ىٍ سًڅٕي دَيثًٕسٕپُب اډَْ إز ډٚپڄ  أه ىٕشَٕٓ اٍُان ثٍ ىاو٘ ٵىٓ

ٽٍ ثٖٕبٍْ اُ ډشوٕٞٞه ي ډلٺٺٕه ٽًٍٚ اُ آن ٱبٵڄ ډٕجبٙىي. أه اډَ سىُب ىٍ ٕبٍٔ َمپبٍْ ػيْ ي سلٺٕٺبر 

ٍ، َبْ ډوشچٴ ٭چًڇ ُٖٔشٓ، ٭چًڇ دبٍٔ، ٝىب٬ٔ ٱٌأٓ ي سٲٌٔ َيٵمىي ډلٺٺبن ٝىٮشٓ ي ىاوٚڂبَٓ ىٍ ٍٙشٍ

 دٌَٔ إز.  دَيٍْ، ىاډذَيٍْ، ىاډذِٙپٓ ي دِٙپٓ ي ... اډپبن آثِْ
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 هيىشٍالگ ّبی پشٍ ثيَتيه

 ؤَٖه ډٮ٪مٓ

 ٕبُډبن دْيَُٚبْ ٭چمٓ ي ٝىٮشٓ أَان –إشبى دْيَٚپيٌ ُٖٔز ٵىبيٍْ 

moazami@irost.org 

 

 ډٺيډٍ 

دَيثًٕسٕټ َب سىُب ډٕپَي اٍځبوٕٖمُبْ ُويٌ اْ َٖشىي ٽٍ  ثب هًاٛ ىاٍئٓ ي  ثَاْ سٺًٔز ٕٕٖشڈ ىٵب٭ٓ 

ىٕشڂبٌ ځًاٍٗ ، سًڅٕي ثٮ٢ٓ اُ آؤِمُبْ  PHثين ډَٞٳ   ډٓ ًٙوي اطَ ٵًِٕٔڅًّٔټ آن َب ٙبډڄ سى٪ٕڈ 

يّن دَاٽٖٕي ، ډًاى ٍٹبثز ٽىىيٌ ٢َڈ ٽىىيٌ ٱٌا ، سًڅٕي ئشبډٕه َب ، إٕيَبْ آڅٓ ، ثبٽشًَٕٕٔه َب ، َٕيٍ

ثبٽشَٔبڃ ، لاٽشًن  َب ، ىْ إشٕڄ ، إشبڅيئٕي ي ثٖٕبٍْ ډًاى ىٔڂَ ٽٍ ٕجت أؼبى سٮبىڃ ٥جٕٮٓ ىٍ ىٕشڂبٌ أمىٓ 

ي ځًاٍٗ ډٓ ًٙى ډٓ ثبٙي ي َىڂبډٓ ٽٍ ثب ډٺبىَٔ ډٮٕه ي ٵَډًلإًٕن َبْ هبٛ سؼًِٔ ًٙى ىاٍاْ اطَار 

اُ ډُمشَٔه ًٍٕٔ َبْ ډٕپَيثٓ اوشوبة ٙيٌ ثَاْ سًڅٕي ډٓ  AO /WHO,2006)(Fډظجز ىٍ ٕلاډشٓ اٵَاى إز 

سًان لاٽشًثبٕٕچًٓ َب ، ثٕٶٕييثبٽشًَٔڇ، ثٮ٢ٓ اُ إشَدشًٽًٽًٓ َب ، لاٽشًٽًٽًٓ َب ي ٕبٽبٍيډٖٕٔ ٍا وبڇ 

 ثَى 

ثبٽشَُٔبئٓ ٽٍ ثَاْ سًڅٕي دَيثًٕسٕټ َب ډًٍى إشٶبىٌ ٹَاٍ ډٓ ځَٕوي ٵبٹي ٹيٍر ثٕمبٍِٔائٓ ي ٵبٹي اوشٺبڃ 

ٹچٕبئٓ ىٕشڂبٌ ځًاٍٗ ، ډٺبيڇ ثٍ آؤِمُبْ ٢َڈ  PHٹيٍر ډٺبيډز ثٍ آوشٓ ثًٕسٕټ َب ، ډٺبيڇ ثٍ إٕي ي 

ٖشڈ أمىٓ ، كٶ٨ ي ثَٹَاٍْ سٮبىڃ ډوب٣ ٽىىيٌ ٱٌا ، ٹيٍر ٍٹبثز ثب دبسًّن َب ي ډًاى ٽبوَٖيّن ، ډلَٻ ٕٕ

 ي ٵچًٍ ٍيىٌ ، كٶ٨ كٕبر ي سًڅٕي ئشبډٕه َب ي آؤِمُب ډٓ ثبٙي 

اُ و٪َ ٵَآٔىي سًڅٕي وِٕ ثبٖٔشٓ ٹابىٍ ثاٍ ٍٙاي ىٍ ډلا٤ٕ ٽٚاز ، ډٺبيډاز كٕابسٓ ىٍ ٵَآٔىاي سًڅٕاي ٙابډڄ           

 وڂبَياٍْ ٥ًلاوٓ دبٔياٍ ثمبوىيٵَِٔىٍأىڀ ي ٔب إذَْ ىٍائٕىڀ ثبٙي ثٍ ثبٽشًَٔٵبَّب ډٺبيڇ ثًىٌ ي ٥ٓ 

ىاٍوي . أه  Prebioticsثَاْ آوپٍ دَيثًٕسٕټ َب ٵٮبڅٕز كٕبسٓ هًى ٍا ىاٙشٍ ثبٙىي وٕبُ ثٍ ٽً ٵبٽشًٍَبْ 

ٽًٵبٽشًٍَب ٢َڈ ومٓ ًٙوي ٔب ډٺياٍ ػِئٓ ٢َڈ ډٓ ًٙوي يڅٓ ٵبٽشًٍ ٵٮبڅٕز دَي ثًٕسٕټ َب َٖشىي ډُمشَٔه 

 ځبلاٽشًاڅٕڂًٕبٽبٍٔيَب، لاٽشًٵَيٽشًايڅٕپً ٕبٽبٍٔي Lactuloseأه ډًاى  ٭جبٍسىي اُ 

ډُمشَٔه ٹىي ډًٍى إشٶبىٌ ىٍ ٵَډًلإًٕن دَيثًٕسٕټ َب أىًڅٕه ي ٵَڇ َٕيٍيڅِٕ ٙيٌ آن ي اڅٕڂً ٵَيٽشبن. 

 اڅٕپًٕبٽبٍٔيَب كبيْ ثٕه ٍٕ سب ىٌ ياكي ٹىي ډٓ ثبٙىي.

mailto:moazami@irost.org
mailto:moazami@irost.org
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ډَٞٳ آوشٓ ثًٕسٕټ سؼًِٔ ډٓ ًٙى ََ  دَيثًٕسٕټ ثًٍٞر اٵِيىوٓ ثٍ ٱٌا ي ٔب ثًٍٞر ٽذًٖڃ َمَاٌ ثب

 ًٍٔي ٹٕمز ىاٍى .  900ٽٕچًځَڇ ٽذًٖڃ سًڅٕيْ 

 .ٵَډًلإًٕن َبْ ػئي آٔىيٌ سًڅٕي دَيثًٕسٕټ ثُمَاٌ اډڂب ٍٕ ي ٕبَٔ 

% ٵىلاوي ي اوڂچٖشبن ثب 21%  ، ٵَاوٍٖ 29ئشبډٕه َب إز ثٍِځشَٔه ثبُاٍ ډَٞٳ دَيثًٕسٕټ َب  ىٍ اٍيدب آڅمبن ثب 

 Source: RTS Resource)% ثبُاٍ ٍا ىٍ اهشٕبٍ ىاٍوي19% ي ٕبَٔ ٽًٍَٚبْ اٍيدبئٓ ٱَثٓ 6% إذبوٕب  7 % َچىي9

Ltd,2005) 

ډٕچًٕن ًٍٔي ٍٕٕي سًڅٕي ي ډَٞٳ ٽىًوٓ  4/27ثٍ  2010ىٍ اٍيدبْ ٱَثٓ ىٍ ٕبڃ  Probioticsثبُاٍ  

 ډٕچًٕن ًٍٔي ثَآيٍى ډٓ ًٙى  1/32دَثًٕسٕټ َب اثَاثَ ثب 

ي ثًٕسٕټ َب ثًٍٞر ډپمڄ ٱٌأٓ . ىاٍي . ډلَٻ ٕٕٖشڈ أمىٓ ي دٕٚڂَْٕ ٽىىيٌ اُ اډَيٌُ دَ

ډٕپَياٍځبوٕٖمُبْ ثٕمبٍِٔا ثَاْ ٕلاډز اوٖبن . ىٍ اثِْ دَيٍْ ثَاْ ٽىشَڃ ثٕمبٍُٔب ي  ثٮىًان ٵبٽشًٍ ٍٙي ىٍ 

 دَيٍٗ كًٕاسبر إشٶبىٌ ډًٕٚى .

ًڅٕي ډًٕٚوي . أه ثبٽشَُٔب ث٦ًٍ ٥جٕٮٓ ىٍ ىٕشڂبٌ ث٦ًٍ ٭مًډٓ اٱچت ثبٽشَُٔبْ لاٽشٕټ ثَاْ أه ډى٪ًٍ س

 ځًاٍٗ اوٖبن . كًٕاوبر ي ډبَٓ ٕبڅڈ يػًى ىاٍوي ي اُ ٽچًؤِٕٚه ثبٽشَُٔبْ دبسًّن ډمبوٮز ډٕپىىي. 

ىٍ ډل٤ٕ اة اثِٔبن ىٍ ډٮَٟ سُب ػڈ ثبٽشَُٔبْ دبسًّن َٖشىي ٽٍ اُ ٥َٔٸ سٲٌٍٔ اة ٔب سى٪ٕڈ إمِْ اة 

  ياٍى ثيوٚبن ډًٕٚوي.  

اثِْ دَيٍْ ٕبڅٕبوٍ  ث٦ًٍ ډش٤ًٕ   1985اثِْ دَيٍْ ُٕمٓ ډُڈ ىٍ سبډٕه ٱٌاْ اوٖبن ىاٍى . اٍ ٕبڃ

( . ثَ إبٓ   Diana, 2009% إز )1.5ِ% ي ىٍ ٕٝي اُ ىٍٔب 3% ىاٙشٍ أه ٍٙي ىٍ دَيٍٗ ىاڇ10ٍٙيْ ثَاثَ ثب 

ٕي ٙيٌ إز . سًڅٕي ػُبوٓ ٝيٳ َبْ سىُب  ٍٕ ي وٕڈ ډٕچًٕن سه ډٕڂً ىٍ ػُبن سًڅ 2008ځِاٍٗ ٵبئً ىٍ ٕبڃ 

 .  (FAO, 2010)هًٍاٽٓ ىٍ َمٕه ُډبن ثبُاٍْ ثَاثَ ثب ٔبُىٌ ډٕچٕبٍى ىلاٍ ىاٙشٍ إز  

ٕبڃ  إز ٽٍ  اُ اوشٓ ثًٕ سٕټ َب ثَاْ ىٍډبن ي  ٽىشَڃ  ډٕپَياٍځبوٕٖمُبْ  ثٕمبٍِٔاْ اوٖبن .  50ثٕ٘ اُ 

َٳ ځٖشَىٌ ثَيُ ډٺبيډز ي ٽبَ٘ ٽبٍأٓ إشٶبىٌ اُ اوشٓ ىاڇ ي اثِٔبن  إشٶبىٌ ٙيٌ إز.وشٕؼٍ أه  ډٞ

ډٺبيډشجٍ ثٖٕبٍْ اُ اوشٓ ثًٕسٕټ َب ثٍ ډٕچًٕن َب ٕبڃ    Levy 1989ثًٕسٕټ َب إز . ََؿىي ٽٍ ثَ إبٓ و٪ٍَٔ 

ٹجڄ ثَ ډٕڂَىى ٽٍ ډٕپَي اٍځبوٕٖمُبْ ډًػًى ىٍ ٥جٕٮز ثَاْ اُ ثٕه ثَىن ٍٹجبْ ډل٦ٕٓ اوشٓ ثًٕسٕټ سًڅٕي 

 ٌ اوي. ډَٞٳ ځٖشَىٌ ي ٍَب ٙين ان ىٍ ٥جٕٮز ډُمشَٔه ٭بډڄ ځٖشَٗ ډٺبيډز ىاٍئٓ إز ډٕپَى

سٕټ ثٍ ډٺياٍ ي٬ٕٕ ىٍ ىٍډبن ثٕمبٍُٔبْ ٭ٶًوٓ اوٖبن ي ىاڇ . ثًٍٞر  ٥ٓ ىٍَ َبْ ځٌٙشٍ  اوشٓ ثًٕ

 اوي.ٵبٽشًٍ ٍٙي ىٍ دَيٍٗ ىاڇ ي ىٍ اثِْ دَيٍْ ثَاْ ٽىشَڃ ډٕپَي اٍځبوٕٖمُبْ ثٕمبٍِٔا ډَٞٳ ٙيٌ 

 Oxytetracycline HCL, Sulfamerazine ,  sulfadimethozine- ىٍ اثِْ دَيٍْ اوشٓ ثًٕسٕټ َبْ 

30)  -ormetoprim (Romet   .ډًٍى إشٶبىٌ ٹَاٍ ډٕڂَٕى 
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اډَيٌُ طبثز ٙيٌ إز ٽٍ ډٺبيډشياٍئٓ ٭لايٌ ثَ ٍاَُبْ ډٮمًڃ اُ ٥َٔٸ ډلًٞلار ٱٌأٓ كبٝڄ اُ 

   (Acar and Moulin, 2006)وٖبن ٹبثڄ اوشٺبڃ إز.ىاڇ . ٥ًٍٕ ي اثِٔبن ثٍ ا

  ّن َبْ ډٺبيډز ثبٕبوٓ ثٕه ثبٽشَُٔب. ډًػًىار هبٽِْ . اثِٔبن ي اوٖبن ډجبىڅٍ ډًٕٚى 

(Cabello, 2006) (Hong et al 2011)  
 

 سًَٞٔ َُٔ ډىبث٬ ي ٍاَُبْ سجبىڃ ّن َبْ ډٺبيډز ثٍ اوشٓ ثًٕ سٕټ َب ٍا وٚبن ډٕيَي

 

 

سًَٞٔ ٵًٷ وٚبن ډٕيَي ٽٍ ٍٖٔټ أؼبى ډٺبيډز ي سجبىڃ اوُب وٍ سىُب اُ ٥َٔٸ ډَٞٳ ډٖشٺٕڈ اوشٓ 

 ثًٕسٕټ َب ثچپٍ اُ ٥َٔٸ ډًاى ٱٌأٓ  كًٕاوٓ . ځٕبَٓ .اة ي سجبىلار ٥جٕٮٓ ډل٦ٕٓ ٹب ثڄ  اوشٺبڃ إز 

ډًسبًٕٕن ي اوشٺبڃ ان ثٍ ډٕپَي ثٖٕبٍْ اُ أه اوشٓ ثًٕسٕټ  ٽٍ ىٍ ډل٤ٕ اة ٍٹٕٸ ډًٕٚوي ډٕشًاوىي ثب أؼبى 

 اٍځبوٕٖمُبْ اثِْ ٕجت ثَيُ ډٺبيډز ًٙوي. اوشٺبڃ ّن ډٺبيډز اُ ٥َٔٸ

Hrizontal Gene Transfer (HGT)   ي ٍٕ ٥َٔٸ سَاوٖٶًٍډٕٚه. ٽىْيځٕٚه ٔب سَاوٖييٽٚه اوشٺبڃ

اثِْ وبٹڄ ثبٽشَُٔبْ ډٕٕبثي. أه ډٺبيډز ىاٍئٓ ٭لايٌ ثَ ډَٿ ي ډَٕ اثِٔبن ىٍ ثين اثِْ ډشمَٽِ ٙيٌ ي 

ډٚشَٻ ي ډٺبيڇ ثٍ اوشٓ ثًٕسٕپٓ ډل٦ٕٓ ًٙى . دلإمٕي كبيْ ّن ډٺبيډز ثٍ اوشٓ ثًٕسٕټ  ډًطَ ىٍ ٽىشَڃ 

سًاوٖشٍ إز ىٍ ثبٽشَ دبسًّن اوٖبوٓ ئجًَٔ ٽچَا ډٺبيډز      Vibrio anguillarumډٕپَي اٍځبوٕٖڈ ثٕمبٍِٔاْ 

   ٍا اوشٺبڃ ىَي.
.           l, 1994, Nielsen et al, 2001)(Lorenz and Wackernage 
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ثب سًػٍ ثٍ ځٖشَٗ ډٕپَي اٍځبوٕٖمُبْ ثٕمبٍِٔا ىٍ اثِْ دَيٍْ  ثبٽشَُٔبْ دَي ثًٕ سٕټ ډَٞٳ ځٖشَىٌ  

اْ ىٍ اثِْ دَيٍْ ٔبٵشٍ اوي ي إشٶبىٌ اُ ٍيٗ َبْ ډ٦مئه ثؼبْ إشٶبىٌ اُ اوشٓ ثًٕسٕټ َيٳ ډَاٽِ اثِْ 

 دَيٍْ إز 

% 100َُٔبْ دبسًّن ډٕڂً إذٔ َبْ ئجًَٔ ډٕجبٙىي ٽٍ ځبَٓ ىٍ ډٍِ٭ٍ دَيٍٙٓ ٕجت ډُمشَٔه ثبٽش

 ډَٿ ډًٕٚى ثَايٍى ډًٕٚى هٖبٍر ػُبوٓ أه ډَٿ ي ډَٕ ٕبڅٕبوٍ ډٮبىڃ ٍٕ ډٕچٕبٍى ىلاٍ إز. 

ډٕپَي اڅڀ َب ثًٍٞر ٱٌاْ ُويٌ ثَاْ دَيٍٗ ٝيٳ َب . هَؿىڀ  ډٕڂً ي  ډبَٓ ډَٞٳ ډًٕٚوي 

 ايٍىٌ ٙيٌ إز  1ْ ډًٍى إشٶبىٌ ىٍ اثِْ دَيٍْ ىٍ ػييڃ ٙمبٌٍ ډُمشَٔه ًٍٕٔ َب

ډٕچٕبٍى ٕبڃ ٹجڄ ٕبٽىبن اٹٕبوًٓ َب ي آثُبْ َٕٙٔه اوي. ثَإبٓ هًٕٞٝبر  3.5ډٕپَي اڅڀ َب  اُ 

ډَٵًڅًّٔټ. ٍوڂياوٍ َب ي ٹيٍر ػٌة ٥ٕٴ َبْ ډوشچٴ وًٍ ٥جٺٍ ثىيْ ډٓ ًٙوي. ٕبهشبٍ ډشبثًڅٕپٓ آوُب 

 جبً ٽچٍٕ هًٕٞٝبر كًٕاوبر، ځٕبَبن ي ثبٽشَُٔب ٍا ىٍ ثَ ډٓ ځَٕى. ئٌْ إز ي سٺَٔ

ىٍ َٙا٤ٔ ډل٦ٕٓ ډوشچٴ يػًى ىاٍوي ي ډؼمً٭ٍ ٍِٔځٓ اُ ډًاى ٝىٮشٓ ډُڈ ډبوىي ؿَثٓ، ٍيٱه، ٹىي، 

 دَيسئٕه، ئشبډٕه، ٵبٽشًٍَبْ ٍٙي، آؤِمُب ي ډًاى ىاٍيئٓ ٍاسًڅٕي ډٓ ٽىىي.

% اُ دَيسئٕه هبڇ 50ي ثب سًػٍ ثٍ ٕبهشمبن ٕچًڅٓ آن ٽٍ سب  1950ثب ٙىبهز ډٕپَي اڅڀ ٽچَلا ىٍ ٕبڃ  

ډٕپَي آڅڀ ثًٍٞر ٝىٮشٓ سًڅٕي ډٓ  50اوؼبڇ ٙي.  1957ٕبهشٍ ٙيٌ إز، ايڅٕه سًڅٕي ٝىٮشٓ ٽچَلا ىٍ ٕبڃ 

 ًٙى

سب  5% ؿَثٓ ي 20-10% دَيسئٕه 40سب  30ىىي ي ىاٍاْ ٽيْ ٍٙي ډٓ ٽىَب ىٍ ٵبُ څڂبٍٔشمٓ ثٍ ڀ يآڅٕپَډ

ثمٺياٍ  ڀت ٕٙمٕبئٓ آڅٽٍٕٙي ثٍ ډَكچٍ ٵبُ طبثز ډٓ ٍٕي سَ ٽًٍَٕيٍار ىٍ أه ډَكچٍ َٖشىي يٹشٓ ٽَث% 15

 ُٔبىْ سٲَٕٕ ډٓ ٔبثي

إذٔ اُ ان َب ثَاْ سًڅٕي ىاٍي . اٵِيىوٓ  50ډٕپَي اڅڂُب ډًػًىار ٵشًٕىششٕټ اثُبْ ًٍٙ ي َٕٙٔه اوي  

ز ډًٕٚوي . ىٍ اثِْ دَيٍْ ٵٕشًدلاوپشًن َب ثَاْ سٲٌٍٔ ْْ ي دَيٍٗ اثِٔبن ٽٚ ٱٌا. سًڅٕي ٍوڂياوٍ. ثًٕ اوَ

 ٝيٳ َبْ ىيٽٶٍ اْ. ډَكچٍ لاٍيْ ډٕڂً ي ډبَٓ سًڅٕي اوجًٌ ډًٕٚوي 

ٵٕشًدلاوپشًن َبْ سبّٻ ىاٍ ي ىٔبسًډٍ َب اُ ډُمشَٔه اوًا٫ ډًٍى إشٶبىٌ ىٍ اثِْ دَيٍْ َٖشىي. 

ٌ. َٕ٭ز ٍٙي ي اٍُٗ ٱٌأٓ ډشٶبير اوي. ډٮمًلا ىٍ ډٕپَياڅڀ َبْ ډًٍى إشٶبىٌ ىٍ اثِْ دَيٍْ اُ و٪َ اوياُ

اثِْ دَيٍْ اُ ؿىي ډٕپَياڅڀ ثب اٍُٗ ٱٌأٓ ډشٶبير إشٶبىٌ ډًٕٚى ي ثَ إبٓ ٕبهشبٍ ٕٙمٕبٔٓ . ٢َڈ 

 ثٌَْٔ ي اوياٌُ ٵَډًڅٍ ٙيٌ ي ثمَٞٳ سٲٌٍٔ اثِْ ډًٍى و٪َ ډَٕٕي.

 ثَيٍٗ ٝيٳ َب ي ډبَٓئٌْ ځٓ ډٕپَياڅڀ َبْ ډًٍى إشٶبىٌ ىٍ  -   1ػييڃ ٙمبٌٍ  
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ثَاْ ٽٚز ډٕپَياڅڀ َبْ ٵًٷ اُ اة ىٍٔبْ ٱىٓ ٙيٌ ثب وٕشَار ي ٵٖٶبر يثَ إبٓ اوبڅِٕ اة ىٍ 

 ًٍٝر وٕبُ٭ىبَٝ ډٮيوٓ ي ثَاْ ٽٚز ىٔبسًډٍ َب ٕٕچٕٔ  ثٍ ډل٤ٕ ٽٚز ا١بٵٍ ډًٕٚى 

ډٕپَياڅڀ سلز سبطَٕ  % َِٔىٍ ثَيٍٗ اثِٔبن ٍا ىٍ ثَ ډٕڂَٕى ي اٍُٗ ٱٌا40ٓٔٽٚز ډٕپَياڅڀ ډىبٕت 

َٙا٤ٔ ډل٦ٕٓ ٽٚز إز. ََ ؿٍ َٙا٤ٔ ډل٤ٕ ٽٚز ثب اهشٞبٝبر ٵًِٕٔڅًّٔپٓ ي وٕبُ ٕچًڃ ډٕپَياڅڀ 

ٕبُځبٍ ثبٙي ٽٕٶٕز ډٕپَياڅڀ ي ٽٕٶٕز ډلًٞڃ اثِْ اٵِأ٘ ډٕٕبثي. ډشىبٕت ثب و٫ً ډٕپَياڅڀ ي اٍُٗ 

 ىلاٍ ډشٲَٕ إز.  400سب  100ٕپَي اڅڀ هٚټ ثٕه ٱٌأٓ ان. ٵَأىي ي إشبوياٍى َبْ سًڅٕي َِٔىٍ ََ ٽٕچً ځَڇ ډ

 سٮياىْ اُ  ډٕپَي اڅڀ َبْ ډًٍى إشٶبىٌ ىٍ اثِْ ثَيٍْ ي سَٽٕت ٕٙمٕبٔٓ اوُب ىٍ ػييڃ َُٔ اډيٌ إز



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

 

 سًَٞٔ ٍاٽشًٍ َبْ ډًٍى إشٶبىٌ ثَاْ سًڅٕي ډٕپَياڅڀ َبْ ډًٍى إشٶبىٌ ىٍ اثِْ دَيٍْ 

 

اثِٔبن ثب ډٕپَي اڅڀ ُويٌ ًٍٝر ډٕڂَٕى . ډٕشًان ډلًٞڃ ٍا ثًٍٞر ډلچًڃ كبيْ سٕشَ ډًٍى دَيٍٗ 

و٪َ ډٕپَي اڅڀ ثٖشٍ ثىيْ ي س٬ًُٔ ٽَى ثب ثًٍٞر سٲچ٨ٕ ٙيٌ ثب كي اٹڄ اة سٍُٕ ٽَى ٽٍ ىٍ َىڂبڇ ډَٞٳ ثب 

ٍْ ثٕٚشَْ ىاٍى اة ډوچ٣ً ي ٍٹٕٸ ٽَى . سًڅٕي ثًٍٞر و٫ً ىيڇ اٽىًن ډًٍى سًػٍ إز ؿًن ُډبن ډبويځب

 يكؼڈ ٽمشَْ اُ َٕى هبوٍ ٍا اٙٲبڃ ډٕپىي .

 هيىشٍ آلگ ّب دس تَليذ هَاد داسٍيی ٍ غزايی

ډٕپَيآڅڀ َب ثَاْ ډٞبٍٳ ځًوبځًن سًڅٕي ٝىٮشٓ ډٓ ًٙوي. سٮياىْ اُ آن ىٍ ډٺٕبٓ ي٬ٕٕ سًڅٕي ي 

، ډىج٬ ئشبډٕه ي ډٕىَاڃ ىٍ ٱٌاْ اوٖبن، هًٍاٻ ىاڇ، دَيٍٗ آثِٔبن ي ثَاْ سٞٶٍٕ  health foodثٮىًان 

 ثًٕڅًّٔټ دٔ آة َبْ ٝىٮشٓ ثپبٍ ډٓ ٍيوي. 

ثٖٕبٍْ اُ ډًاى ىاٍيئٓ ػئي ثوًٞٛ آوشٓ ٽبوََٖب، آوشٓ ئَاڃ َب ي ىاٍيَبْ ډؤطَ ىٍ ٕٕٖشڈ ا٭ٞبة 

ډَٽِْ اُ ډٕپَي آڅڀ َب ثيٕز آډيٌ اوي. َمـىٕه ثٖٕبٍْ اُ ډٕپَياڅڀ َب ثٮىًان ډىبث٬ ػئي سإډٕه ئشبډٕه 
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ٱٌائٓ، آٍأٚٓ ي ثُياٙشٓ ٽٚز  لاٽشًٵَيڃ ثَاْ اٵِيىن ثٍ ډًاى B12  ،α – βي  Cَبْ هبٛ ډبوىي ئشبډٕه 

 اوجًٌ ډٓ ًٙوي

ٽًٍٚ ػُبن ډَىڇ ثب ٹَٛ ي ٽذًٖڃ ډٕپَيآڅڀ َب ثٮىًان ډىج٬ دَيسئٕه، ئشبډٕه ي ٭ىبَٝ  40ىٍ ثٕ٘ اُ 

ډٮيوٓ آٙىبئٓ ىاٍوي. ډٕپَيآڅڀ َب ثٮىًان اٵِيىوٓ ډىبث٬ ٵًٷ ثٍ ٱٌاْ ٥ًٍٕ، آثِٔبن ي كًٕاوبر هبوڂٓ ا١بٵٍ 

 ډٓ ًٙى.

 ثيَتيه  جبيگضيي هٌبػت اػتفبدُ اص اًتیهيىشٍ الگ ّب 

سٮياىْ اُ ډٕپَي اڅڀ َب ثًٍٞر ٱٌاْ ُويٌ كبيْ دَيسئٕه ي ؿَثٓ ي ډىبث٬ ئشبډٕه ي ٭ىبَٝ كٕبسٓ ىٍ 

ٍٗ اثِٔبن ډًٍى إشٶبىٌ ٹَاٍ ډٕڂَٕوي. ثٖٕبٍٔبُ ډٕپَي اڅڀ َب سًڅٕي ډًاى اوشٓ ثبٽشَٔبڃ ډٕپىىي. اطَ دَي

 Makridis et)ثَ ٭چٍٕ ثبٽشَُٔبْ ځَڇ ډىٶٓ ځِاٍٗ ٙيٌ إز  mis suesica Tetraselاهشٞبٝٓ ډٕپَي اڅڀ 

al 2006)   
 اڅڀ َبْ دلاوپشًوٕټ ىٍٔبٔٓ اُ ډُمشَٔه ډىبث٬ اوشٓ ثبٽشَٔبڃ اهشٞبٝٓ َٖشىي.

 (Patil et al , 2009 )   ىٍ ثٕه اوُب ىٔبسًډٍ َب سًڅٕي ٽىىيٌ ثٕٚشَٔه ډًڅپًڅُبْ اڅٓ اوشٓ ثبٽشَٔبڃ َٖشىي

zu 1993) (Shimi  ٕٕبوً ثبٽشَُٔب ثيڅٕڄ  ىاٍا ثًىن ډشبثًڅٕز َبْ  طبؤًٍ ي ثًٕڅًّٔټ ٵٮبڃ ٽٍ كبٝڄ سى٫ً .

 اٽًڅًّٔپٓ اوُبٕز  سًڅٕي ٽىىيٌ  ځٖشٌَ يٕٕٮٓ اُ ډًاى اوشٓ ثبٽشَٔبڃ ي اوشٓ ٵًوڂبڃ ي ډًاى ٕبٔشً سًٽٖٕټ اوي 

(Patil et al 2009)  ٽشٕي َب . اډٕي َب . اڅپبڅًئٕي َب . لاٽشًن َب . دذشٕي . ىٍ ثٕه أه سَٽٕجبر ډٕشًان ثٍ يػًى دچ ٓ

 .   ( Singh et al, 1999)َب ي څٕذًدذشٕي َب اٙبٌٍ ٽَى 

ّوشٕپٓ ٹبثڄ ػبثؼبٔٓ ډٺبيډز ىاٍئٓ ي اوشٺبڃ   إشٶبىٌ اُ اوشٓ ثًٕسٕټ ىٍ اثِْ دَيٍْ ٕجت أؼبى ٭ًاډڄ 

ډل٤ٕ ُٖٔز ًٙوي .ثٖٕبٍْ اُ ٕبُډبن َبْ ثٕه اڅمچچٓ  ان ثٍ اثِٔبن ډل٦ٕٓ . اوٖبن . كًٕاوبر ي اٍځبوٕٖمُبْ

ډَٞٳ سٮياىْ اُ اوشٓ ثًٕسٕټ َب ٍا ىٍ دَيٍٗ ډًػًىاسٓ ٽٍ ثمَٞٳ ٱٌأٓ اوٖبن ډَٕٕىي ډمى٫ً ٽَىٌ 

      ( FAO 2009, WHO, 2006)   اوي 

. ثيڅٕڄ اوپٍ  ډٺبيډز ثٍ اوشٓ ثًٕ سٕټ َب وشٕؼٍ ٔټ سجبىڃ ّوشٕپٓ  ٍأغ ىٍ ػبډٮٍ ډٕپَي اٍځبوٕٖڈ َبٕز

ثبٽشَُٔبْ لاٽشٕټ وِٕ ىٍ ٥جٕٮز ي ثٖٕبٍْ اُ اُ ډىب٥ٸ ډل٦ٕٓ ډبوىي ىٕشڂبٌ ځًاٍٗ ډًػًىار ُويٌ ي ډًاى 

 ٱٌأٓ يػًى ىاٍوي اُ أه َٙا٤ٔ ډظشظىٓ وٕٖشىي ي ډٺبيډز

أه ٥َٔٸ اوشٓ ثًٕ سٕپٓ اُ ٥َٔٸ ثبٽشَُٔبْ ثٕمبٍِٔا  ډٕشًاوي ثٍ ثبٽشَُٔبْ لاٽشٕټ وِٕ اوشٺبڃ ٔبٵشٍ ي اُ  

 س٤ًٕ ډًاى ٱٌأٓ ٔب ډَٞٳ دَي ثًٕسٕټ َب ثٍ اوٖبن ډىشٺڄ ًٙى. 
(European Commission, 2005) 

ډٺبيډز ىاٍئٓ ثٍ سشَإٕپچٕه ي اوشٓ ثًٕسٕټ َبْ اډٕىً ځچٕپًُٔي ىٍ لاٽشٕټ ثبٽشَُٔب ځِاٍٗ ٙيٌ 

 إز . 
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ډٕپَي اڅڀ َب ثب سًڅٕي  ډشبثًڅٕز َبْ ٵٮبڃ ثًٕڅًّٔټ ي ډُبٍ ډٕپَي اٍځبوٕٖمُب ٔټ سٮبىڃ َٙا٤ٔ 

 ْن ىٍ ډل٤ٕ ډًٕٚوي .  ثًٕڅًّٔټ ٍا ٵَاَڈ ډٕبيٍوي ٽٍ ٕجت ٽبَ٘ ٔب ډَٿ ډٕپَي اٍځبوٕٖمُبْ دبسً

سًڅٕي ٝىٮشٓ ډًٕٚى ثب ٕٕبوً ثبٽشَْ إذَٕيڅٕىب ٽٍ ثًٍٞر ډپمڄ ٱٌأٓ . ډىج٬ دَيسئٕه . ئشبډٕه ي ډٕىَاڃ 

ٕىشِ ٔټ اوشٓ ثًٕسٕټ سًاوبٔٓ ٍٙي ٬َٕٔ ىٍ َٙا٤ٔ وبډىب ٕت ډل٦ٕٓ ي ٍٹبثز ثب ٕبَٔ اٍځبوٕٖمُب ٍا ٽٖت 

   (Patil et al 2009)ډٕپىي. 

ثب سًڅٕي أه اوشٓ ثًٕسٕټ إذَٕيڅٕىب ډٕشًاوي ثٮىًان دَي ثًٕ سٕټ ىٍ ډِا٫ٍ دَيٍٗ ډٕڂً ثَاْ ٽىشَڃ 

 ډًٍى إشٶبىٌ ٹَاٍ ځَٕى. ثبٽشَُٔبْ ثٕمبٍِٔا

ثب سًان سًڅٕي اوشٓ ثًٕسٕټ ىٍ ډَاٽِ دَيٍٗ  ٝيٳ اثبڅًن    Amphiphra paludosaىٍ ډپِٔټ ىٔب سًډٍ 

 ْن ډًٍى إشٶبىٌ إز ىٍ ػبٔڂبٌ دَيثًٕ سٕټ ي ثَاْ ٽىشَڃ ثبٽشَُٔبْ دبسً

(Correa et al 20099) . 

 ډٕپَي اڅڀ َبْ

 Dunaliella tertiolecta يceros muelleri,  Porphyridium cruentum, Chaeto 

ىاٍاْ ٵٮبڅٕز اوشٓ ثبٽشَٔبڃ ثَ ٭چٍٕ ثبٽشَْ ثبٕٕچًٓ ًٕثشٕچٕٔ. ئجًَٔ ي ًٕىيډًوبٓ . ي   

 إشبٵٕچًٽًٽًٓ اٍئًٓ  ډٕجبٙىي
(Cooper et al, 1983, Pesendo, 1990, Herrero et al , 2006) .  

ياثٖشٍ ثٍ ؿَثٓ َبْ ثب ىٌ اسڈ ٽَثه   os , Skeletonema Chaetocerاطَ اوشٓ ثبٽشَٔبڃ ىٔب سًډٍ َبْ  

. ىٍ اثِْ دَيٍْ ث٦ًٍ هبٛ اُ   (Naniner et al, 1999)إز ٽٍ ٕجت څِٕ دَيسًدلإز ثبٽشَُٔب ډًٕٚى 

  ,Synechococcus elonatus, Synechosystis sp. Amphiprora paludosaډٕپَي اڅڀ َبْ 

s muelleri Porphiridium cruentum , Choetocero    ٓثَاْ ٽىشَڃ ثبٽشَُٔبْ دبسًّن ځَڇ ډظجز ي ځَڇ ډىٶ

 Maeda et al. 1997)إشٶبىٌ ډًٕٚى) 

 

ٕبڃ ځٌٙشٍ ىٍ ثًٕٕٶَ ٍَب ٙيٌ  60ثَايٍى ٙيٌ إز ٽٍ ٕبڅٕبوٍ اُ ٔټ  سب ىٌ ډٕچًٕن سه اوشٓ ثًٕسٕټ ٥ٓ 

بٍِٔا ٙيٌ إز ٽٍ وٍ سىُب ىٍډبن ٽٍ ٕجت ځٖشَٗ ډٺبيډز اوشٓ ثًٕ سٕپٓ ثوًٞٛ ىٍ ډٕپَي اٍځبوٕٖمُبْ ثٕم

اوُب ٍا ډٚپڄ ٽَىٌ  ثچپٍ َِٔىٍ َبْ ىٍډبوٓ ٍا وِٕ ثٚير اٵِأ٘ ىاىٌ إز ي ثب سًػٍ ثٍ ك٢ًٍ ي سمبٓ 

ثبٽشَُٔبْ دَي ثًٕسٕټ ىٍ ىٕشڂبٌ ځًاٍٗ اكشمبڃ ډٺبيډز ىاٍئٓ ىٍ اوُب ي اهشلاڃ ىٍ وٺ٘ ډلبٵ٪شٓ ان 

ډٺبيډز إشٶبىٌ اُ اوشٓ ثًٕ سٕټ َبْ ىٍډبوٓ ثب دٕـٕيځٓ ي  ډًػت وڂَاوٓ ٙئي إز. ىٍ ًٍٝر ثَيُ أه

 ډٚپلار يٕٕٮٓ ٍي ثَي هًاَي ٙي . 

ثب سًػٍ ثٍ وڂَاوٓ ٵًٷ ػبډٮٍ دِٙپٓ ي ٽمذبوٓ َبْ ىاٍئٓ ىٍ ٝيى ٔبٵشه ډىبث٬ ػئيْ ثب هًٕٞٝبر 

ا٥مٕىبن اُ ثٓ ه٦َ ثًىن ان ثَاْ  ثبٽشَُٔبْ دَي ثًٕ سٕټ ثَاْ إشٶبىٌ اُ ان ثب اطَ ٍٹبثز ثب ثبٽشَُٔبْ ثٕمبٍِٔا  ي
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ډٞبٍٳ ځٖشَىٌ ىٍ ډل٤ٕ َبْ ٥جٕٮٓ َٖشىي. ثٖٕبٍْ اُ آڅڀ َب ٽٍ ثشئٍغ ٙىبٕبئٓ ي ثٍَٕٓ ډٓ ًٙوي ىٍ 

ٕبڃ ډ٦بڅٮبر ځٖشَىٌ ثٍَيْ ډٕپَياڅڀ َب ٕجت أؼبى  50اوش٪بٍ سًڅٕي اوجًٌ ډلًٞلار هبٝٓ َٖشىي ثٕ٘ اُ 

ب ي ئشبډٕه َب، ٍوڂياوٍ َب، ٽًىَبْ ثًٕڅًّٔټ ي ډلًٞلار سپىًڅًّْ سًڅٕي ٱٌا، هًٍاٻ ىاڇ، ؿَثٓ َ

 ىاٍيئٓ ي ٕٙمٕبئٓ اُ ډٕپَي اڅڀ َب ځَىٔي. 

 ډٕپَي اڅڀ َب ډِأبْ ډشٮيىْ وٖجز ثٍ ثبٽشَُٔب ىاٍوي .

 أه و٫ً ډًػًىار ُويٌ  -Nuclear plantډٕىبډىي ٽٍ اُ و٪َهًٕٞٝبر ٕچًڅٓ ىٍ كي           

ٵبٝڄ ثٕه ځٕبَبن ي ػبوًاٍن ٹَاٍ ډٓ ځَٕوي، سًڅٕي ٽىىيٌ اٽْٖٕن َٖشىي ي وٺ٘ ډُمٓ ٍا ىٍ سًڅٕي ًَائٓ  

ٽٍ سىٶٔ ډٓ ٽىٕڈ ىاٍوي. اُ و٪َ ٕبهشبٍ ٕچًڅٓ ثٖٕبٍ ٕبىٌ اوي ٽٍ أه ٕبىٌ ثًىن ٕبهشمبن ٕچًڅٓ ٕجت ډٓ ًٙى 

 ثبٙىي.ٽٍ ٭چَٕٱڈ ٵٮبڅٕز كٕبسٓ ځٖشَىٌ ٍٙي ٬َٕٔ ي ٵشًٕىشِ إٓبن ىاٙشٍ 

ىٍ ډ٦بڅٮبر ٵ٢بئٓ ډٕپَي آڅڀ َب ٍا ثٮىًان ډًاى ثًٕڅًّٔپٓ كٕبسٓ كٶب٩ز ٽىىيٌ ثين ډٓ  ٙىبٕىي ي  -

ىٍ سٍُٕ ډًاى ٱٌائٓ ډًٍى ډَٞٳ ٵ٢ب وًٍىان إشٶبىٌ ډٓ ٽىىي. أه ډًاى ٱٌائٓ ىٍ كؼڈ ٽڈ كبيْ ٽچٍٕ 

 وٕبَُبْ ثين ډٓ ثبٙىي ٽٍ ثىبڇ

 port systemsup –Components of biological life  وبډڂٌاٍْ ٙيٌ اوي 
(Hibberd et al 1990) 

 

ډٕپَي اڅڀ َب سًڅٕي ٽىىيٌ دَيسئٕه َبْ ايٽبًٍٔ سٕټ ثب ٕبهشمبن سٲَٕ ٔبٵشٍ دٔ اُ ثٕبن إز ي سٚبثُٓ ثب -

 ډًڅپًڅُبْ سًڅٕيْ ثبٽشَْ َب وياٍى.

ٙيٌ إز ي اٽىًن ٕبڃ سًڅًٕ ډَٞٳ طبثز  60ثٓ ه٦َ ثًىن ډٕپَي اڅڀ َب ثَاْ اوٖبن ثب دٚشًاوٍ  -

ډُمشَٔه ػبٔڂبٌ ٍا ىٍ سًڅٕي دَيسئٕه َبْ وًسَٽٕت ي سًڅٕي ٵَډًلإًٕن هًٍاٽٓ ىاٍي ٍا ثوًى اهشٞبٛ ىاىٌ 

  Mayfield et al. 2003, Griesbeck et al 2006)اوي .) 

 ډٕپَي اڅڀ َب سًڅٕي اويي سًٽٖٕه  ومٓ ٽىىي ي ثَاْ اوٖبن ثٕمبٍِٔا وٕٖشىي -

اٍيئٓ ػئي ثوًٞٛ آوشٓ ٽبوََٖب، آوشٓ ئَاڃ َب ي ىاٍيَبْ ډؤطَ ىٍ ٕٕٖشڈ ثٖٕبٍْ اُ ډًاى ى -

ا٭ٞبة ډَٽِْ اُ ډٕپَي آڅڀ َب ثيٕز آډيٌ اوي. َمـىٕه ثٖٕبٍْ اُ ډٕپَياڅڀ َب ثٮىًان ډىبث٬ ػئي سإډٕه 

لاٽشًٵَيڃ ثَاْ اٵِيىن ثٍ ډًاى ٱٌائٓ، آٍأٚٓ ي ثُياٙشٓ   B12  ،α – βي  Cئشبډٕه َبْ هبٛ ډبوىي ئشبډٕه 

 ٽٚز اوجًٌ ډٓ ًٙوي

ثب سًػٍ ثٍ سى٫ً سًڅٕي ٵَايٍىٌ َبْ ډٕپَي اڅڀ َب ي وٺ٘ ډُبٍ ٽىىيځٓ ثبٽشَُٔبْ ثٕمبٍِٔا ي وڂَاوٓ اُ  

ٽبٍثَى ثًٍٞر  اوشٺبڃ ډٺبيډز َبْ ىاٍئٓ ىٍ ثبٽشَُٔبْ دَي ثًٕ سٕټ ډٕپَي اڅڀ َب ډٕشًاوىي وٺٚٓ  ؤًه ىٍ

 دَي ثًٕ سٕټ ىاٙشٍ ثبٙىي.
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 اخلاق غزايی ٍ پشٍثيَتيه 

 (  ،.Ph.Dډُىبُ ډ٪بََْ إيْ )

 دْيَُٚبْ ٭چمٓ ي ٝىٮشٓ أَاندْيَٚپيٌ ُٖٔز ٵىبيٍْ ، ٕبُډبن 

 چىيذُ:

ثب ځٖشَٗ ٭چڈ ٱٌا وٕبُ ثٍ و٪بٍر ثَ ډٺجًڅٕز اهلاٹٓ آوُب ثٍ ٭ىًان ٔټ ػِء إشبوياٍى أٍُبثٓ سپىًڅًّْ 

يػًى ىاٍى أه ډلاك٪بر ډب ٍا ثٍ ٔټ او٢جب٧ ٭چمٓ ػئي ثب ٭ىًان اهلاٷ ٱٌا كشٓ ىٍ ُډٕىٍ دَيثبًٔسٕپُب وِٕ 

ثٕبن ډٕپىي ٽٍ ؿڂًوٍ سئًٍْ اهلاٹٓ ثَاْ سؼٍِٔ سلچٕڄ اطَار دَيثًٕسٕپُب ثٮىًان ًٕٷ ىاىٌ إز. أه ډٺبڅٍ 

ٙبهٍ اْ اُ ُٖٔز ٵىبيٍْ ىٍ ٱٌا،  ثَ ځَيٌ َبْ  ډَٞٳ ٽىىيٌ ، سًڅٕي ٽىىيٌ ، ډٕپَاٍځبوٕٖمُبْ سلز سٕمبٍ 

ثب ډٺًڅٍ ٱٌا ي ٹَاٍ ځَٵشٍ  ثپبٍ ډَٕيى .أه اًٝڃ ٽٍ ؿبٍؿًثٓ ٍا سٚپٕڄ ډٓ ىَىي ډظڄ ٔټ ډبسَٔٔ اهلاٹٓ  

 ٽٚبيٍُْ ي دِٙپٓ ٕبُځبٍوي. ٽبٍثَى ډبسَٔٔ اهلاٹٓ ىٍ ډًاٍى ٭چمٓ ٽٍ ىٍ أه ډٺبڅٍ ثٕبن ٙيٌ إز.

 سلچٕڄ اهلاٹٓ ثٍ و٪َ ډَٕٕي ثٍ ډًاٍى َُٔ ثٖشڂٓ ىاٙشٍ ثبٙي:

 ىاىٌ َبْ ٭چمٓ  -

 ًٙاَي ٱَٕ ٭چمٓ ي دٕ٘ ثٕىٓ َب -

 أٍُبثُبْ ثب ٝلاكٕز  -

 أٍُبثٓ َبىٔيځبٌ ٭مًڇ وٖجز ثٍ  -

 ٽبٍثَى اًٝڃ دٕٚڂَٕاوٍ ثَاْ ه٦بَبْ اكشمبڅٓ -

 

 : سلچٕڄ اهلاٹٓ،دَيثًٕسٕټ،  ثًٕسپىًڅًّْ ىٍٱٌا وليذ ٍاطُ

 همذهِ

و٪ٍَٔ اْ ىٍ ډًٍى  اوشٺبڃ ٔټ ّن  (ACNFP)ٽمٕشٍ ډٚبيٌٍ ٱٌا ي دَيٍٕ َبْ ػئي  1990ىٍ ٕبڃ 

ثٍ ځًٕٶىي ىٍ آن ډَكچٍ َٙٽز ًٕىْ )ٕبُ إزدَيسئٕىٓ إز ٽٍ ىٍ څوشٍ ٙين هًن و ZXّن ٵبٽشًٍ  (اوٖبوٓ

ٍا ىٍ ٵَيٗ كًٕاوبسٓ ٽٍ ىاٍاْ ّن اوٖبوٓ َٖشىي وياٙز يڅٓ آوُب اډٕيياٍ ثًىوي ٽٍ ثشًاوىي سٮياى ُٔبىْ اُ 

 كًٕاوبر اٝلاف ٙيٌ ٍا ياٍى ثبُاٍ ٽىىي .

بوٓ ثٍ كًٕاوبر . ىٍ ډَكچٍ ايڃ ډٖئچٍ ډُىيٕٓ ّوشٕټ كًٕاوبر اَچٓ ډ٦َف إز ډَكچٍ ىيڇ اوشٺبڃ ّن اوٖ

 ډَكچٍ ًٕڇ و٪بٍر ثَ ٵَيٗ ځًٙز كًٕاوبسٓ ٽٍ سلز ډُىيٕٓ ّوشٕټ ثَاْ ډٞبٍٳ اوٖبوٓ ٹَاٍ ځَٵشٍ اوي. 
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ىٍ كًٕاوبر اَچٓ  ثَ ٥جٸ و٪َ هًآَ ٽٍ ىٍ اٍيدب ًٍٝر ځَٵشٍ إز اٽظَ ډَىڇ ثب ٽبٍثَى ُٖٔز ٵىبيٍْ

ياوٖشٍ ي هًاَبن ډمى٫ً ٙين آن إًُْ ىيڅز % آوُب إشٶبىٌ اُ آن ٍا اُ څلب٧ اهلاٹٓ ٝلٕق و20ډوبڅٴ ي

ػئي ٽٍ  ثًىٌ اوي.ثَُ كبڃ ىٍ أه ځِاٍٙبر ثٕٚشَثٍ ډٺًڅٍ اهلاٷ سًػٍ ٙيٌ سب اطَار آٔىيٌ ُٖٔز ٵىبيٍْ

ثٖٕبٍ ي٬ٕٕ إز.اځَ ػبډٮٍ ثوًاَي ثٍ ٹ٢بير اهلاٹٓ ٕبڅمٓ ىٍ ډًٍى ؿىٕه ٵىبيٍْ َبٔٓ ثَٕي ثٍ ًٌٕٙ َبْ 

 (، 1ٕز)ډى٦ٺٓ يكٖبة ٙيٌ اْ وٕبُا

 :َيٳ ىٍ أه ٽمٕشٍ ػئي  

 وٚبن ىاىن أىپٍ ؿَا سلچٕڄ اهلاٹٓ ٝىٮز ٽٚبيٍُْ ي ٱٌا ډُڈ إز 

 هلاٍٝ اْ اُ سئًٍُٔبْ اهلاٹٓ ٽٍ سؼٍِٔ ي سلچٕڄ اهلاٹٓ ٍا سبئٕي ډٕپىي 

 س١ًٕق ؿبٍؿًة ثپبٍ ٍٵشٍ ىٍ ډظبڅُبٔٓ اُ ُٖٔز ٵىبيٍْ ٱٌأٓ

 اهلاٹٓ ي اكپبڇ ٕٕبٕٓډٚوٜ ٽَىن ٍاث٦ٍ ثٕه سؼٍِٔ ي سلچٕڄ 

 

 صيؼت فٌبٍسی ٍ  غزا

ؿىٕه سٮَٔٴ ډًٕٚى : ٭چڈ سًڅٕي اُ ُٖٔز ځًوبځًوٓ ٔب ثُشَ إز ثڂًٔڈ،  ََ سپىٕپٓ ٽٍ  ُٖٔز ٵىبيٍْ

اُ ٕبُياٌٍ َبْ ُويٌ ثَاْ أؼبى ٔب اٝلاف ٔټ ډلًٞڃ ، ثُجًى ځٕبَبن ٔب كًٕاوبر ي ٔب ځٖشَٗ ٍِٔ ٕبُياٌٍ َب 

إشٶبىٌ ډٕپىي. ث٦ًٍ ډٚوٜ أه سٮَٔٴ  ٙبډڄ َمٍ ٍيُٙبْ ٕىشٓ ؿٍ  ىٍ ٵَآٔىي ٱٌا ي ىٍ ٽبٍثَىَبْ هبٛ 

وڂُياٍْ ٱٌ ي ؿٍ ىٍ ډٍِ٭ٍ َب ي ىاډياٍْ َب،  ډظڄ سپظَٕ اوشوبثٓ ځٕبَبن ي كًٕاوبر ي ٵَآٔىي سومَٕډظڄ سًڅٕي 

شَ ثَ ٵىبيٍْ ُٖٔشٓ ٱٌأٓ وًٙبثٍ َب  ي ٵَآيٍىٌ َبْ َْٕٙ ي اُ ػمچٍ دَيثًٕسٕپُب ډًٕٚى. اډب سمَٽِ ثٕٚ وبن،

ډبوىي سًڅٕي دَيثبًٔسٕپُب، ٭چڈ ػئيْ إز ٽٍ اُ ٕبڅُبْ اهَٕ ډ٦َف ٙيٌ إز ډظڄ آوُبٔٓ ٽٍ ثَ ډُىيٕٓ 

ّوشٕټ آوشٓ ثبىْ سټ ٔبهشٍ يٵىبيٍْ َبْ َبْ ډًڅي كًٕاوبر ػئي ) ٙبډڄ څٺبف ىٍ آُډبٔٚڂبٌ ،اوشٺبڃ ػىٕه ي 

ىٍ ٝىٮز ٱٌا اٱچت ىٍ َمبيويْ َبْ ٹًْ ٽبٍثَى ٍيُ اٵِيوٓ ىاٍى ي آثٖشىٓ ٱَٕ ػىٖٓ (.أه سپىٕپُب اډَيٌُ 

 (.16،15هًٙجوشبوٍ ؿىيان ىٍ ثلض دَيثًٕسٕپُب يٍيى ٭مچٓ وپَىٌ إز)

 هجبحج اخلالی دس صيؼت فٌبٍسی غزا 

 ډٖئچٍ ىًٙاٍ اهلاٹٓ يٹشٓ ثَيُ ډٕپىي ٽٍ ىڅٕڄ يا١لٓ ثَاْ ٵٮبڅٕشُبْ ١ي اهلاٹٓ اٍائٍ ًٙى.

َاْ ثٍ هيډز ځَٵشه ُٖٔز ٵىبيٍْ ٍٙي ػمٮٕز ٽمجًى ٱٌاي َٙا٤ٔ اٹشٞبىْ إز. ىٍ ٔپٓ اُىلأڄ ث 

اٍيدب ٹٖمشُبٔٓ ٽٍ ُٖٔز ٵىبيٍْ ثَ آوُب اطَ ډٖشٺٕڈ ىاٍى ) ډظڄ ىاٍيٕبُْ ، ٽٚبيٍُْ ، ډَاٹجز ثُياٙشٓ / 

ٍا ٙبډڄ ډًٕٚى ي  ثٕچًٕن ياكي دًڃ ٍأغ اٍيدب ( 450%اُ اٍُٗ اٵِيىٌ وبهبڅٜ اٍيدب ) سٺَٔجب ډٮبىڃ 9ٕلاډشٓ (
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ډٕچًٕن وٶَ ( اُ آوُب ٍا ثٍ هيډز ځَٵشٍ إز . ىٍ َٙا٤ٔ ٍٹبثز ػُبوٓ اٍيدب ثٮياُ آډَٔپب  9% ) سٺَٔجب 8سٺَٔجب 

 إز ي ىٍ ٍٹبثز سىڂبسىڀ ثب ّاده إز.

ثٍ و٪َ ډَٕٕي ٽٍ ىٍ آٔىيٌ ډلًٞلار كبٝڄ اُ ډلًٞلاسٓ ؿًن دَيثًٕسٕپُب ًٕى ثٖٕبٍ ُٔبىْ ٍا ثٍ ثَٚ 

ىي ي ثپبٍځَْٕ ډىبٕت ي ٝلٕق آن ډٓ سًاوي أمىٓ ٍا ىٍ ٭مچپَى ثبُاٍ ٽٍ ثبٔي اُ ٹًا٭ي ٱَٕ ١َيٍْ ډَٕٕبو

 (. 16،20،15آُاى ثبٙي ثُمَاٌ هًاَي ىاٙز)

ثٮ٢ٓ هًٕٞٝبر ٱٌا ي ٝىب٬ٔ ٽٚبئًٍُٱٌأٓ ي ٝىب٬ٔ ياثٖشٍ، آن ٍا اُ ثٺٍٕ ٵٮبڅٕشُبْ ٝىٮشٓ ډشمبِٔ  

 أؼبة ډٕپىي. ډٕپىي ي سًػٍ هبٛ ثٍ اهلاٷ ٱٌا ٍا

 . ٱٌا ثَاْ ُويٌ ډبوين ثَٚ لاُڇ إز ىٍ كبڅٕپٍ ډبٕٙه، سچٶه ي ٱٌَٕ أىڂًوٍ وٕٖشىي 

 . سًڅٕي ٱٌا ٔټ دَيٍٕ اٍځبوٕټ إز ٽٍ ثٍ إشوَاع ډىبث٬ ُويٌ ياثٖشٍ إز 

(  recycleلاُډٍ سبډٕه َمٕٚڂٓ ٱٌا، دبٔياٍْ اٽًڅًّْ ي ډل٤ٕ ُٖٔز إز ٽٍ ثٖشڂٓ ثٍ ثبُؿَم ) 

 ٲٌْ ١َيٍْ ىاٍى ډظلا  ٕٕپڄ ٽَثه ي وٕشَيّن٭ىبَٝ ډ

ياثٖشڂٓ ثٌَُ يٍْ ٽٚبيٍُْ ثٍ ځَٵشه اوَّْ هًٍٕٙيْ ثًٕٕچٍ ځٕبَبن ثپبٍ ځَْٕ وًاكٓ يٕٕٮٓ اُ 

 ُډٕه ٍا ډٓ ٥چجي ٽٍ أه ىلاڅز ثَ ٍٹبثز ٝىب٬ٔ ىٔڂَ ي ٕبُځبٍْ ػبډٮٍ ىاٍى .

ىڂٓ ډٕشًاوي ډٚبٍٽز ىاٙشٍ ثبٙي ٍُا٭ز ٍيٙٓ اُ ُويځٓ إز ٽٍ ىٍ َىؼبٍَب ي وبَىؼبٍْ َبْ ٵََ

.َمـىٕه ډٕشًاوي اُ ډُبٍسُبٔٓ كٶب٩ز ٽىي ٽٍ طبثز ًٙى ىٍ ثلَاوُبْ و٪بډٓ ي ډل٤ٕ ُٖٔشٓ اُ اٍُٗ ٵًٷ 

 اڅٮبىٌ اْ ثَهًٍىاٍوي .

يثبلاهٌَ ٔبىډبن وَيى ىٍ ٱٌاَبْ ػئي ډبوىي دَيثًٕسٕپُب ئْځٓ هبٛ ٍِٔ ٕبُياٌٍ ي ثبلاهٌَ  ثًٍٕاٽشًٍ 

 ٕشَين ډًٍى وٕبُ إز. "اډپبوبر ثبلا ىٕشٓ ي دبٕٔه ىٕشٓ ډىبٕت ي ٽبډلا ي ث٦ًٍ هلاٍٝ

 

هلاٍٝ أىپٍ وٶًً ٽٚبيٍُْ ي ٱٌا ىٍ ډل٤ٕ ٵََىڂٓ، اػشمب٭ٓ، ثًٕڅًّٔپٓ ي ٵِٕٔپٓ ثٖٕبٍ ثٕٚشَ اُ 

 ٝىب٬ٔ ىٔڂَإز ي ىٍ وشٕؼٍ ثُمبن وٖجز ډٶبَٕڈ اهلاٹٓ ُٔبىْ ىٍ ډًٍى آوُب ثٕبن ډًٕٚى ډظڄ :

  ډٕبن ډًاى ٱٌأٓ  ي وٕبُ ثٍ ډًاى ډٲٌْ ٭يڇ او٦جبٷ 

  اطَ سؼبٍر ډلًٞلار ٱٌأٓ ثَ اٙشٲبڃ 

 دٓ آډي ُٖٔز ٵىبيٍْ ډيٍن ا ثَاْ ٍٵبٌ اوٖبن ي كًٕان 

 ٓاطَ ٕٕٖشمُبْ سًڅٕي ډشمَٽِ ثَ طجبر ډل٤ٕ ُٖٔز ػُبو 
 

 ٍلی آيب هی تَاى پشٍثيَتيىْب سا ًيض دس گضيٌِ ّبی يبد ؿذُ دس ثبلا ديذ.

 تئَسی اخلالی
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 ىي ٕىز اهلاٹٓ ثَ ىٔيځبٌ ىٍٕز ي ٔب ٱچ٤ ثٕٚشَ اٵَاى  كياٹڄ ىٍ ػبډٮٍ ٱَثٓ ډؤطَ إز.

 ايڃ : سئًٍْ ًٕىځَأبوٍ اْ إز ٽٍ وٶٔ ا٭مبڃ ثًٕٕچٍ ثبُىٌ ) دٓ آډي( آوُب ٹ٢بير ډًٕٚى.

ثٍ ا٦ٝلاف هًثشَٔه ثَاْ ثبلاسَٔه ٍٹڈ.ثَاْ ًٕىځَأبن ، هًة ؿِْٕ إز ٽٍ ثٕٚشَٔه ٙبىْ ي 

ٍا ىٍ ػبډٮٍ أؼبى ډٕپىي اډب يٹشٓ دٓ آډيَبْ ٔټ ٽبٍ هًة ىٍ كياٹڄ ثٮ٢ٓ ډًاٍى وبهًإشٍ ثبٙي  هًٙلبڅٓ

ًٕىځَأبن ثب ډٖبئڄ اهلاٹٓ ثًٍٞر سؼٍِٔ ي سلچٕڄ ًٕى ي ُٔبن ٍيثَي ډًٕٚوي.  ىيڇ: ثٕٚشَ ي٩ٕٶٍ ٙىبٕٓ 

.ٱٌا ٔټ وٕبُ ٽچٓ ي ػُبوٓ " ًٕى ي ُٔبن"سٮَٔٴ ډٕپىي سب "كٸ ي ي٩ٕٶٍ "اهلاٹٓ إز ٽٍ اهلاٷ ٍا ثب ډٶبَٕڈ 

إز ٽٍ سًڅٕي آن ډٕشًاوي  ثَ ډل٤ٕ ُٖٔشٓ ٽٍ ډب ُويځٓ ډٕپىٕڈ سبطَٕ ځٌاٍ ثًىٌ ياُ آن سبطَٕ ثذٌَٔى.أه ياٹٮٕز 

ثٕبن ډٕپىي ٽٍ ىٍډٕبن ػىجٍ َبْ اهلاٹٓ دَيثًٕسٕټ ىٍ ثٮي اػشمب٭ٓ اُ اَمٕز ثٕٚشَْ ثَهًٍىاٍ إز . اډب 

ٕٚشَ اُ اهلاٹٓ سًػٍ ډٕپىىي اډب ىٍ ياٹ٬ ډٖبئڄ اهلاٹٓ ىٍ ٦ًٕف ډوشچٴ ثٮ٢ٓ اٵَاى ثٍ ډٖبئڄ ٕٕبٕٓ ث

ٕبُډبوُبْ ثَْٚ ثٖٕبٍ كبئِ اَمٕز ي ٕٕٖشمُبْ ٕٕبٕٓ ىٍ ثيوٍ ٕٕٖشڈ َبْ اهلاٹٓ َٖشىي. ىٍ أىؼب ډى٪ًٍاُ 

اًٝڃ اهلاٹٓ، اًٝڃ اهلاٹٓ اػشمب٭ٓ إز ٽٍ ثٍ ه٤ ډٚٓ ډچٓ ي ٭مًډٓ ډَث٣ً إز ي اػَاْ ٕٕبٕز لاُڇ 

ا ىٍ ثپبٍځَْٕ ثًٕسپىًڅًّْ ىٍ سًڅٕي ٱٌا َيأز هًاَي ٽَى. اهلاٷ اػشمب٭ٓ ثٍ و٪َ ډَٕٕي ډٶًُڇ ػئيْ ٍ

 (.5،6ثبٙي َُٔا اهلاٷ ىٍ َٙا٤ٔ ٍٵشبٍ ٙوٞٓ ثٕٚشَ ٙىبهشٍ ٙيٌ إز)

اډب  ياٹٮب ؿڂًوٍ ډٕشًان ىٍ ػًاډ٬ ىډًٽَاسٕټ سٞمٕمبسٓ اسوبً ٽَى ٽٍ َڈ ًٕى ډَىڇ ي َڈ ډىٶٮز  

 يٹشٓ ثلض اُ ډلًٞلاسٓ ؿًن دَيثًٕسٕپُب ډٓ ًٙى ؟ "وشچٴ ٍا ىٍ ثَ ىاٙشٍ ثبٙي هًٞٝبځَيَُبْ ډ

إز  ٔٮىٓ سًاٵٸ َٝٔق ي ٔب ١مىٓ ٽٍ ىٍ ياٹ٬  "سٮُي اػشمب٭ٓ "ډٺيډٍ ي دبٍٔ ؿىٕه َٙا٦ٔٓ ىٍٻ ډٶًُڇ

أه ىاٍى ٽٍ  أه سًاٵٸ إبٓ َمپبٍْ اػشمب٭ٓ ،  ٹبوًوڂٌاٍْ يو٪بٍر إز .ث٦ًٍ أيٌ آڃ أه سًاٵٸ وٕبُ ثٍ

َمٍ ا٭٢بء ػبډٮٍ ثٍ ٙمبٔٓ اُ أٍُبثٓ اهلاٹٓ ډى٦ٺٓ  ػبډ٬، ٙٶبٳ يثييٍ اُ سٮٞت ىٕشَٕٓ ىاٙشٍ ثبٙىي ٽٍ 

 1991ډشبٕٶبوٍ  ىٍ ٭مڄ ثىيٍر ثٍ آن دَىاهشٍ ډًٕٚى .ثَاْ ډظبڃ ځَيٌ ډٚبيٍان اهلاٷ ثًٕسپىًڅًّْ ٽٍ ىٍ ٕبڃ 

اهلاٹٓ ( ٍا ٽبٵٓ ډٕياوٖز .  ثٮلايٌ ا٭٢بْ أه ځَيٌ  سٚپٕڄ ٙيٌ سًاٵٸ ثَ ٔټ ٣َٙ اُ َٙا٤ٔ ډَػ٬ ) ډَػ٬

ٽٍ ٙ٘ وٶَ ثًىوي َمبُٔٚب ٍا ثًٍٞر هًٞٝٓ ثَځٌاٍ ډٕپَىوي ي ٕٮٓ ىٍ ػچت ١ٍبٔز ځَيَُبْ ًٔىٶ٬ 

 (.7،8،9ىاٙشىي )

 ديذگبُ اكَلی ثِ اخلاق

ىٍ  ځٖشَٗ ٔبٵز ځَأ٘ ٹبثڄ سًػُٓ 1980ي ايأڄ  1970يٹشٓ ٍٙشٍ اهلاٷ ُٖٔز ٥جٓ ىٍ ٕبڅُبْ 

ي  Beauchampثپبٍځَْٕ ؿبٍؿًة اًٝڃ ثَاْ ٍٵ٬ ډٚپلار اهلاٹٓ يػًى ىاٙز .ٔټ ىٔيځبٌ ډُڈ س٤ًٕ 

Chilelress ٕلاډشٓ  –أه اٙوبٛ اُ ٥َكٓ ٽٍ ىٍ ىٍډبن ثٕمبٍان ي ډَاٹجشُبْ ثُياٙشٓ  .ځٖشَٗ ٔبٵز

 اٝڄ ډًُٚى إز : 4ٽبٍځَان دٕٚىُبى ٙي كمبٔز ٽَىوي . ىٍ أه ٥َف 
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 ٮىٓ اٵَاى هًى سٞمٕڈ ځَٕويٌ ثبٙىي إشٺلاڃ ٵَىْ ٔ

 ٭ياڅز ) س٬ًُٔ ډىٞٶبوٍ ًٕىَب ، ه٦ََب ي َِٔىٍ َب(

 اػشىبة اُ ثيهًآَ ي ٍٕبوين ُٔبن

 وٕپٓ ) ًٕى ٍٕبوين (

دِٙپٓ ػئي ډًٍى اوشٺبى ٹَاٍ ځَٵز  -ىٍ ىٍَ اهَٕ أه ىٔيځبٌ اُ و٪َ ٭يڇ ٽٶبٔز ىٍ ؿبڅُٚبْ ىاٍئٓ 

اهلاٹٓ ثب ٹًاډٕه ډٌَجٓ ي اػشمب٭ٓ ي سئًٍْ ٵ٢ٕچز/ سٺًا ډًٍى كمبٔز  ي ىٔيځبَُبْ ىٔڂَ ډظڄ كڄ ډٖبئڄ

ٹَاٍ ځَٵز.ثلض ثٍَيْ أىپٍ آٔب أه سئًٍُٔب ٽبٵٓ َٖشىي ٱَٕ ډمپه إز ىٍ ََ ًٍٝر ثى٪َ ډَٕٕي آوُب ٹبثڄ 

 (.18، 10،11،12،13،14اػَا َٖشىي )

 يه هبتشيغ اخلالی -1

ًڅٓ ثبٔي ثَأٚبن سيثَٕ ًٙى ىاډىٍ ځَيَُبٔٓ إز ٽٍ ٔټ سٶبير ډُڈ ثٕه ُډٕىٍ َبئٓ ٽٍ ٔټ ىٔيځبٌ اٝ

سلز سبطَٕ ٹَاٍ ډٕڂَٕوي ٔب ًٕى ډٕجَوي ډظلا ٔټ سٞمٕڈ ىٍ دِٙپٓ ډمپه إز ٵٺ٤ ٔټ وٶَ ٍا ٔٮىٓ ثٕمبٍ ٍا 

سلز سبطَٕ ٹَاٍ ىَي يڅٓ ىٍ سًڅٕي ٱٌا ډٕچًٕوُب وٶَ ) ٙبډڄ سًڅٕي ٽىىيٌ  هَىٌ ٵَيٗ ي ډَٞٳ ٽىىيٌ ( ي ډل٤ٕ 

ي ٵِٕٔپٓ ي اٱچت كًٕاوبر سلز سبطَٕ ٹَاٍ ډٕڂَٕوي. ثٍ َمٕه ىڅٕڄ أه اًٝڃ ثبٔي ثڂًوٍ اْ سٶَٖٕ  ثًٕڅًّٔپٓ

 ًٙى ٽٍ ثَاْ ځَيَُبْ ډوشچٴ ډٮىٓ ىاٍ ثبٙي .

ومبٔ٘ ٍٕ اٝڄ سىيٍٕشٓ ،إشٺلاڃ ٙوٞٓ، ٭ياڅز  ىٍ ٔټ ػييڃ سٚپٕڄ ډبسَٖٔٓ ٍا ډٕيَي ٽٍ ىٍ   

 إز .  ياٹ٬ ؿبٍؿًثٓ ثَاْ سؼٍِٔ ي سلچٕڄ اهلاٹٓ

ځَيَُبْ سبطَٕدٌَٔډٕشًاوىي ثب ىٍػبر ډوشچٴ سٮَٔٴ ًٙوي ډظلا ىٍ ثٕه ٥جٺٍ ډَٞٳ ٽىىيٌ ٔپٓ ډمپه  -

 إز ثًٍٞر ډٖه ي ٔب هبوًاىٌ اْ ٽڈ ىٍآډي ډٚوٜ ًٙى.

 سٶَٖٕ ډبسَٔٔ ىٍ اًٝڃ ث٦َٕٵبوٍ إز ي ََ أٍُبثٓ وٕبُ ثٍ ٍسجٍ ثىيْ اطَار اهلاٹٓ ډوشچٴ ىاٍى . -

 ډبسَٔٔ سُٖٕڄ سٞمٕڈ ځَُٕٔبٔٓ ډى٦ٺٓ  ثب سٶٕٞڄ اثٮبى ََ ډٖئچٍ إز .َيٳ اٝچٓ -

كبلا ډب وٕبُ ثٍ أه ىأٍڈ ٽٍ ثٍ ډٖبئڄ ٥َف ٙيٌ ىٍثپبٍځَْٕ دَيثًٕسٕپُب  ىٍ ٝىٮز ٱٌا سًػٍ ٽىٕڈ ي 

 ٽبٍثَى أه ډبسَٔٔ ٍا ىٍ أه ٝىٮز ثجٕىٕڈ.

ډبُاى اُ ٽًٍَٚبْ سًٕٮٍ ٔبٵشٍ ډًاػٍ  ثبُاٍَبْ ډلچٓ ي ٽًٍَٚبْ سًٕٮٍ وٕبٵشٍ ثب ٕٕڄ ډلًٞلار څجىٓ

ٍٹبثز ػُبوٓ ٭چز يػًىْ ي ډَٞٳ  وُبٔٓ اثيا٭بر  .ًٙى . سجٮبر اٹشٞبىْ ػيْ َڈ ډمپه إز ٍم ىَي

 سپىًڅًّْ إز . 

ثَُ كبڃ َيٳ ډبسَٔٔ اهلاٹٓ أه وٕٖز ٽٍ سؼًِْٔ ثبٙي ثچپٍ سىُب ثب آوبڅِٕ ډٖبئڄ اطَار اهلاٹٓ ٍا 

 َٙف ډٓ ىَي  
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ثٓ ثٍ اَمٕز أه اطَار ثٖشڂٓ ىاٍى ،  ي أىؼبٕز ٽٍ دٕبډيَبْ ډوشچٴ ُٔبىْ أٍُبثٓ ډَكچٍ أٍُب

 هًاَىي ٙي . 

ډبَٕز ٵَآيٍىٌ ٱٌأٓ سمَٽِاٝچٓ ډٖبڅٍ اهلاٹٓ إز . ډٖبئڄ اهلاٹٓ ځٖشَىٌ وِٕ ىٍ ك٦ٍٕ اهشٕبٍار  

ػئي ډٕپَيثٓ ډبوىي ٽمٕشٍ َبْ ٱٌأٓ ٹَاٍ وياٍى. ثب أه كبڃ ډٓ سًان ثلض ومًى ٽٍ ٵَآٔىي سًڅٕيار 

 (.17-16دَيثًٕسٕپُب  ىٍ سمبڇ أٍُبثٓ اهلاٹٓ اَمٕز ىاٍى )

سب ؿٍ كي ډٮٺًڃ إز ٽٍ ډي٭ٓ ًٙٔڈ ٱٌاْ ػئي كبٝڄ اُ ډٕپَيثُب ډبوىي دَيثًٕسٕپُب ىٍ ثَىاٍويٌ 

 ٙبئجٍ اهلاٹٓ ثَ ٵَايٍىٌ ٱٌأٓ كبٝڄ إز ؟ 

َبْ  اْ اُ ډًٍٚر ثَ إبٓ ډؼمً٭ٍ "َبٔٓ ډٮمًلاَبْ أه ځَيٌ ٽبٍْ ډَسج٤ ثب ؿىٕه ٵَآيٍىٌ  ٵٮبڅٕز

اوؼبڇ   WHOي FAOاْ ٱٌاَبْ دَيثًٕسٕټ إز ٽٍ س٤ًٕ َبْ سٲٌٍٔ سوٞٞٓ ٭چمٓ ىٍثبٌٍ أمىٓ ي ػىجٍ

ًٙى،  َبْ سوٞٞٓ ىٍ ٭ٕه أه ٽٍ ىٍ ٍإشبْ ډ١ًً٭بر ډَسج٤ ثب ځَيٌ ٽبٍْ اوؼبڇ ډٓ ًٙى. أه ډًٍٚر ډٓ

ومبٔي.َيٳ اُ  َب إز ي ثب ډ١ًً٭بر ثٍ ًٍٝر ٽبډلا ٭چمٓ ثَهًٍى ډٓ زَبْ ىٍين ىيڅ ٽبډلا ډٖشٺڄ اُ ثلض

 َبْ سوٞٞٓ ٭جبٍسىي اُ: اوؼبڇ ډًٍٚر

ٵىبيٍْ ډبوىي  اْ ٱٌاَبْ كبٝڄ اُ ُٖٔز َبْ ډًػًى ثَاْ أٍُبثٓ ٕلاډشٓ ي هًاٛ سٲٌٍٔ ثٍَٕٓ ٍيٗ -

 آُډبٔ٘ أه و٫ً ٱٌاَب؛ َبْ ٭مًډٓ ي سؼبٍة ثٍ ىٕز آډيٌ ىٍ دَيثًٕسٕپُب ثب ىٍ و٪َ ځَٵشه وڂَاوٓ

اْ ٱٌاَبْ كبٝڄ اُ  َبْ ثُياٙشٓ ي سٲٌٍٔ َب ثَاْ أٍُبثٓ ػىجٍ اٍائٍ سًٍٕٝ ىٍ ٍاث٦ٍ ثب وٕبَُب ي ايڅًٔز -
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 هحلَلات غيش لجٌی پشٍثيَتيه 

 3، اڅىبُ ياٹٴ ډَُثبو2ٓػًاىْ ډٕىب، *1٭ِِٔ َمبًٔوٓ ٍاى

 ؤًٖىيٌ ډٖئًڃ: ىاوٕٚبٍ ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ، ىاوٚپيٌ ثُياٙز ي سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ -1

 ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔٽبٍٙىبٓ ٭چًڇ سٲٌٍٔ، ثٕمبٍٕشبن اډبڇ ١ٍب )٫( -2

 ٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِْٔ اٍٙي ٭چًڇ سٲٌٍٔ، ىاوٚپيٌ ثُياٙز ي سٲٌىاوٚؼًْ ىيٌٍ -3

 

 چکیذُ

-اْ، ىاٍاْ اطَار ٕلاډزځَىى ٽٍ ٭لايٌ ثَ ډلشًاْ سٲٌٍٔٱٌاَبْ ٵَإًىډىي ثٍ ډلًٞلاسٓ اسلاٷ ډٓ

اٙبٌٍ  سًان ثٍ ډلًٞلار دَيثًٕسٕټثبٙىي. اُ ػمچٍ ٱٌاَبْ ٵَإًىډىي ډٓٽىىيٌ   ډٓثو٘ ثَ ٵَى ډَٞٳ

َٞٳ ٹَاٍ ځَٕوي، ډًػت اْ َٖشىي ٽٍ اځَ ثٍ سٮياى ٽبٵٓ ډًٍى ډَبْ ُويٌَب ډٕپَياٍځبوٕٖڈدَيثًٕسٕټومًى. 

ثبٙىي. أه ډلًٞلار ثٍ ٙپڄ ٱٌأٓ ي ىاٍئٓ ىٍ ىٕشَٓ ډًٓٙوي. ثو٘ ىٍ ډِٕثبن ډٕٓلاډزثَيُ اطَار 

ځَٕوي. ثب سًػٍ ثٍ ٫ًٕٙ ٭يڇ سلمڄ لاٽشًُ، ٱٌاَبْ دَيثًٕسٕټ ٭ميسبٌ ثٍ ًٍٝر څجىٓ ډًٍى ډَٞٳ ٹَاٍ ډٓ

شًاْ ؿَثٓ ډلًٞلار څجىٓ ي څِيڇ سًڅٕي ډلًٞلاسٓ ډ٦بثٸ ثب ٍّٔڈ ځٕبَوًاٍْ ثَهٓ اٵَاى، سًڅٕي ډل

َب ثٍ ډًاى ٱٌأٓ ډلًٞلار ٱَٕ څجىٓ دَيثًٕسٕټ ډًٍى سًػٍ ٹَاٍ ځَٵشٍ إز. ىٍ ٕبڅُبْ اهَٕ، دَيثًٕسٕټ

اوي ٽٍ ٙپلار ثٍ بن ىاىٌاوي. وشبٔغ وٚاْ ي ٕجِٔؼبر اٵِيىٌ ٙيٌػبر، ډلًٞلار ٱچٍؿًن ٙپلار، آة ډًٌٕ

َب ډًٌَٕب ثًىٌ إز. آةٽىىيځٓ، كبډچٓ ډىبٕت ثَاْ دَيثًٕسٕټىڅٕڄ ىاٍا ثًىن ؿَثُٕبْ ثب هبٕٝز ډلبٵ٪ز

اْ ىٍ اوي. ډلًٞلار ٱچٍَب   ىاٙشٍډبوٓ أه ډٕپَياٍځبوٕٖڈىٍ ډٺبٍٖٔ ثب َٕٙ، سًاوبٔٓ ٽمشَْ ىٍ كٶ٨ ُويٌ

ډبوٓ ي ثَهٓ سَٽٕجبر ١َيٍْ، سإطَْٕ ډظجز ىٍ اٵِأ٘ ُويٌ ثًٕسٕټًٍٝر ىاٍا ثًىن سَٽٕجبر دَْ

اوي. ډلًٞلار ٕجِٔؼبر ډوشچٴ ثٖشٍ ثٍ سَٽٕجبر ډًػًى ىٍ آن ٕجِٔؼبر، اطَار ډوشچٶٓ َب ىاٙشٍدَيثًٕسٕټ

سَ ػُز ثٍَٕٓ ډًاى ٱٌأٓ اوي. اوؼبڇ سلٺٕٺبر ځٖشَىٌَبْ ډوشچٴ ىاٙشٍډبوٓ دَيثًٕسٕټثَ ډِٕان ُويٌ

َب ثٍ أه ډلًٞلار ىٍ َب ي اډپبن اٵِيىن دَيثًٕسٕټډبوٓ دَيثًٕسٕټٺ٦ٍ و٪َ كٶ٨ ٔب اٵِأ٘ ُويٌډوشچٴ اُ و

  ٍٕي.٦ٕق سًڅٕي اوجًٌ ١َيٍْ ثٍ و٪َ ډٓ
 

  ّا، هحلَلات غ٘ش لبٌٖت٘هَپشٍب٘ هاًٖصًذُ ٕ فشاػَدهٌذ،ٍاطگاى ول٘ذٕ: غزاّا
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Abstract 

Functional foods are those which in addition to having nutritional values present the consumers with 

other health benefits. Probiotic products are a category of functional foods which are defined as live 

microorganisms which when administered in adequate amounts, confer a health benefit on the host. 

Probiotic products are available as foods and supplements. Probiotic foods are principally consumed 

as dairy products. Due to the prevalence of lactose intolerance, fat content of dairy products and needs 

of people following a vegetarian diet, production of nondairy probiotic products has attracted 

attention. During the last few years, probiotics have been added to foods including chocolate, fruit 

juices, cereals and vegetable products. Results have shown that chocolate, having protective fats, may 

be a proper vehicle for probiotic delivery. Fruit juices could not preserve the probiotic viability 

efficiently, when compared to milk. Cereals which were rich in prebiotics and some other essential 

nutrients, could increase the viability of the probiotics significantly. Vegetable products, depending on 

their constituents, had varying effects on the viability of the different probiotics. Conducting studies 

with the aim of recognizing the foods which can have the potential to preserve or increase probiotic 

viability, considering the possibility of producing such products in large scale, seems of great 

significance. 

Keywords: Functional foods, Probiotic viability, Nondairy products  
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 Abstract Introduction: The date fruits are a rich source of carbohydrates, dietary 

fibers, certain essential vitamins and minerals. The date pits are also an excellent source 

of dietary fiber and contain considerable amounts of minerals, lipids and protein. Aims: 

In addition to its dietary use the dates are used to treat a variety of ailments in the 

various traditional and new systems of medicine and it has been the aim of some 

researches. Methods: This review presents a comprehensive analysis of the 

phytochemistry and validated pharmacological properties and health benefits of date 

fruits and the seeds. Results: Phytochemical investigations have revealed that the fruits 

contain anthocyanins, phenolics, sterols, carotenoids, procyanidins and flavonoids, 

compounds known to possess multiple beneficial and functional effects. Discussion & 

Conclusion: Recent scientific in vitro, animal and clinical studies have shown that the 

date fruits possess free radical scavenging, antioxidant, antimutagenic, antimicrobial, 

anti-inflammatory, gastroprotective, hepatoprotective, nephroprotective, anticancer, 

gonadotropic and immunostimulant activities. Overall, in view of science it can be 

concluded that the date fruits are as the healthful and functional foods. 

Keywords: Dates ،Chemical compounds، Pharmacological properties ،Health 

benefits ،Free radical scavenger 
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 ثشسػی خلَكيبت تأييذ ؿذُ ػلوی خشهب اص جٌجِ داسٍيی ٍ ػلاهت ثخـی

 ٱلاډ١َب ډٞجبكٓ *

ىاوٚپيٌ ٽٚبيٍُْ  -َٕٙاُ -* إشبىٔبٍ ىاوٚپيٌ ٽٚبيٍُْ ىاوٚڂبٌ َٕٙاُ ثو٘ ٭چًڇ ي ٝىب٬ٔ ٱٌ أٓ 

 mesbahi@shirazu.ac.irثو٘ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ  -ىاوٚڂبٌ َٕٙاُ

ډٺيډٍ: ډًٌٕ هَډب ډىج٬ ٱىٓ اُ ٽَثًَٕيٍار َب، ٵٕجََبْ ٍّٔمٓ، ئشبډٕه َب ي ډًاى ډٮيوٓ ١َيٍْ ؿپٕيٌ 

إز. َٖشٍ هَډب وِٕ ډىج٬ ډىبٕجٓ اُ ٵٕجََبْ ٍّٔمٓ، ډًاى ډٮيوٓ، ؿَثٓ ي دَيسئٕه ډٓ ثبٙي. اَياٳ: ځٌٙشٍ اُ 

َْٕ ي ډٮبڅؼٍ ثٕمبٍْ َبْ ډوشچٶٓ ډٞبٍٳ سٲٌٍٔ اْ هَډب، أه ډلًٞڃ ٽبٍثَىَبْ ىاٍئٓ وِٕ ىاٍى ي ىٍ دٕٚڂ

ىٍ دِٙپٓ ٕىشٓ ي ػئي، ډ٦َف ي اُ اَياٳ سلٺٕٺٓ ثًىٌ إز. ٍيٗ ډ٦بڅٮٍ: ىٍ أه ډٺبڅٍ ثَ آهَٔه سلٺٕٺبر 

اوؼبڇ ٙيٌ ىٍ ػُبن ىٍ ډًٍى سَٽٕجبر ٕٙمٕبٔٓ ي هًاٛ ىاٍئٓ ي ٕلاډز ثوٚٓ ډٮشجَ ي سإٕٔي ٙيٌ ٭چمٓ ډًٌٕ 

َٕى. ٔبٵشٍ َب: سلٺٕٺبر اُ ىٔيځبٌ ٕٙمٓ ځٕبَٓ وٚبن ډٓ ىَي ٽٍ هَډب هَډب ي َٖشٍ آن، ډَيٍْ ًٍٝر ډٓ ځ

كبيْ آوشًٕٕبوٕه َب، سَٽٕجبر ٵىچٓ، إشَيڃ َب، ٽبٍيسىًئٕي َب، دَيٕٕبوٕئه َب، ٵلاييوًئٕي َب إز، سَٽٕجبسٓ 

بڅٮبر ٽٍ ډِأب ي هًاٛ ٵَإًىډىي ډشٮيىْ ثَاْ ََ ٔټ اُ آوُب ٙىبهشٍ ٙيٌ إز. ثلض ي وشٕؼٍ ځَْٕ: ډ٦

اهَٕ ٭چمٓ ىٍ اثٮبى آُډبٔٚڂبٌ ُٖٔشٓ، سلٺٕٺبر ثَ ٍيْ كًٕاوبر ي سلٺٕٺبر ثبڅٕىٓ )ٽچٕىٕپٓ( وٚبن ىاىٌ إز 

ٽٍ ډًٌٕ هَډب كبيْ ډًاى ىاٍاْ ٵٮبڅٕز ډُبٍ ٽىىيٌ ٍاىٔپبڃ َبْ آُاى، ١ي اٽٖٕيإًٕن، ١ي ثَيُ ػُ٘ َبْ 

ځًاٍٗ، كٶب٩ز ٽىىيٌ اُ ٽجي، كٶب٩ز ٽىىيٌ اُ ّوشٕپٓ، ١ي ډٕپَيثٓ، ١ي اڅشُبثٓ، كٶب٩ز ٽىىيٌ اُ ىٕشڂبٌ 

ٽچٍٕ َب، ١ي ٥َٕبن، سٺًٔز ٽىىيٌ ٹًاْ ػىٖٓ ي ډلَٻ أمىٓ ثين ډٓ ثبٙي. څٌا ډٓ سًان وشٕؼٍ ځَْٕ ٽَى 

 ٽٍ هَډب اُ ىٔيځبٌ ٭چمٓ، ٱٌأٓ ٵَإًىډىي ي اٍُٙمىي اُ و٪َ ٕلاډشٓ إز.

هًاٛ ٕلاډز ثوٚٓ، ډُبٍ ٽىىيٌ ٍاىٔپبڃ  َبْ ٽچٕيْ: هَډب، سَٽٕجبر ٕٙمٕبٔٓ، هًاٛ ىاٍئٓ، ياٌّ

 َبْ آُاى
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Abstract Introduction: Grape seed extract is a by-product of grape juice processing 

industries that is extracted, dried and purified to produce a polyphenolic and flavonoid 

compound-rich extract. Aims: This review paper presents the recent investigations of 

some developed countries on grape seed extract compounds as natural preservatives 

and functional foods.Methods: First, chemistry and composition of grape seed extract 

are discussed. Then, mechanism of antimicrobial and antioxidant activities and 

functional effects of it and its compounds especially polyphenolic and flavonoid 

compounds are studied. Results: The potential applications of grape seed extract in food 

products are discussed and some examples of these uses in food industries are 

illustrated. The antioxidant and healthful properties of grape seed extract are primarily 

due to flavonoids that can perform scavenging action on free radicals, metal chelating 

properties, reduction of hydroperoxide formation. Discussion and Conclusion: The 

Presence of functional groups “-OH” in the structure and its position on the ring of 

flavonoid molecule determine the antioxidant and healthful capacity. Finally, it is 

concluded that concerns and potential risks regarding the use of synthetic chemical 

preservatives have renewed the interests of food products consumers using natural, safe 

and healthful alternatives such as grape seed extract, Therefore the food products 

producers and researchers have to satisfy their needs. 

Keywords: Grape seed extract, Natural preservatives, Healthful food, Anticancer, 

Polyphenolic compounds 
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 ثشسػی آحبس تشويجبت ػلبسُ داًِ اًگَس ثِ ػٌَاى ًگْذاسًذُ عجيؼی ٍ غزای فشاػَدهٌذ

 *ٱلاډ١َب ډٞجبكٓ 

ىاوٚپيٌ ٽٚبيٍُْ  -َٕٙاُ -* إشبىٔبٍ ىاوٚپيٌ ٽٚبيٍُْ ىاوٚڂبٌ َٕٙاُ ثو٘ ٭چًڇ ي ٝىب٬ٔ ٱٌ أٓ 

 mesbahi@shirazu.ac.irثو٘ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ  -ىاوٚڂبٌ َٕٙاُ

ر ؿپٕيٌ ډٺيډٍ: ٭ٞبٌٍ ىاوٍ اوڂًٍ، ٔټ ډلًٞڃ ػبوجٓ ٽبٍهبوٍ َبْ سًڅٕي آة اوڂًٍ ي ٔب ٕبَٔ ډلًٞلا

َبْ اوڂًٍ، هٚټ ٙيٌ ي  كبٝڄ اُ آة اوڂًٍ، ډلًٖة ډٓ ًٙى. أه ډبىٌ دٔ اُ إشوَاع اُ ىاوٍ

اْ ٱىٓ اُ سَٽٕجبر ثب اٍُٗ دچٓ ٵىًڅٕټ ي ٵلاييوًئٕيْ سًڅٕي  ٕبُْ ځَىٔيٌ ي ثٍ ًٍٝر ٭ٞبٌٍ هبڅٜ

ىٍ هًٕٞٝبر ًٙى. اَياٳ: أه ډٺبڅٍ ثٍ ډَيٍ سلٺٕٺبر اهَٕ اوؼبڇ ٙيٌ ىٍ ٽًٍَٚبْ ډوشچٴ ىٍ ُډٕ ډٓ

وڂياٍويٌ ي ٵَإًىډىي سَٽٕجبر ٭ٞبٌٍ ىاوٍ اوڂًٍ ډٓ دَىاُى. ٍيٗ ډ٦بڅٮٍ: اثشيا ٕبهشبٍ ٕٙمٕبٔٓ ي سَٽٕجبر 

سٚپٕڄ ىَىيٌ ٭ٞبٌٍ ىاوٍ اوڂًٍ ډًٍى ډ٦بڅٮٍ ٹَاٍ ډٓ ځَٕى. ٕذٔ ډپبوِٕڇ ي ولًٌ ٵٮبڅٕز َبْ ١ي ډٕپَيثٓ ي 

ٵشه وٺ٘ سَٽٕجبر ډؤطَ ىٍ أه هًٕٞٝبر اُ ػمچٍ ١ي اٽٖٕيإًٕن ي آطبٍ ٵَإًىډىي آن، ثب ىٍ و٪َ ځَ

سَٽٕجبر دچٓ ٵىڄ ي ٵلاييوًئٕيْ، ثٕبن ډٓ ًٙى. ٔبٵشٍ َب: ٹبثچٕز َبْ إشٶبىٌ اُ ٭ٞبٌٍ ىاوٍ اوڂًٍ ي سَٽٕجبر آن 

ىٍ سًڅٕي ډلًٞلار ٱٌأٓ ثٕبن ٙيٌ ي ډًاٍىْ اُ ٽبٍثَىَبْ آن ىٍ ٝىب٬ٔ ٱٌأٓ ثٍ ٭ىًان ډبىٌ ١ي 

ډٕپَيثٓ ي ٱٌاْ ٵَإًىډىي ي ١ي ٥َٕبن ثٕبن ډٓ ًٙى. هًٕٞٝبر ١ي اٽٖٕيإًٕوٓ ي اٽٖٕيإًٕوٓ ي ١ي 

ٕلاډز ثوٚٓ ٭ٞبٌٍ ىاوٍ اوڂًٍ، ىٍ يكچٍ ايڃ ثٍ سَٽٕجبر ٵلاييوًئٕيْ آن ډَث٣ً ډٓ ًٙى، أه سَٽٕجبر 

ٌ ي أؼبى ٹبىٍوي ٽٍ ثَ ٍيْ ٍاىٔپبڃ َبْ آُاى سإطَٕ ډُبٍٽىىيٌ ىاٙشٍ، هًٕٞٝبر ډٺٕيٽىىيٌ ٵچِار وٚبن ىاى

ي ډًٹٮٕز آوُب ىٍ ٕبهشبٍ OH-َٕيٍيدَاٽٖٕي ٍا ٽبَ٘ ىَىي. ثلض ي وشٕؼٍ ځَْٕ: ك٢ًٍ ځَيٌ َبْ ٵٮبڃ 

ډچپًڅٓ سَٽٕجبسٓ ډبوىي ٵلاييوًئٕيَب، ٩َٵٕز آوشٓ اٽٖٕياوٓ ي ٕلاډز ثوٚٓ ٭ٞبٌٍ ىاوٍ اوڂًٍ ٍا ډٚوٜ ډٓ 

ي ه٦َار ثبڅٺًٌ ډَث٣ً ثٍ ٽبٍثَى ډًاى ٕبُى. ىٍ وُبٔز أه وشٕؼٍ ځَْٕ كبٝڄ ډٓ ًٙى ٽٍ ىڃ وڂَاوٓ َب 

ٕٙمٕبٔٓ وڂُياٍويٌ ډٞىً٭ٓ، ډَٞٳ ٽىىيځبن ٍا ثٍ ٕمز إشٶبىٌ اُ ػبٔڂِٔه َبْ ٥جٕٮٓ، أمه ي ٕلاډز 

ثو٘ ثَاْ آوُب، ډبوىي ٭ٞبٌٍ ىاوٍ اوڂًٍ، ډشمبٔڄ ٕبهشٍ إز، څٌا سًڅٕي ٽىىيځبن ډلًٞلار ٱٌأٓ ي ډلٺٺٕه 

 ٕبُوي.ثبٔي أه وٕبُ آوُب ٍا ثَآيٍىٌ 

َبْ ٽچٕيْ: ٭ٞبٌٍ ىاوٍ اوڂًٍ، وڂُياٍويٌ ٥جٕٮٓ، ٱٌاْ ٕلاډز ثو٘، ١ي ٥َٕبن، سَٽٕجبر دچٓ  ياٌّ

 ٵىڄ
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Abstract Introduction: These foods are used to improve people's health. Their use, 

certain beneficial effects on health is expected, such as the prevention and treatment of 

diseases. Aim: This review summarizes the current knowledge on probiotics and 

functional foods discusses acquired evidence to support their use in preventive and 

therapeutic medicine. Results: Probiotics could be an appropriate strategy in the 

prevention of various diseases. Probiotics are live microorganisms intended to confer a 

health benefit when consumed. The paper - based on available literature - shows a 

positive influence of probiotics and prebiotics on human health, especially in the 

immunomodulation effect, an advantageous effect on the digestive system, antitumor 

activity and a possible therapeutic and prophylactic effect on cardiovascular disease, 

liver disease, Allergy, Metabolic syndrome and low-grade inflammation and 

obesity. Conclusions: Thus elucidating the effects and mechanisms of action of 

probiotics is difficult due to the variation of results derived from human studies. 

Therefore, the mechanism involved in the preventive effect of probiotics in humans and 

the longterm effects of probiotics on the developing immune system remain to be 

proven. 

Keywords: Key words: Probiotic ،Functional foods ،prevention and treatment 
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 احشات ػلاهت ثخؾ پشٍثيَتيه ّب ٍ غزاّبی فشاػَدهٌذ دس دسهبى ٍ پيـگيشی دس اًؼبى

 ٌ، هبوڈ ٱِاڃ ٍكٕڈ ُاى ، هبوڈ ٝيٍْ كٖبډٓ * ځچىبُ كٖبډٓ

دلاٻ _ 6ياكي  ٥4جٺٍ _هٕبثبن اىة  _اثشياْ َُٙٻ ٕٮيْ_ٕىىيع -* ٽبٍٙىبٕٓ اٍٙي ٭چًڇ ي سلٺٕٺبر 

53 hesebarfi@yahoo.com 

ؿپٕيٌ ډٺيډٍ: أه ٱٌاَب ثٍ ډى٪ًٍ ثُجًى ٕلاډز ډَىڇ ډًٍى إشٶبىٌ ٹَاٍ ډٓ ځَٕوي. اُ ډَٞٳ آوُب، اطَار 

 هلاٍٝ ثٍَٕٓ أه: َيٳ ىٍډبن ثٕمبٍْ َب اوش٪بٍ ډٓ ٍيى.ًٕىډىي هبٝٓ ثَ ٍيْ ٕلاډشٓ، اُ ٹجٕڄ دٕٚڂَْٕ ي 

َب ي ٱٌاَبْ ٵَإًىډىي ي ًٙاَي ثٍ ىٕز آډيٌ ثَاْ كمبٔز اُ إشٶبىٌ اُ  دَيثًٕسٕټ ٍيْ ثَ ٽىًوٓ ىاو٘

آوُب ىٍ ٥ت دٕٚڂَْٕ ي ىٍډبن ډًٍى ثلض ٹَاٍ ډٓ ىَي. ٔبٵشٍ َب: دَيثًٕسٕټ ډٓ سًاوي ٔټ إشَاسْْ ډىبٕت ىٍ 

اوًا٫ ثٕمبٍْ َب ثبٙىي. دَيثًٕسٕټ َب ډٕپَياٍځبوٕٖڈ َبْ ُويٌ ثٍ وٶ٬ ٕلاډز ىٍ و٪َ ځَٵشٍ ٙيٌ  دٕٚڂَْٕ اُ

سبطَٕ ډظجز دَيثًٕسٕټ َب ي دَٔجًٕسٕټ َب  -ثَ إبٓ ډىبث٬ ډًػًى  _اوي ُډبوٓ ٽٍ ډَٞٳ ډٓ ًٙوي. ىٍ أه ډٺبڅٍ

ځًاٍٗ، ٵٮبڅٕز ١ي سًډًٍْ ي ډمپه ثَ ٕلاډز اوٖبن، ثٍ ئٌْ ىٍ سچٶٕٸ أمىٓ، اطَ ًٕىډىي ثَ ٍيْ ٕٕٖشڈ 

إز اطَ ىٍډبوٓ ي دٕٚڂَْٕ ىٍ ثٕمبٍْ َبْ ٹچجٓ ي ٭َيٹٓ، ثٕمبٍُٔبْ ٽجي، آڅَّْ، ٕىيٍڇ ډشبثًڅٕټ ثب ىٍػبر 

دبٕٔه اڅشُبة ي ؿبٹٓ ٍا وٚبن ډٓ ىَي. وشٕؼٍ ځَْٕ: ثىبثَأه يا١ق إز ٽٍ ثيٕز آيٍىن اطَار ي ډپبوٕٖڈ 

٫ً وشبٔغ ثٍ ىٕز آډيٌ اُ ډ٦بڅٮبر اوٖبوٓ ىًٙاٍ إز يڅٓ، ډپبوِٕڇ ىهٕڄ ىٍ ٭مڄ دَيثًٕسٕټ َب ثب سًػٍ ثٍ سى

اطَ دٕٚڂَٕاوٍ دَيثًٕسٕټ َب ىٍ ثين اوٖبن ي اطَار دَيثًٕسٕټ َب ثَ ٍيْ ٕٕٖشڈ أمىٓ ثين ٽٍ ىٍ كبڃ سًٕٮٍ 

  ثبٹٓ ډٓ ډبوي ىٍ ىٍاُ ډير ثٍ اطجبر ٍٕٕيٌ إز.

 ٱٌاَبْ ٵَإًىډىي، دٕٚڂَْٕ ي ىٍډبنَبْ ٽچٕيْ: ٽچمبر ٽچٕيْ: دَيثًٕسٕټ،  ياٌّ
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A-10-38-1 

Beneficial uses of probiotics for the prevention and treatment of radiation-induced 

diarrhea. 

BACKGROUND Although pelvic radiotherapy, either alone or combined with 

chemotherapy, has proved to be successful in the treatment of patients with rectal, 

gynecological and urologic cancer, it is not devoid of side effects. The most frequently 

reported symptom related to radiation-induced intestinal mucositis is diarrhea. 

Diarrhea can cause depletion of fluids and electrolytes, malnutrition, dehydration, and 

hospitalization, all of which can lead to cardiovascular compromise and death. 

Therefore, diarrhea can interfere with and detract from cancer treatment by causing 

dosing delays or reductions. Evidence supports pharmacologic interventions such as 

loperamide and low-fat diets are recommendations for practice. Among nutritional 

interventions used to manage radiation-induced diarrhea, probiotics has gained 

popularity. This term describes organisms and substances that improve microbial 

balance in the intestines. Successful probiotic bacteria are able to survive gastric 

conditions and colonize the intestine, at least temporarily, by adhering to the intestinal 

epithelium. AIMS This review has two aims. First, to assess the incidence chronic bowel 

side effects resulting from pelvic radiotherapy and second, to evaluate the efficacy of 

therapeutic nutritional interventions especially probiotics used to manage 

gastrointestinal side effects of pelvic radiotherapy(RT). METHODS A search of original 

literature was carried out using PupMed databases up to August 2012. Search terms 

included pelvic radiotherapy, probiotics, radiation-induced bowel damage and 

diarrhea. RESULTS A total of 522 patients in 12 papers published up to August 2012, 

were identified. Five systematic reviews, five randomized controlled trials and two 

validation were retrieved. No papers have been excluded. CONCLUSIONS More than 

80% of patients receiving pelvic RT will experience adverse effects that include 

diarrhea, abdominal pain, tenesmus, nausea, and vomiting. Acute radiation enteritis is 

defined as an inflammatory and degenerative process that affects all components of the 

gastrointestinal tract and can occur as early as five to eight days after RT doses of 8 Gy 

or more. Randomized clinical trials have demonstrated efficacy use of probiotic in 

decreasing the incidence and grade of RT-induced diarrhea and the need for anti-

diarrheal medication and had significant benefits on stool consistency and improvement 

of their quality of life and a good tolerance. The probiotics were well tolerated and no 

side effects were reported. 

Keywords: probiotics ،diarrhea ،pelvic radiotherapy 
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 ػْبل ًبؿی اص پشتَدسهبًیّب ثِ هٌظَس جلَگيشی ٍ دسهبى ا اػتفبدُ هَحش اص پشٍثيَتيه

 ، ىٽشَ ډلمي ٍثبوٓ * َبػَاڅٖبىار ډىًٍْٞ

 hajar_mansouri@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ اٝٶُبن 

ىٍډبوٓ، ىٍډبن  ُډٕىٍ ثب يػًى أىپٍ دَسًىٍډبوٓ ىٍ وبكٍٕ څڂه ؿٍ ثٍ سىُبٔٓ ي ؿٍ َمَاٌ ثب ٕٙمٓ دٕ٘

ٍٽشًڇ، ٍكڈ ي ١مبئڈ آن ي ىٕشڂبٌ اىٍاٍْ سىبٕچٓ إز، يڅٓ ثيين آډِْٕ ثَاْ ثٕمبٍان ډجشلا ثٍ ٥َٕبن  ډًٵٺٕز

اْ وبٙٓ اُ دَسًىٍډبوٓ ځِاٍٗ  اْ إز ٽٍ اُ اڅشُبة ٍيىٌ ٭ًاٍٟ ػبوجٓ َڈ وٕٖز. إُبڃ ثٕٚشَٔه ٭ب١ٍٍ

سَ ىٍ  آثٓ ي ثٖشَْ ٙين ٥ًلاوٓ َب ي ًٕء سٲٌٍٔ ي ٽڈ إز. إُبڃ ثب٭ض اُ ىٕز ٍٵشه ډبٔٮبر ي اڅپشَيڅٕز ٙيٌ

سًاوىي ثٕمبٍ ٍا ثٍ ٕمز اهشلالار ٹچجٓ ٭َيٹٓ ي ځبَٓ ډَٿ ًٕٷ  ًٙى ي سمبڇ أه ٭ًاٍٟ ډٓ بٍٕشبن ډٓثٕم

سًاوي ىٍ ٍيوي ىٍډبن ٥َٕبن اهشلاڃ أؼبى ٽَىٌ ي ثب٭ض ثٍ سبهَٕ اوياهشه ي ځبَٓ ٹ٬٦  ىَىي. اُ أىَي إُبڃ ډٓ

ؿَثٓ ثٕٚشَ ډًٍى ٽبٍثَى  ٍّٔڈ ٽڈىٍډبن ًٙى. سبٽىًن اٹياډبر ىٍډبوٓ ډبوىي ډَٞٳ ىاٍيْ څًدَاډٕي ي 

َب ډلجًثٕز  اوي. اُډٕبن ډًاى ٱٌأٓ ډًطَ ي ډٶٕي ثَاْ ٽىشَڃ إُبڃ وبٙٓ اُ دَسًىٍډبوٓ، دَيثًٕسٕټ ٹَاٍځَٵشٍ

ًٙوي.  ًٙى ٽٍ ثب٭ض سٮبىڃ ٵچًٍ ډٕپَيثٓ ٍيىٌ ډٓ َبٔٓ ا٥لاٷ ډٓ ثٕٚشَْ ىاٍوي. أه وبڇ ثٍ ډٕپَياٍځبوٕٖڈ

ٸ ٹبىٍ َٖشىي ىٍ َٙا٤ٔ ډٮيٌ ُويٌ ډبويٌ ي ثب اسٞبڃ ډًٹشٓ ثٍ ادٕشچٕبڃ ٍيىٌ ىٍ آوؼب َبْ دَيثًٕسٕټ ډًٵ ثبٽشَْ

ٍي ىاٍى: ايڃ سٮٕٕه ٭ًاٍٟ ػبوجٓ ځًاٍٙٓ وبٙٓ اُ  ٕبٽه ًٙوي. اَياٳ أه ډٺبڅٍ ډَيٍْ ىي َيٳ ىٍ دٕ٘

ڃ ٭ًاٍٟ َب ثَاْ ٽىشَ هًٞٛ دَيثًٕسٕټ دَسًىٍډبوٓ ىٍ وبكٍٕ څڂه. ىيڇ ډٮَٵٓ ىٍډبن هًٍاٽٓ ډًطَ ثٍ

سب سبٍٔن  PupMedَب ثٍَٕٓ ډٺبلار دبٔڂبٌ ىاىٌ  اْ وبٙٓ اُ دَسًىٍډبوٓ ىٍ وبكٍٕ څڂه. ٍيٗ ػبوجٓ ٍيىٌ

اْ وبٙٓ اُ دَسًىٍډبوٓ  َب، إٕٓت ٍيىٌ ثب إشٶبىٌ اُ ٽچمبر ٽچٕيْ دَسًىٍډبوٓ څڂه، دَيثًٕسٕټ 2012آځًٕز 

ډًٍى ثٍَٕٓ ٹَاٍ  2012يٌ سب سبٍٔن آځًٕز ډٺبڅٍ طجز ٙ 12ثٕمبٍ ي  512آيٍىَب ىٍډؼم٫ً  ي إُبڃ. ىٕز

ىٕز آډيٌ ي ډًٍى سؼٍِٔ ي سلچٕڄ  ځَٵز. دىغ ډٺبڅٍ ډَيٍْ ي دىغ ډٺبڅٍ ثب ثٍَٕٓ ٽچٕىٕپٓ ي ىي ډٺبڅٍ أٍُبثٓ ثٍ

ىٍٝي ثٕمبٍاوٓ ٽٍ سلز  80أڈ. وشبٔغ ثٕ٘ اُ  اْ ىٍ أه ٍاث٦ٍ ٍا اُ ٹچڈ وٕىياهشٍ ٹَاٍ ځَٵز. َٕؾ ډٺبڅٍ

كٍٕ څڂه ٹَاٍ ځَٵشىي ٭ًاٍٟ ډُمٓ ٙبډڄ إُبڃ، ىٍى ي ٵٚبٍ ىٍ وبكٍٕ ٙپڈ ي كبڅز س٫ًُ ي دَسًىٍډبوٓ ىٍ وب

ًٙى ٽٍ ى٥ٍٓ دىغ  ىَىي. آډبٓ كبى ٍيىٌ، اڅشُبة ي إٕٓت ىٍ َٕإَ څًڅٍ ځًاٍٗ سٮَٔٴ ډٓ إشٶَاٯ وٚبن ډٓ

ٕىٕپٓ سٞبىٵٓ طبثز َبْ ٽچ ًٙى. ثٍَٕٓ سب َٚز ٍيُ ثٮي اُ دَسًىٍډبوٓ ثٍ ډِٕان َٚز ځَْ ي ثٕٚشَ ٩بََ ډٓ

اوي  َب ىٍ ٽبَ٘ اثشلا ي دبٕٔه ايٍىن ٙير إُبڃ وبٙٓ اُ دَسًىٍډبوٓ ډٶٕي ثًىٌ اوي ٽٍ ډَٞٳ دَيثًٕسٕټ ٽَىٌ

اوي ي ىٍ ٽڄ  ي ثب٭ض ٽبَ٘ وٕبُ ثٍ ډَٞٳ ىاٍيَبْ ١يإُبڃ ٙيٌ ي اُ ٥َٵٓ ىٍ ٹًاڇ ډيٵ٫ً سبطَٕ ډظجز ىاٙشٍ
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دٌَٔ ثًىٌ ي ثيين ٭ًاٍٟ  َب س٤ًٕ ثٕمبٍان سلمڄ اوي. دَيثًٕسٕټٌ ٽٕٶٕز ُويځٓ ي سًان ثٕمبٍ ٍا ثُجًى ثوٕٚي

 اوي. ػبوجٓ ثًىٌ

 َب، إُبڃ، دَسًىٍډبوٓ ىٍ وبكٍٕ څڂه َبْ ٽچٕيْ: دَيثًٕسٕټ ياٌّ
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A-10-49-1 

Probiotics on diarrhea Effects of 

elham sadat vaez 
*
 

* Masters - elhamv1986@gmail.com 

Diarrhea is an extremely prevalent illness in newborn and infants. Here, probiotics 

act as a preventive measure in the society. Probiotic factors present significant 

beneficial effects on digestive and non-digestive conditions. Studies show consuming 

probiotic bacteria can adjust the digestive system micro flour towards useful bacteria 

and in this way, predominance over various harmful microorganisms, in addition, 

neutralizing undesirable effects of this group of microorganisms provides unparalleled 

treatment effects. Among mechanisms showing effects of probiotic bacteria on health 

promotion, include regulating and control of intestinal microbial flour, strengthening 

intestinal mucous wall, preventing adherence of pathogens to intestinal mucous via 

adherence to this tissue, disabling pathogen microorganisms, altering dietary proteins, 

regulating bacterial enzyme activities, effect on intestinal mucous penetration, and 

regulating the body’s immune system. Different probiotic mechanisms in treatment of 

infectious diarrhea include reduction of digestive pH through stimulating lactic acid 

producing bacteria, direct antagonistic activity on digestive pathogens, competition with 

pathogens, and improving the body’s immunity performance. The Lactobacillus 

probiotic family has seemingly been successful in harnessing various infant and 

newborn diarrheas including severe or treatment-resistant types. Numerous studies 

show selected probiotics including Lactobacillus Rhamnosus GG, Lactobacillus Reuteri, 

Lactobacilli Casei-Shirota, and the Bifidobacterium Lactis Bb12 reduce diarrhea period 

to one day. Various mechanisms may be accounted for this desirable result. The ratio 

and intensity of Clostridium Difficile associated with diarrhea is increasing in health 

and hygiene arrangements. The main cause of diarrhea is prolonged treatment with 

antibiotics or the countless growth of Clostridium Difficile, whereas consuming 

Saccharomyces Serozie Boulardii reduces this type of diarrhea. Studies show prevalence 

of this type of diarrhea in a group consuming this fermented product is less than half or 

third of the test group. Other probiotics including Lactobacillus Acidophilus and 

Enterococcus Faecium prevent or treat this type of diarrhea. In addition, probiotics 

have been evaluated in controlling rotavirus diarrhea in infants and traveler’s diarrhea. 

Research shows that probiotics are capable of reducing diarrhea periods related to 

antibiotic consumption, antibiotic wound treatment side effects, and gastric problems 

(e.g. Helicobacter Pylori), and alleviating traveler’s diarrhea. Probiotics in the intestine 

by adjusting intestinal microbial flour, preventing growth of pathogenic microbes, 

producing anti-microbial substances, and stimulating the body’s immune system and 

regulating biliary salts and acids, prevent growth and ultimately reduce harmful 

bacteria in the digestive system. These factors positively affect the host’s health, and the 

microbial balance created in the intestine will ultimately prevent diarrhea. 

Keywords: Probiotic ،Diarrahea، lactobacill 
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 ثشسػی احش پشٍثيَتيه ّب سٍی ثيوبسی اػْبل

 *اڅُبڇ ٕبىار يا٭٨ 

 elhamv1986@gmail.com -* ٽبٍٙىبٕٓ اٍٙي 

إُبڃ ٔټ ثٕمبٍْ ثٖٕبٍ ٙب٬ٔ ىٍ وًُاىان ي ٽًىٽبن ػًان إز ٽٍ دَيثًٕسٕټ َب ثٍ ٭ىًان ٭بډڄ 

دٕٚڂَْٕ إُبڃ ىٍ ػبډٮٍ ډٓ سًاوي ډىبٕت ثبٙي. ٭ًاډڄ دَيثًٕسٕټ اطَار ًٕىډىي ٹبثڄ سًػُٓ ٍا ثَ ٍيْ 

َبْ  ثبٽشَْ َٙا٤ٔ ځًاٍٙٓ ي ٱَٕځًاٍٙٓ اُ هًى وٚبن ىاىٌ إز. سلٺٕٺبر وٚبن ىاىٌ إز ٽٍ ډَٞٳ

َبْ ډٶٕي، ډشمبٔڄ ٕبهشٍ ي ثٍ أه  سًاوي سٮبىڃ ډٕپَيٵچًٍ ٕٕٖشڈ ځًاٍٗ ٍا ثٍ ٕمز ثبٽشَْ دَيثًٕسٕټ ډٓ

َبْ ډ٢َ ٭لايٌ ثَ هىظٓ ٽَىن اطَار وبډ٦چًة أه ځَيٌ، اطَار ىٍډبوٓ  سَسٕت ثب ٱچجٍ ثَ اوًا٫ ډٕپَياٍځبوٕٖڈ

َبْ دَيثًٕسٕټ ثَ اٍسٺبء ٕلاډز ٍا  َبٔٓ ٽٍ سإطَٕ ثبٽشَْ ٖڈومبٔىي. اُ ػمچٍ ډپبوٕ ډىلَٞ ثٍ ٵَى هًى ٍا أٶب 

سًان ثٍ ډًاٍى َُٔ اٙبٌٍ ومًى: سى٪ٕڈ ي ٽىشَڃ ٵچًٍ ډٕپَيثٓ ٍيىٌ، سٺًٔز ىًٔاٌٍء ډوب٥ٓ  ىَىي ډٓ وٚبن ډٓ

َب ثٍ ډوب٣ ٍيىٌ اُ ٥َٔٸ ؿٖجٕين ثٍ أه ثبٵز، ٱَٕٵٮبڃ ٽَىن  ٍيىٌ، ػچًځَْٕ اُ ؿٖجىيځٓ دبسًّن

َب، سإطَٕ ثَ وٶًًدٌَْٔ  َبْ ٍّٔڈ ٱٌأٓ، سى٪ٕڈ ٵٮبڅٕز آؤِمٓ ثبٽشَْ َبْ دبسًّن، سٲَٕٕ دَيسئٕه ٖڈډٕپَياٍځبوٕ

َبْ ٭ٶًوٓ ٙبډڄ ٽبَ٘  َب ىٍ ىٍډبن إُبڃ َبْ ډوشچٴ دَيثًٕسٕټ ډوب٣ ٍيىٌ ي سى٪ٕڈ ٕٕٖشڈ أمىٓ. ډپبوٕٖڈ

PH ََْبْ   ځًوٕٖشٓ ډٖشٺٕڈ ٍيْ دبسًّنَبْ ډًڅي إٕي لاٽشٕټ، ٵٮبڅٕز آوشب ځًاٍٙٓ اُ ٥َٔٸ سلَٔټ ثبٽش

ثبٙي. دَيثًٕسٕټ َبْ هبوًاىٌ لاٽشًثبٕٕڄ ٩بََاً ىٍ ډُبٍ  ځًاٍٙٓ، ٍٹبثز ثب دبسًّن ي ثُجًى ٭مچپَى أمىٓ ډٓ

َبْ كبى ٔب ډٺبيڇ ثٍ ىٍډبن ډًٵٸ ثًىٌ إز. ډ٦بڅٮبر ډشٮيىْ  اوًا٭ٓ اُ إُبڃ ٽًىٽبن ي وًُاىان اُ ػمچٍ إُبڃ

، لاٽشًثبٕٕچًٓ ٍيسَْ، GGَبْ اوشوبة ٙيٌ ډبوىي لاٽشًثبٕٕچًٓ ٍاډىًًٕٓ  ثًٕسٕټاوي ٽٍ دَي وٚبن ىاىٌ

٥ًڃ ډير إُبڃ ٍا ثٍ ډير ٔټ  Bb12لاٽشًثبٕٕچًٓ ٽبُئٓ ًٍٕٔ َٕٙيسب ي ثٕٶٕييثبٽشًَٔڇ لاٽشٕٔ ًٍٕٔ 

َبْ ډشٮيىْ ډمپه إز ٭بډڄ أه وشٕؼٍ ډ٦چًة ثبٙي وٖجز ي ٙير  ىَىي ٽٍ ډپبوٕٖڈ ٍيُ ٽبَ٘ ډٓ

ٔئًڇ ىٔٶٕپبڃ ياثٖشٍ ثٍ إُبڃ ىٍ سى٪ٕمبر ثُياٙز ي ىٍډبن ىٍ كبڃ اٵِأ٘ إز. ٭بډڄ اٝچٓ إُبڃ ٽچٖشَ

ثبٙي ٽٍ  ٙمبٍ ىٍ ٽچٖشَٔئًڇ ىٔٶٕپبڃ ډٓ ثًٕسٕټ ٔب ثٍ ٭چز ٍٙي ثٓ كبٝڄ اُ ډَٞٳ ٥ًلاوٓ ډير آوشٓ

اوي ٽٍ  ر وٚبن ىاىًٌٙى. ډ٦بڅٮب ډَٞٳ ٕبٽبٍيډٕٖٔ َٕئٍُ ًٍٕٔ ثًلاٍىْ ثب٭ض ٽبَ٘ أه و٫ً إُبڃ ډٓ

ثبٙي.  ٽَىوي ٽمشَ اُ وٞٴ ٔب ٔټ ًٕڇ ځَيٌ ٙبَي ډٓ ډِٕان ثَيُ إُبڃ ىٍ ځَيَٓ ٽٍ اُ أه ډومَ إشٶبىٌ ډٓ

َب وِٕ اُ ٹجٕڄ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي آوشَيٽًٽًٓ ٵًٕٖٕڇ ثب٭ض دٕٚڂَْٕ ٔب ىٍډبن أه  ٕبَٔ دَيثًٕسٕټ

َبْ ٍيسبئَيٕٓ ٽًىٽبن ي إُبڃ ډٖبٵَان وِٕ ډًٍى  ىٍ ٽىشَڃ إُبڃَب  ًٙى، َمـىٕه دَيثًٕسٕټ و٫ً إُبڃ ډٓ
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َبْ ډَث٣ً ثٍ ډَٞٳ  َب ٹبىٍوي ٥ًڃ ډير إُبڃ ىَىي ٽٍ دَيثًٕسٕټ اوي. ډ٦بڅٮبر وٚبن ډٓ أٍُبثٓ ٹَاٍ ځَٵشٍ

َب ي ډٚپلار ډٮيْ )ډظڄ ثبٽشَْ َچٕپًثبٽشَ  ثًٕسٕټ ىٍډبوٓ ُهڈ َب ي ٭ًاٍٟ ػبوجٓ آوشٓ ثًٕسٕټ آوشٓ

َب ىٍ ٍيىٌ ثب سٮئڄ ٵچًٍ  َبْ ډٖبٵَر ٍا ٽبَ٘ ىَىي. دَيثًٕسٕټ چًٍْ( ٍا سوٶٕٴ ىاىٌ ي اثشلا ثٍ إُبڃدٕ

َبْ دبسًّن ي ثب سًڅٕي ډًاى ١يډٕپَيثٓ، سلَٔټ ٕٕٖشڈ أمىٓ ثين ي  ډٕپَيثٓ ٍيىٌ ، ډمبوٮز اُ ٍٙي ډٕپَية

َبْ ډ٢َ ىٕشڂبٌ ځًاٍٗ  ياى ثبٽشَْثَٹَاٍْ سٮبىڃ ومټ ي إٕيَبْ ٝٶَايْ ډبو٬ ٍٙي ي وُبٔشبً ٽبَ٘ سٮ

ځٌاٍى ي ثبلاؤ ډٕپَيثٓ أؼبى ٙيٌ س٤ًٕ آوُب ىٍ ٍيىٌ  ًٙوي. أه ٭ًاډڄ سإطَٕ ډظجشٓ ثَ ٕلاډز ډِٕثبن ډٓ ډٓ

 ٽىي. اُ اثشلا ثٍ إُبڃ ػچًځَْٕ ډٓ

 َبْ ٽچٕيْ: دَيثًٕسٕټ، إُبڃ، لاٽشًثبٕٕچًٓ ياٌّ
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A-10-31-3 

Effect of Probiotic Yoghurt Containing Lactobacillus acidophilus and Bifidobacterium 

lactis on Lipid Profile in Individuals with Type 2 Diabetes Mellitus 

Dr Aziz Homayouni-Rad  ،Dr Javad Mohtadi-Nia ، Hanie Sadat Ejtahed 
*
  ،Mr Alireza Jodeiri 

* M.Sc Faculty of Nutrition, Tabriz University of Medical Sciences - Faculty of Nutrition, 

Tabriz University of Medical Sciences, Tabriz, Iran Homayounia@tbzmed.ac.ir 

Background and Aims: Considering the high prevalence of dyslipidemia in type 2 

diabetic patients, the aim of the present study was to investigate the effects of probiotic 

yoghurt consumption on serum lipids concentrations in these patients. Materials and 

Methods: In this controlled, double-blind, randomized clinical trial, 60 patients (23 

males and 37 females) with type 2 diabetes and LDL-cholesterol greater than 100 mg/dL 

were assigned to two groups. Subjects in intervention group consumed daily 300 gram 

of probiotic yoghurt containing Lactobacillus acidophilus and Bifidobacterium lactis 

and subjects in control group consumed daily 300 gram of conventional yoghurt for 6 

weeks. Yoghurts were manufactured in Tabriz Peghah Co. Dietary intakes, 

anthropometric measurements, and serum lipids concentrations were measured at the 

baseline and at the end of the study. Statistical analyses were performed by SPSS 

software using analysis of covariance and paired samples T-test. Results: Total 

cholesterol and LDL-cholesterol concentrations were significantly decreased in the 

intervention group compared to the control group (P = 0.008 and P = 0.004, 

respectively). Probiotic yoghurt consumption caused a 4.54 % decrease in total 

cholesterol and a 7.45 % decrease in LDL-C compared with the control group. 

However, no significant changes from baseline were shown in triglyceride and HDL-

cholesterol concentrations in the intervention group at the end of 6 weeks. Conclusion: 

Consumption of probiotic yoghurt improved total cholesterol and LDL-cholesterol in 

type 2 diabetic patients. This study has shown that probiotic yoghurt may contribute to 

the improvement of cardiovascular disease risk factors in type 2 diabetes mellitus. 

Keywords: Probiotic yoghurt ،Type 2 diabetes ،Serum lipids 
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احشات هلشف هبػت پشٍثيَتيه حبٍی لاوتَثبػيلَع اػيذٍفيلَع ٍ ثيفيذٍثبوتشيَم لاوتيغ 

 2ّبی ػشم دس ثيوبساى هجتلا ثِ ديبثت ًَع ثش ػغح ليپيذ

 ، آٹب ٭چ١َٕب ػئَْ * َبوٍٕ اڅٖبىار اػشُيىٽشَ ٭ِِٔ َمبًٔوٓ ٍاى ، ىٽشَ ػًاى ډُشيْ وٕب ، 

سجَِٔ، هٕبثبن ځچڂٚز، هٕبثبن ٭٦بٍ وٕٚبثًٍْ،  -* ٽبٍٙىبٓ اٍٙي ىاوٚپيٌ سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ 

 Homayounia@tbzmed.ac.irٚپيٌ سٲٌٍٔ، ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ، ىاو

، ډ٦بڅٮٍ ْ كب١َ ثب 2ٕبثٺٍ ي َيٳ: ثب سًػٍ ثٍ ٫ًٕٙ ثبلاْ ىٔٔ څٕذٕيډٓ ىٍ ثٕمبٍان ډجشلا ثٍ ىٔبثز و٫ً 

َيٳ ثٍَٕٓ سبطَٕ ډَٞٳ ډبٕز دَيثًٕسٕټ ثَ ٦ًٕف څٕذٕيَبْ َٕڇ ىٍ أه ثٕمبٍان اوؼبڇ ٙي. ډًاى ي ٍيٗ َب: 

ي ثب  2ُن( ډجشلا ثٍ ىٔبثز و٫ً  37ډَى ي  23ثٕمبٍ ) 60أه ٽبٍآُډبٔٓ ثبڅٕىٓ سٞبىٵٓ ىيًٕٽًٍ ٽىشَڃ ٙيٌ،  ىٍ

ځَڇ  300، ىٍ ىي ځَيٌ سٺٖٕڈ ٙيوي. اٵَاى ځَيٌ آُډًن ٍيُاوٍ mg/dL 100ثبلاسَ اُ  LDLٱچ٪ز ٽچٖشَيڃ 

 300ٽشٕٔ ي اٵَاى ځَيٌ ٙبَي ٍيُاوٍ ډبٕز دَيثًٕسٕټ كبيْ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي ثٕٶٕييثبٽشًَٔڇ لا

َٶشٍ ىٍٔبٵز ومًىوي. ډبٕز َب ىٍ ٽبٍهبوٍ دڂبٌ سجَِٔ ٕبهشٍ ٙيٌ ثًى. ىٍٔبٵز  6ځَڇ ډبٕز ډٮمًڅٓ ثٍ ډير 

َبْ ٱٌأٓ، ٙبهٜ َبْ سه ٕىؼٓ ي ٦ًٕف څٕذٕيَبْ َٕڇ ىٍ اثشيا ي اوشُبْ ډ٦بڅٮٍ اوياٌُ ځَْٕ ٙي. آوبڅِٕ 

ي آُډًن َبْ سلچٕڄ ٽًيأٍبؤ ي سٓ ُيػٓ اوؼبڇ ځَٵز. ٔبٵشٍ َب: ٱچ٪ز  SPSS آډبٍْ ثب إشٶبىٌ اُ وَڇ اٵِاٍ

ىٍ ځَيٌ آُډًن ث٦ًٍ ډٮىٓ ىاٍْ وٖجز ثٍ ځَيٌ ٽىشَڃ ٽبَ٘ ٔبٵز )ثٍ سَسٕت  LDLٽچٖشَيڃ سبڇ ي ٽچٖشَيڃ 

008/0  ;P  004/0ي  ;P ي ٽب54/4َ٘(. ډَٞٳ ډبٕز دَيثًٕسٕټ ثب٭ض ٽبَ٘ ٽچٖشَيڃ سبڇ َٕڇ ثٍ ډِٕان % 

% ىٍ ډٺبٍٖٔ ثب ځَيٌ ٽىشَڃ ٙي. يڅٓ ىٍ ځَيٌ آُډًن سٶبير آډبٍْ ډٮىٓ 45/7َٕڇ ثٍ ډِٕان  LDLٽچٖشَيڃ 

ىٍ دبٔبن َٶشٍ ٙٚڈ وٖجز ثٍ اثشياْ ډ٦بڅٮٍ ډٚبَيٌ وٚي.وشٕؼٍ  HDLىاٍْ ىٍ ٱچ٪ز سَْ ځچَٕٖٔي ي ٽچٖشَيڃ 

 2ىٍ ثٕمبٍان ىٔبثشٓ و٫ً  LDLځَْٕ: ىٍٔبٵز ډبٕز دَيثًٕسٕټ ٕجت ثُجًى ٱچ٪ز ٽچٖشَيڃ سبڇ ي ٽچٖشَيڃ 

٭َيٹٓ ىٍ -ٙي. أه ډ٦بڅٮٍ وٚبن ىاى ٽٍ ډبٕز دَيثًٕسٕټ اكشمبلاً ىٍ ثُجًى ٍٖٔټ ٵبٽشًٍَبْ ثٕمبٍْ ٹچجٓ

 ډًطَ ډٓ ثبٙي. 2ىٔبثز و٫ً 

 ، څٕذٕيَبْ َٕڇ2َبْ ٽچٕيْ: ډبٕز دَيثًٕسٕټ، ىٔبثز و٫ً  ياٌّ
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A-10-31-4 

Use of probiotic dairy foods in treatment and prevention of recurrent bacterial 

vaginosis 

Dr Aziz Homayouni-Rad  ،Dr Sakineا Mohammad-Alizadeh-Charandabi ، Somayeh Ziyadi 
*
 

* M.Sc student Department of Midwifery, Faculty of Nursing and Midwifery, Tabriz 

University of Medical Sciences - Department of Midwifery, Faculty of Nursing and 

Midwifery, Tabriz University of Medical Sciences. Tabriz. Iran s.ziyadi@yahoo.com 

Background: Bacterial Vaginosis (BV) is one of the most common causes of genital 

discomfort in women in reproductive ages. It results from an imbalance in the 

microbiota of the vagina and can cause many complications including pelvic 

inflammatory disease, tubal factor infertility, preterm birth and premature rupture of 

membranes. BV is usually treated by metronidazole and clindamycin. However this 

protocol doesn’t prevent its recurrence, which is a main complaint of the patients. 

According to studies, the number of lactobacilli in the vagina of women with BV is 

significantly lower than in healthy women. So in an effort to normalize vaginal flora, 

oral or vaginal lactobacillus, has been regarded. The purpose of this study is to find the 

most efficient protocol for the use of probiotics in treatment and prevention of BV 

recurrence. Methods: Relevant controlled trials were identified through a search in 

PubMed, Science Direct and the Cochrane Database and all papers published between 

1990 and 2011. The search terms included Bacterial Vaginosis ،Urinary Tract Infection ،
Urogenital Infection and Probiotics. Results: Oral administration of probiotics in dairy 

products such as yogurt or ice cream are believed to ascend to the vaginal tract after 

they are excreted from the rectum and vaginal intake forms, directly replaced to the 

vagina and occupation of specific adhesion sites at the epithelial surface of the urinary 

tract and maintenance of a low pH and production of antimicrobial substances like 

acids, hydrogen peroxide. Based on literature, receiving L. acidophilus, L. rhamnosus 

GR-1 and L. fermentum RC-14 at a dose of at least 108 CFU/day for two months, has 

had the most desired effects expected. Probiotics have been shown to exert the beneficial 

effects both in foods and supplements. However, foods may be preferred and easier, 

therefore it is to offer. Conclusions: There is significant disagreement in the field so 

future randomized controlled trials of the use of dairy products containing probiotics in 

bacterial vaginosis should be adequately powered with sufficient number of samples to 

determine the best. 

Keywords: probiotics ،bacterial vaginosis، urinary tract infection 
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 وبسثشد غزاّبی لجٌی پشٍثيَتيه دس دسهبى ٍ پيـگيشی اص ػَد ٍاطيٌَص ثبوتشيبل

 ىٽشَ ٭ِِٔ َمبًٔوٓ ٍاى ، ىٽشَ ٕپٕىٍ ډلمي٭چِٕاىٌ ؿَوياثٓ ،  ،*ٕمٍٕ ُٔبىْ

ىاوٚپيٌ دَٕشبٍْ ي  -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚپيٌ دَٕشبٍْ ي ډبډبٔٓ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ 

 s.ziyadi@yahoo.comډبډبٔٓ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ، سجَِٔ، أَان 

( اُ ٍأغ سَٔه ډٚپلار ىٕشڂبٌ سىبٕچٓ ىٍ ٕىٕه ثبٍيٍْ ډٓ ثبٙي. أه BVډٺيډٍ: يأّىًُ ثبٽشَٔبڃ)

ْ ىٍ اطَ ٱچجٍ ْ ډٕپَياٍځبوٕٖڈ َبْ ډوشچٴ ثَ ٵچًٍ ٥جٕٮٓ ياّن أؼبى ډٓ ًٙى ي ډٓ سًاوي ثب٭ض ثَيُ ثٕمبٍ

٭ًاٍٟ ػيْ ډبوىي ٭ٶًوز َبْ كبى څڂه ي ثٍ ىوجبڃ آن وبثبٍيٍْ ثب ٭چز څًڅٍ اْ ي ُأمبن ُيىٍٓ ي دبٍځٓ 

ىٍډبن ډٓ ًٙى؛ اډب أه ىاٍيَب  ډٮمًلا ثب ډشَيوٕياُيڃ ي ٽچٕىياډبٖٕٔه BVُيىٍٓ ٽٍٕٖ آة ىٍ ثبٍىاٍْ ًٙى.

ٽىىي. ثَ إبٓ ډ٦بڅٮبر اوؼبڇ ځَٵشٍ، سٮياى -اُ ٭ًى ثٕمبٍْ ٽٍ ٙپبٔز اٝچٓ ثٕمبٍان إز، دٕٚڂَْٕ ومٓ

لاٽشًثبٕٕڄ َب ىٍ ياّن ُوبن ثب يأّىٕز ثبٽشَٔبٔٓ ىٍ ډٺبٍٖٔ ثب ُوبن ٕبڅڈ ثٍ ٥ًٍ ؿٚمڂَْٕ دبٕٔه سَ إز. څٌا 

ياّن، سؼًِٔ هًٍاٽٓ ٔب ىاهڄ يأّىبڃ لاٽشًثبٕٕڄ ثٖٕبٍ ډًٍى سًػٍ ٹَاٍ ځَٵشٍ  ىٍ سلاٗ ثَاْ وَډبڃ ٕبُْ ٵچًٍ

 BVإز. َيٳ أه ډ٦بڅٮٍ، ٔبٵشه ډؤطَسَٔه دَيسپڄ ػُز ٽبٍثَى دَيثًٕسٕټ َب ىٍ ىٍډبن ي دٕٚڂَْٕ اُ ٭ًى 

ىٍ دبٔڂبٌ َبْ  ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: ډٺبلار ياٍى ٙيٌ ىٍ ډ٦بڅٮٍ اُ ډٕبن ٽبٍآُډبٔٓ َبْ ثبڅٕىٓ أىيٽٔ ٙيٌ

ي ثب إشٶبىٌ اُ  2011سب  1990ىٍ ثٕه ٕبڃ َبْ Cochraneي  Science Directي  PubMedا٥لا٭بسٓ 

 B acterial Vaginosis ،Urinary Tract Infection ،Infection Urogenitalٽچٕيياٌّ َبْ 

ٽٓ ىٍ ډًاى څجىٓ ډبوىي اوشوبة ٙيٌ اوي. ٔبٵشٍ َب: دَيثًٕسٕټ َبْ ډَٞٳ ٙيٌ اُ ٥َٔٸ هًٍا Probioticsي

ډبٕز ٔب ثٖشىٓ ثب ٝٮًى ثٍ ياّن دٔ اُ ځٌٙشه اُ ٍٽشًڇ ي اٙپبڃ ډَٞٵٓ يأّىبڃ، ثٍ ٥ًٍ ډٖشٺٕڈ ىٍ ىًٔاٌٍ ْ 

ياّن ػبٔڂِٔه ٙيٌ ي ثب اسٞبڃ ثٍ ىًٔاٌٍ ادٕشچًٕڇ ياّن ي ډُبٍ اسٞبڃ ځبٍىولا ثٍ آن ي أؼبى ي كٶ٨ ډل٤ٕ إٕيْ 

ثبُْ ډٓ ٽىىي؛ ثَ إبٓ ډ٦بڅٮبر  BV٘ ډُمٓ ىٍ ىٍډبن ي دٕٚڂَْٕ اُ ٭ًى ي إٕي إشٕټ، وٺ H2O2ثب سًڅٕي 

ثب ىيُ ډَٞٵٓ  L. fermentum RC-14ي  L. acidophilus  ،L. rhamnosus GR-1اوؼبڇ ځَٵشٍ، ىٍٔبٵز 

ىاٙشٍ  BVي ثٍ ډير ىي ډبٌ، ډٓ سًاوي ثٕٚشَٔه سإطَٕ ٍا ىٍ ىٍډبن ي دٕٚڂَْٕ اُ ٭ًى  CFU108ٍيُاوٍ ثٕ٘ اُ 

ٙي. ىٍٔبٵز دَيثًٕسٕټ َب ىٍ ىي ٙپڄ ٱٌأٓ ي ډپمڄ ډؤطَ ډٓ ثبٙي يڅٓ ډَٞٳ آن ثًٍٞر ډًاى ٱٌأٓ اُ ثب

و٪َ ثٕمبٍان ٹبثڄ ٹجًڃ سَ، ٍاكز سَ ي څٌا ډًٍى دٕٚىُبى ډٓ ثبٙي. وشٕؼٍ ځَْٕ: ثب سًػٍ ثٍ يػًى اهشلاٳ و٪ََب 

ي سٮياى ومًوٍ ٽبٵٓ ػُز سٮٕٕه ثُشَٔه ٍيٗ ىٍ أه ُډٕىٍ، اوؼبڇ ٽبٍآُډبٔٓ َبْ ثبڅٕىٓ ثب ٍ٭بٔز اًٝڃ سلٺٕٸ 

 ٽبٍثَى ډًاى څجىٓ كبيْ دَيثًٕسٕټ َب ډًٍى وٕبُ إز.
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 سىبٕچٓ -َبْ ٽچٕيْ: دَيثًٕسٕټ، يأّىًُ ثبٽشَٔبڃ، ٭ٶًوز َبْ اىٍاٍْ ياٌّ
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 ّب ٍ ػٌذسم هتبثَليه  پشٍثيَتيه

 3ياٹٴ ډَُثبوٓ ، څٕلا2، ٭ِِٔ َمبًٔوٓ ٍاى*1اڅىبُ ياٹٴ ډَُثبوٓ

 سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔٙي ٭چًڇ سٲٌٍٔ، ىاوٚپيٌ ْ اٍؤًٖىيٌ ډٖئًڃ: ىاوٚؼًْ ىيٌٍ -1

 سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔي ٝىب٬ٔ ٱٌأٓ، ىاوٚپيٌ ىاوٕٚبٍ ځَيٌ ٭چًڇ  -2

 ڇ دِٙپٓ سَُان، ىاوٚڂبٌ ٭چًاٍٙي ٭چًڇ سٲٌٍٔ، ىاوٚپيٌ سٲٌٍٔ ي ٍّٔڈ ىٍډبوٓ ْىاوٚؼًْ ىيٌٍ -3

 چکیذُ

اْ اُ َٙا٤ٔ ٙبډڄ وٺٞبن ډشبثًڅٕٖڈ ځچًٽِ ي اوًٖڅٕه، يُن ثبلا ي ٕىيٍڇ ډشبثًڅٕټ ثٍ ډؼمً٭ٍډٺيډٍ: 

سَٔه ډٖبئڄ دٕ٘ ًٙى. أه ٕىيٍڇ اُ ډُڈڅٕذٕيډٓ ي اٵِأ٘ ٵٚبٍ هًن ا٥لاٷ ډَٓب، ىٔٔس٬ًُٔ ٙپمٓ ؿَثٓ

٭َيٹٓ  -َبْ ٹچجٓي ثٕمبٍْ 2ثب ثَيُ ىٔبثز و٫ً  ٍيْ ثَٚ ىٍ ٭َٞ كب١َ إز؛ ػَا ٽٍ اٍسجب٥ٓ سىڂبسىڀ

-ىاٍى. ًٙاَي ثٖٕبٍْ ډىشغ اُ ډ٦بڅٮبر ىٍ ٦ٕق ٕچًڅٓ ي كًٕاوبر آُډبٔٚڂبَٓ وٚبن ىاىٌ إز ٽٍ دَيثًٕسٕټ

َب دَيثًٕسٕټْ ؿَثٓ، ٦ٕق ٽچٖشَيڃ ي ٵٚبٍ هًن ځَىوي. سًاوىي ثب٭ض ٽبَ٘ يُن، سًىٌَب ډٓ

َٞٳ ٹَاٍ ځَٕوي، ډًػت ثَيُ اطَار    ي ٽٍ اځَ ثٍ سٮياى ٽبٵٓ ډًٍى ډاْ َٖشىَبْ ُويٌډٕپَياٍځبوٕٖڈ

ْ كب١َ، ډَيٍ ًٙاَي ثبڅٕىٓ ډًػًى ىٍ اٍسجب٣ ثب وٺ٘ َيٳ اُ ډ٦بڅٮًٍٙوي. ثو٘ ىٍ ډِٕثبن ډٕٓلاډز

   ثبٙي.َب ىٍ ثُجًى اػِاْ ٕىيٍڇ ډشبثًڅٕټ ډٓدَيثًٕسٕټ

ډًٍى ثٍَٕٓ  ScienceDirectي  Pubmedىٍ  ثبڅٕىٓ ؿبح ٙيٌٍٕٓ، سمبڇ ډ٦بڅٮبر َب: ىٍ أه ثَډًاى ي ٍيٗ

ي ََ ٽياڇ اُ اػِاْ ٕىيٍڇ ډشبثًڅٕټ ثٍ ٭ىًان ياّځبن ٽچٕيْ  "ٕىيٍڇ ډشبثًڅٕټ"، "دَيثًٕسٕټ"ٹَاٍ ځَٵشىي. 

 ٕبڃ اهَٕ ډلييى ځَىٔي. 11ثٍ ٽبٍ ٍٵشىي. ػٖشؼً ثٍ 

-ْ اٵَاى لاٱَ ٱبڅت ډَٓبٔٓ ٽٍ ىٍ ٍيىٌبٽشََْب ثب سٲَٕٕ ٵچًٍ ثبٽشَٔبٔٓ ٍيىٌ ثٍ ًٕى ثدَيثًٕسٕټوشبٔغ: 

َب اُ ٥َٔٸ سٮئڄ ٭مچپَى ٕٕٖشڈ أمىٓ سًاوىي ثب٭ض ٽبَ٘ يُن ځَىوي. َمـىٕه أه ډٕپَياٍځبوٕٖڈثبٙىي، ډٓ

ًٙوي. ٽبَ٘ ػٌة ٽچٖشَيڃ، سًڅٕي إٕيَبْ ي ډشٮبٹجبً ٽبَ٘ اڅشُبة، ډىؼَ ثٍ ٽبَ٘ ډٺبيډز اوًٖڅٕىٓ ډٓ

َب، ٽبَ٘ ْ إٕيَبْ ٝٶَايْ ي سجئڄ ٽچٖشَيڃ ثٍ ٽًدَيٕشبوًڃ س٤ًٕ دَيثًٕسٕټٍٔؿَة ٽًسبٌ ُوؼَٕ، سؼِ

سًاوىي ثب ٵٮبڅٕز دَيسئًڅٕشٕپٓ هًى دذشٕي ډُبٍْ َب ډٓآيٍى. ثٍ ٭لايٌ، دَيثًٕسٕټٽچٖشَيڃ هًن ٍا ثٍ َمَاٌ ډٓ

 ي.آؤِڈ ډجيڃ آؤًْسبوٖٕه ٍا اُ دَيسئٕه اٝچٓ آُاى ٽَىٌ ي ثب٭ض ٽبَ٘ ٵٚبٍ هًن ًٙو
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َب ٍا ثٍ ٭ىًان ٍئپَىْ ؤًه ي ډؤطَ ىٍ دٕٚڂَْٕ ٔب ثُجًى سًان إشٶبىٌ اُ دَيثًٕسٕټځَْٕ: ډٓوشٕؼٍ

 اػِاْ ٕىيٍڇ ډشبثًڅٕټ ډي و٪َ ٹَاٍ ىاى. 

 َب، ٕىيٍڇ ډشبثًڅٕټ، دٕٚڂَْٕياّځبن ٽچٕيْ: دَيثٕشٕټ
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Abstract 

Background and Aims: The metabolic syndrome, a concurrence of disturbed 

glucose and insulin metabolism, overweight and abdominal fat distribution, mild 

dyslipidemia and hypertension is such an important issue in today's world, mostly 

because of its association with subsequent development of type 2 diabetes mellitus and 

cardiovascular diseases. There is a good body of evidence from cell line and animal 

studies that probiotics, live microorganisms which, when administered in adequate 

amounts, confer a health benefit on the host, have the potential to decrease body weight, 

fat mass, blood cholesterol and blood pressure. The aim of the present study was to 

review the clinical evidence available in this regard.     

Materials and methods: Clinical trials were searched in two databases: Pubmed 

and ScienceDirect. In both databases “Probiotics”, “metabolic syndrome” and each of 

its elements were used as the key words. The search was limited to the last 11 years. 

Results: Probiotics may affect body weight through manipulating the gut flora in 

favor of bacteria which are predominant in lean people. Through reducing 

inflammation via immune-regulation, probiotics decrease insulin resistance and by 

lessoning cholesterol through reducing cholesterol absorption and short chain fatty acid 

production as well as deconjugating bile acids and conversion of cholesterol into 

coprostanol, they can decrease blood cholesterol. Moreover, these beneficial bacteria 

can have a hypotensive effect through release of angiotensin-converting enzyme 

inhibitory peptides from the parent protein by proteolytic action.   

Conclusions: Probiotics can be looked upon as potentially a good approach when 

either prevention or alleviation of metabolic syndrome is aimed.   

Keywords: Probiotics, Metabolic syndrome, Prevention         
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 ّب ٍ آستشيت سٍهبتَئيذ پشٍثيَتيه

 5څٕلا ياٹٴ ډَُثبوٓ  ،4ٕپٕىٍ هبسًن َٙٔٴ ،3الله ٭چٕذًٍ، ثٕز2،٭ِِٔ َمبًٔوٓ ٍاى*1اڅىبُ ياٹٴ ډَُثبوٓ

 سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔٙي ٭چًڇ سٲٌٍٔ، ىاوٚپيٌ ْ اٍؤًٖىيٌ ډٖئًڃ: ىاوٚؼًْ ىيٌٍ -1

 سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔي ٝىب٬ٔ ٱٌأٓ، ىاوٚپيٌ ىاوٕٚبٍ ځَيٌ ٭چًڇ  -2

 سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ سٲٌٍٔ ىٍ ػبډٮٍ، ىاوٚپيٌإشبىٔبٍ ځَيٌ  -3

 ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔدِٙپٓ، ىاوٚپيٌ ٍيډبسًڅًّْإشبىٔبٍ ځَيٌ  -4

 ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سَُانپيٌ سٲٌٍٔ ي ٍّٔڈ ىٍډبوٓاٍٙي ٭چًڇ سٲٌٍٔ، ىاوٚ ْىاوٚؼًْ ىيٌٍ -5

 چکیذُ

ثبٙي ٽٍ ىٍ آن وٖجز وً٭ٓ ثٕمبٍْ اڅشُبثٓ هًىأمىٓ ډٓ (RA) آٍسَٔز ٍيډبسًئٕي همذهِ ٍ اّذاف:

ي. ډٕپَيٵچًٍ ٍيىٌ ْ ډجشلأبن ثٍ أه ثٕمبٍْ ډشٶبير اُ اٵَاى ٕبڅڈ ډٓ اٵِأ٘ ډٓ ٔبث Th2ثٍ  Th1ٕچًڃ َبْ 

ثبٙي. څٌا ثب سًػٍ ثٍ وٺ٘ ډٕپَيٵچًٍ ٍيىٌ ىٍ ٭مچپَى ٕٕٖشڈ أمىٓ ثين ي ٍيوي اڅشُبة، ډلٺٺٕه ثَ آن ٙيٌ اوي 

ًا٭ٓ اُ دَيثًٕسٕټ ٽٍ ثب سٲَٕٕ سَٽٕت ٵچًٍ ٍيىٌ، اُ ٙير ٭لائڈ ثبڅٕىٓ ىٍ أه ثٕمبٍْ ثپبَىي. ثئه ډى٪ًٍ اُ او

اْ َٖشىي ٽٍ اځَ  دَيثًٕسٕپُب ډٕپَياٍځبوٕٖمُبْ ُويٌَب ىٍ ډ٦بڅٮبر كًٕاوٓ ي اوٖبوٓ إشٶبىٌ ځَىٔيٌ إز. 

ْ َيٳ اُ ډ٦بڅٮًٍٙوي. ثو٘ ىٍ ډِٕثبن ډٕٓلاډزَٞٳ ٹَاٍ ځَٕوي، ډًػت ثَيُ اطَار ثٍ سٮياى ٽبٵٓ ډًٍى ډ

-َب ىٍ ثُجًى ٍيوي ثٕمبٍْ ىٍ آٍسَٔز ٍيډبسًئٕي ډَٓيثًٕسٕټكب١َ، ډَيٍ ًٙاَي ډًػًى ىٍ اٍسجب٣ ثب وٺ٘ د

   ثبٙي.

 ScienceDirectي  Pubmedىٍ  ٍٕٓ، سمبڇ ډ٦بڅٮبر اوٖبوٓ ي كًٕاوٓ ؿبح ٙيٌىٍ أه ثَ ّب:هَاد ٍ سٍؽ

ثٍ ٭ىًان ياّځبن ٽچٕيْ ثٍ ٽبٍ ٍٵشىي. ػٖشؼً  "آٍسَٔز ٍيډبسًئٕي" ي "دَيثًٕسٕټ"ثٍَٕٓ ٹَاٍ ځَٵشىي.  ډًٍى

  ٕبڃ اهَٕ ډلييى ځَىٔي. 15ٍ ث

ثَ إبٓ ډ٦بڅٮبر كًٕاوٓ، سؼًِٔ دَيثًٕسٕټ َب ثب٭ض ٽبَ٘ وٖجز أىشَڅًٽٕه َبْ دٕ٘ اڅشُبثٓ  ًتبيج:

ثٍ ١ي اڅشُبثٓ ځَىٔيٌ ي اُ ٙير اڅشُبة ىٍ ډٶبٝڄ ډٓ ٽبَي. سٮياى ډ٦بڅٮبر اوٖبوٓ ىٍ أه ُډٕىٍ ډلييى ي 
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ىٍ ثٕمبٍان دٔ اُ سؼًِٔ دَيثًٕسٕټ َب ځِاٍٗ ځَىٔيٌ إز؛ كبڃ وشبٔغ ډشٲَٕ ډٓ ثبٙي. ثُجًى ٽٕٶٕز ُويځٓ 

آوپٍ سٲَٕٕار ډٮىٓ ىاٍْ ىٍ ٦ًٕف ٵبٽشًٍَبْ اڅشُبثٓ ډٚبَيٌ وڂَىٔيٌ إز. ثب سًػٍ ثٍ أه ٽٍ ََ دَيثًٕسٕټ 

َبْ ډشٶبير ىٍ ډ٦بڅٮبر ىاٍاْ اطَار اهشٞبٝٓ ثَ ٭مچپَى ٕٕٖشڈ أمىٓ ډٓ ثبٙي، إشٶبىٌ اُ  دَيثًٕسٕټ

 اوٓ ي اوٖبوٓ ډٓ سًاوي ٔپٓ اُ ىلأڄ سٶبير وشبٔغ كبٝچٍ ثبٙي. كًٕ

، ثَاْ ثٕمبٍان آٍسَٔز Th2ثٍ  Th1ځَْٕ: ثَهٓ اُ اوًا٫ دَيثًٕسٕټ َب ډٓ سًاوىي ثب ٽبَ٘ وٖجز وشٕؼٍ

ٍيډبسًئٕيْ ډٶٕي ياٹ٬ ځَىوي. ډ٦بڅٮٍ ْ اوًا٫ دَيثًٕسٕټ َب ثب ئْځٓ َبْ ډشٶبير اُ څلب٧ سٮئڄ ٭مچپَى 

أمىٓ، ډٓ سًاوي ځًوٍ َبْ ډىبٕت ٍا ػُز ثُجًى ډٕپَيٵچًٍ ٍيىٌ ْ ثٕمبٍان ي ٽبَ٘ اڅشُبة، ډٚوٜ  ٕٕٖشڈ

 ومبٔي.

  َب، آٍسَٔز ٍيډبسًئٕي، اڅشُبةياّځبن ٽچٕيْ: دَيثٕشٕټ
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Abstract 

Background and Aims: Rheumatoid arthritis (RA) is an autoimmune inflammatory 

disease in which the Th1/Th2 ratio increases. The microflora of patients with RA differs 

from that of the healthy subjects. Thus, due to the impact of the gut microbiota on 

immune system function, the researchers attempt at alleviating the clinical symptoms of 

the disease by manipulating the gut flora. A variety of probiotics have been employed in 

this regard, in both animal and human studies. Probiotics are live microorganisms 

which, when administered in adequate amounts, confer a health benefit on the host. The 

aim of the present study was to review the evidence available regarding the role, 

probiotics may play in improving RA.     

Materials and methods: Animal and human studies were searched in two 

databases: Pubmed and ScienceDirect. In both databases “Probiotics” and “rheumatoid 

arthritis” were used as the key words. The search was limited to the last 15 years. 

Results: in animal studies, feeding probiotics decreased the ratio of pro-

inflammatory to anti-inflammatory interleukins and reduced joints’ inflammation. The 

number of human studies is limited and the results are variable. Improved life quality 

has been reported after probiotic administration in most studies, while no significant 

changes in inflammatory biomarkers has been detected. Since the immune regulatory 

properties of probiotics are strain specific, the different outcomes of human and animal 

studies may be in part due to applying different strains. 

Conclusions: Some strains of probiotics by decreasing Th1/Th2 ratio may be 

beneficial for RA patients. Studying different probiotics with varied immune regulatory 
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characteristics may help detect the appropriate strains for improving the gut flora of 

these patients and decreasing their inflammation. 

Keywords: probiotics, rheumatoid arthritis, inflammation         

**************************************************** 
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A-10-61-2 

bioactive peptides as functional foods 

hasan jalili 
*
 ، maliheh darvish  ،somaye sadeghi 

* tehran university - oloom va fonun novin hjalili@ut.ac.ir 

The value of proteins as an essential source of amino acids is well documented. 

Dietary proteins demonstrate a wide range of biological, nutritional and functional 

activities that mentioned features introduce these components as health promoting 

foods. Food-derived proteins exert these functionalities in vivo by means of biologically 

active peptides. Bioactive peptides are inactive in the parent sequences and can be 

released during the hydrolysis processes by digestive enzymes, bacterial or plant 

proteases and microbial fermentation. All high protein containing compounds including 

milk, egg, meat, fish and plant protein sources such as soybean, grain and cereal can be 

used as raw materials to produce bioactive peptides. Food-derived bioactive peptides 

show activities such as anticancer, antimicrobial, antioxidative, antihypertensive, 

hypocholestrolemic, peribiotec, opoid agonist, absorbtion increasing and bioavailability 

of minerals and immunoregulatory in body. This article will argue the applications of 

bioactive peptides in human health protection in addition to their sources and 

production methods. 

Keywords: bioactive peptides ،digestive enzymes. Health protection ،anticancer 

property 
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 پپتيذّبی صيؼت فؼبل ثِ ػٌَاى غزاّبی فشاػَدهٌذ

 ، خبًن هليحِ دسٍيؾ ، خبًن ػويِ كبدلی * حؼي جليلی

 hjalili@ut.ac.irىاوٚپيٌ ٭چًڇ ي ٵىًن ؤًه  -* إشبىٔبٍ ىاوٚڂبٌ سَُان 

َبْ ٱٌأٓ ٥ٕٴ  َب ثٍ ٭ىًان ډىج٬ اٝچٓ آډٕىًإٕيَب اطجبر ځَىٔيٌ إز. دَيسئٕه اٍُٗ ٱٌأٓ دَيسئٕه

ا ثٍ ىَىيٽٍ هًٕٞٝبر ډٌٽًٍ، أه سَٽٕجبر ٍ اْ ي ٵَإًىډىي ٍا وٚبن ډٓ َبْ ُٖٔشٓ، سٲٌٍٔ يٕٕٮٓ اُ ٵٮبڅٕز

َبْ ٱٌأٓ ىٍ ثين أه ٭مچپَىَب ٍا ثٍ  ٽىي. ثَهٓ اُ دَيسئٕه ْ ٕلاډشٓ ډٮَٵٓ ډٓ ٭ىًان ٱٌاَبْ اٍسٺبىَىيٌ

ىَىي. أه دذشٕيَب ىٍين سًاڅٓ دَيسئٕه ايڅٍٕ ٱَٕٵٮبڃ َٖشىي ي ٥ٓ  ْ دذشٕيَبْ ُٖٔز ٵٮبڃ وٚبن ډٓ يا٦ٍٕ

ًٙوي.  بٔٓ ٔب ځٕبَٓ ي سومَٕ ډٕپَيثٓ آُاى ډَٓبْ ٢َمٓ، دَيسئبَُبْ ثبٽشَٔ ٵَأىيَبْ َٕيٍيڅِٕ ثب آؤِڈ

ډَٯ، ځًٙز، ډبَٓ ي وِٕ ډىبث٬ دَيسئٕه ځٕبَٓ اُ ٹجٕڄ ًٕٔب،  ْ ډًاى كبيْ دَيسئٕه ثبلا اُ ػمچٍ َٕٙ، سوڈ ٽچٍٕ

سًاوي ثٍ ٭ىًان ډًاى هبڇ ثَاْ سًڅٕي دذشٕيَبْ ُٖٔز ٵٮبڃ ډًٍى إشٶبىٌ ياٹ٬ ځَىى.  ٱلار ي كجًثبر ډٓ

اٽٖٕيان،  َبٔٓ اُ ٹجٕڄ هبٕٝز ١ي ٥َٕبوٓ، ١يډٕپَيثٓ، آوشٓ ٮبڃ ډٚشٸ ٙيٌ اُ ٱٌا ٵٮبڅٕزدذشٕيَبْ ُٖٔز ٵ

دٌَْٔ ُٖٔشٓ  ثًٕسٕټ، آځًوٕٖز ادًئٕي، اٵِأ٘ ػٌة ٔب ىٕشَٓ ١يٵٚبٍهًن ثبلا، ٽبَ٘ ٽچٖشَيڃ، دَْ

َبْ سًڅٕي  ٍيٗىَىي. أه ډٺبڅٍ ٭لايٌ ثَ ثٕبن ډىبث٬ ي -ډًاى ډٮيوٓ ي سى٪ٕڈ ٕٕٖشڈ أمىٓ ىٍ ثين وٚبن ډٓ

 َب ٍا ىٍ كٶ٨ ٕلاډشٓ اوٖبن ډًٍى ثلض ٹَاٍ هًاَي ىاى. ٵٮبڃ، ٽبٍثَى آن دذشٕيَبْ ُٖٔز

 َبْ ٢َمٓ، كٶ٨ ٕلاډشٓ، هبٕٝز ١ي٥َٕبوٓ َبْ ٽچٕيْ: دذشٕي ُٖٔز ٵٮبڃ، آؤِڈ ياٌّ
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A-10-60-1 

Effect of ,Lactobacillus casei, a native probiotic on passive avoidance learning trans 

male Wistar rats under stress conditions 

 دَياوٍ ػٮٶَْ ١ٍب ډُبػَاوٓ ، ىٽشَ ٕٕمب وَْٞ ، إمٮٕڄ ډوشبٍْ ٵَاَبوٓ ، ىٽشَ كمٕي
*
 ، آٹبْ ٕٮٕي 

 ٥ُمبٕجٓ ، ىٽشَ ډَٔڈ سبع آثبىْ اثَإَمٓ

ًّْ، ىاوٚپيٌ ٭چًڇ دبٍٔ، ىاوٚڂبٌ آُاى إلاډٓ ٭٢ً َٕبر ٭چمٓ ىاوٚڂبٌ آُاى إلاډٓ، ځَيٌ ډٕپَيثًٕڅ *

 P-jafari@iau.arak.ac.ir ياكي اٍاٻ، اٍاٻ، أَان،

History: Probiotics are food and drug supplements from live microorganisms that 

beneficial effects on their host by improving the intestinal microbial balance(human or 

animal). Research has shown that food can affect the brain and neural hormones 

through the vagus nerve system. Thus, it is likely that probiotics, may be effective on 

improving performance of brain regulation with the activity of different part of it. Goal: 

The purpose of this study was to investigate the effect of, Lactobacillus casei, the native 

probiotic isolated from Iranian traditional dairy product, on passive avoidance 

conditioning learning in rats. Methods : In this experimental study, 20male rats (Wistar 

strain)at the age of 4 weeks and same weight, were randomly divided in 4 groups: 

control without stress, control with stress, experimental group receiving probiotic, and 

experimental group that received probiotics with stress. The rats had unlimited access 

to food and water. During a moth mice were Restrainer 15 minutes every day for 

creating stress condition were gavage with 1ml phosphate buffer saline containing 

109CFU/ml of Lactobacillus. Passive avoidance conditioning learning was measured in 

all groups with using shuttle box. Results: The results showed that the learning and the 

time that mice spent in dark room (TDC) Were significantly reduced by the stress. (P 

<0/05). In experimental group with recived probiotic there was no significant difference 

in learning compare with control groups with and without stress. Conclusions: The 

findings of this study indicate an increasing effect of native probiotic, Lactobacillus 

casei, isolated from Trkhineh Dough, increased passive avoidance learning of male 

Wistar rats under stress conditions. This finding can be indicated the neural 

connections between the brain with stomach and shows the positive health effects of oral 

probiotics in memory and learning. 

Keywords: passive avoidance conditioning learning ، probiotics ،stress ،
Lactobacillus casei 
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وبصئی،پشٍثيَتيه ثَهی ايشاى،ثش يبدگيشی ؿشعی احتشاصی غيش فؼبل  ثشسػی احش لاوتَثبػيلَع

 دس هَؽ كحشايی ًش ًظاد ٍيؼتبس تحت ؿشايظ اػتشع

Mr esmaiel mokhtarifarahani  ،Dr hamidreza mohajerani  ،riDr sima nas  ،parvaneh jafari *  ،

Mr saeed tahmasebi  ،Dr Maryam Tajabadi Ebrahimi 

 *phd Islamic azad university - . P-jafari@iau.arak.ac.ir 

ثبٙىي ٽٍ ثب ثُجًى سٮبىڃ  َبْ ُويٌ ډٓ َبْ ٱٌأٓ ي ىاٍئٓ اُ ډٕپَياٍځبوٕٖڈ َب ډپمڄ دٕٕٚىٍ: دَيثًٕسٕټ

ٽىىي. سلٺٕٺبر وٚبن ىاىٌ ٽٍ ډًاى  ډٕپَيثٓ ٍيىٌ، اطَار ډٶٕيْ ثَ ٍيْ ډِٕثبن )اوٖبن ٔب كًٕان( ا٭مبڃ ډٓ

ٓ سبطَٕ ثڂٌاٍوي. اُ أه ٍي أه اكشمبڃ َبْ ٭ٞج سًاوىي ثَ ٍيْ ډٲِ ي ًٍَډه ٱٌأٓ اُ ٥َٔٸ ا٭ٞبة ياٿ ډٓ

َبٔٓ ډوشچٴ ډٲِ، ثَ ثُجًى ٽبٍٽَى آن ډًطَ  ثو٘  َب ثشًاوىي ثب سى٪ٕڈ ٵٮبڅٕز يػًى ىاٍى ٽٍ دَيثًٕسٕټ

 أَان ٕىشٓ څجىٕبر اُ ٙيٌ ػيا ثًډٓ  ٽبُئٓ،دَيثًٕسٕټ لاٽشًثبٕٕچًٓ سبطَٕ، ثٍَٕٓ ډ٦بڅٮٍ أه: َيٳ  ثبٙىي. 

 ډًٗ 20 اثشيا سؼَثٓ دْيَ٘ أه ىٍ: ٽبٍ ٍيٗ  . ثًى ٝلَأٓ ډًٗ ىٍ ٵٮبڃ ٱَٕ ُْاكشَا ٥َٙٓ ٔبىځَْٕ ىٍ

ځَيٌ ٽىشَڃ ثيين إشَٓ، ٽىشَڃ  4 ىٍ سٞبىٵٓ ٥ًٍ ثٍ ٔپٖبن يُن ي َٶشٍ 4 ٕه ىٍ ئٖشبٍ وْاى وَ ٝلَأٓ

َمَاٌ ثب إشَٓ ي ځَيٌ آُډًن ىٍٔبٵز ٽىىيٌ دَيثًٕسٕټ ي ځَيٌ آُډًن ىٍٔبٵز ٽىىيٌ دَيثًٕسٕټ ي إشَٓ، 

ٍيُ ي ََ ٍيُ ثٍ  30َب ىٍ ٥ٓ  ثب ىٕشَٕٓ وبډلييى ثٍ آة ي ٱٌا، سٺٖٕڈ ځَىٔيوي. ثَاْ أؼبى إشَٓ، ډًٗ

اُ  CFU/ml 10 9كبيْ  PBSثبٵَ  ml 1/0َبْ ځَيٌ آُډًن ثب  طبثز وڂبٌ ىاٙشٍ ٙيوي. ډًٗ 15ډير 

لاٽشًثبٕٕچًٓ دَيثًٕسٕټ، ځبياّ ٙيوي. ٕذٔ ثب إشٶبىٌ اُ ىٕشڂبٌ ٙبسڄ ثبٽٔ،ٔبىځَْٕ ٥َٙٓ اكشَاُْ ٱَٕ 

 ٥َُ ثٍ إشَٓ ٽىشَڃ، َبْ ځَيٌ ىٍ ٽٍ ىاى وٚبن كبٝچٍ وشبٔغ: وشبٔغ  ځَْٕ ٙي.  َباوياٌُ ٵٮبڃ ىٍ سمبډٓ ځَيٌ

َبْ  ٍا ٽبَ٘ ىاىٌ إز. ىٍ ځَيٌ TDC( ٔبىځَْٕ ي ډير ُډبن ك٢ًٍ ىٍ اسبٷ سبٍٔټ) ) P</05اٍ ) ىٓ ډٮى

ىٍٔبٵز ٽىىيٌ دَيثًٕسٕټ كشٓ ىٍ َٙا٤ٔ إشَٓ وِٕ ٔبىځَْٕ اهشلاٳ ډٮىٓ ىاٍْ ثب ځَيٌ ٽىشَڃ ثيين إشَٓ 

ډٓ ثَ دبٍٔ لاٽشًثبٕٕچًٓ ٽبُئٓ ثً دَيثًٕسٕټ اٵِأٚٓ اطَ ځَ وٚبن سلٺٕٸ أه َبْ ٔبٵشٍ: ځَْٕ وشٕؼٍ  وياٙز. 

ػيا ٙيٌ اُ ىيٯ سَهٕىٍ،ىٍ ٔبىځَْٕ ٥َٙٓ اكشَاُْ ٱَٕ ٵٮبڃ ىٍ ډًٗ ٝلَأٓ وَ وْاى ئٖشبٍ،سلز َٙا٤ٔ 

َبْ هًٍاٽٓ  ثبٙي. أه اډَ وٚبن ىَىيٌ اٍسجب٣ ٭ٞجٓ ثٕه ډٮيٌ ثب ډٲِ ي اطَ ٕلاډز ثو٘ دَيثًٕسٕټ إشَٓ ډٓ

 ىٍ كبٵ٪ٍ ي ٔبىځَْٕ إز.

 بْ ٽچٕيْ: ٔبىځَْٕ ٥َٙٓ اكشَاُْ ٱَٕ ٵٮبڃ، دَيثًٕسٕټ، إشَٓ، لاٽشًثبٕٕچًٓ ٽبُئَٓ ياٌّ
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A-10-58-1 

Functional properties of Aloe Vera and its application in dairy products 

 
*
 bahram Fekri،Mohammad daneshi   ،Armin Mahdavi 

fekri@yahoo.com 

Aloe Vera is a cactus-like plant and belongs to the liliaceal family that grows 

readily in hot, dry climates and currently. Some people know this plant as material of 

cosmetic products like sun cream, moisturizer and burn cream but nowadays, 

nutritionalists know this plant oral useful as external application. Aloe Vera as gel, 

powder, capsules, extracts and fresh leaves are used and in food industries as a 

functional food additive used in the manufacture of various products. Therapeutic 

properties of Aloe Vera can be attributed to polysaccharides in the plant. Its health 

benefits are to: strengthen the immune system, lowering blood sugar in people with 

diabetes, lower bad cholesterol (LDL) and triglycerides, improve gastrointestinal 

function and reduce harmful bacteria. Aloe Vera also contains nutrients such as 

essential amino acids, various vitamins B, C, E, A, folic acid and niacin, essential 

minerals such as calcium, sodium, iron, potassium, manganese, and zinc. Alo Vera 

naturally is without the special taste and flavor so it can be added to a variety of dairy 

products without tangible changes. Adding aloe Vera extract, powder or gel to yoghurt 

is done in some countries and due to its functional properties have been well received by 

consumers. Recently this functional ingredient successfully added to other dairy 

products such as doogh and dairy drinks. Aggregation properties of aloe Vera and 

nutritional properties of milk, leading to the introduction of new products with specific 

functional properties that will be passed on to people's sense of health and wellbeing. 

Keywords: Aloe Vera ،Dairy products، Functional 
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 احشات ػلاهتی ثخؾ آلَئِ ٍسا ٍ وبسثشد آى دس فشآٍسدُ ّبی لجٌی

 ، ډلمي ىاوٚٓ ، آٍډٕه ډُييْ * ثَُاڇ ٵپَْ

َٙٽز -ثٍِځَاٌ ٵشق4ٽٕچًډشَ -دبٕشًٌٍِٔ دڂبٌ سَُان * ٽبٍٙىبٓ ډٖئًڃ سلٺٕٸ ي سًٕٮٍ َٙٽز َٕٙ

 Bahram_fekri@yahoo.comَٕٙدبٕشًٌٍِٔ دڂبٌ سَُان 

ډٓ ثبٙي ٽٍ ثٍ إٓبوٓ ىٍ آة ي ًَاْ ځَڇ ي  Liliacealآڅًئٍ يٍا ٔټ ځٕبٌ ٙجٍٕ ٽبٽشًٓ ي اُ هبوًاىٌ 

ٕبُويٌ ډلًٞلار آٍأٚٓ ډظڄ  هٚټ ي وِٕ ډٮشيڃ ٍٙي ډٓ ٽىي.اٱچت ډَىڇ ثب أه ځٕبٌ ثٍ ٭ىًان ٔپٓ اُ ډًاى

١يآٵشبة َب،ډ٥ًَة ٽىىيٌ َب يٽَډُبْ ًٕهشڂٓ آٙىب َٖشىي اډب اډَيٌُ ډشوٕٞٞه سٲٌٍٔ،ډٞبٍٳ هًٍاٽٓ 

أه ځٕبٌ ٍا ثٍ اوياٌُ ډٞبٍٳ هبٍػٓ آن ډٶٕي ډٓ ىاوىي.آڅًئٍ يٍا ثًٍٞر ّڃ،دًىٍ،ٽذًٖڃ،٭ٞبٌٍ ي ثَٿ سبٌُ 

ثٍ ٭ىًان ٔټ اٵِيىوٓ ٱٌأٓ ٕلاډشٓ ثو٘ ىٍ سًڅٕي ٵَايٍىٌ َبْ ډًٍى إشٶبىٌ ٹَاٍ ډٓ ځَٕىيىٍ ٝىب٬ٔ ٱٌأٓ 

ډوشچٴ ثپبٍ ډٓ ٍيى.هًاٛ ىٍډبوٓ آڅًئٍ يٍا ثٍ دچٓ ٕبٽبٍٔيَبْ ډًػًى ىٍ أه ځٕبٌ وٖجز ىاىٌ ډٓ ًٙى.اُ 

 ٽچٖشَيڃ ىٔبثشٓ،ٽبَ٘ اٵَاى ىٍ ٹىيهًن ثين،ٽبَ٘ أمىٓ ٕٕٖشڈ سٺًٔز  هًاٛ ىٍډبوٓ آن ډٓ سًان ثٍ : 

سَْ ځچَٕٖٔيهًن، ثُجًى ٭مچپَى ىٕشڂبٌ ځًاٍٗ ي ٽبَ٘ ثبٽشَْ َبْ ډ٢َ اٙبٌٍ ٽَى.َمـىٕه (ي LDL)ثي

آڅًئٍ يٍا كبيْ سَٽٕجبر ډٲٌْ َمـًن إٕيَبْ آډٕىٍ ١َيٍْ،اوًا٫ ئشبډٕه َبْ ځَيٌ 

B،C،E،A ٓإٕيٵًڅٕټ ي وٕبٕٕه ياډلاف ١َيٍْ َمـًن ٽچٖٕڈ،ٕئڈ،آَه،دشبٕٕڈ،ډىڂىِ ي ٍيْ ډ،

ٵبٹي٭٦َ ي ٥ٮڈ هبٝٓ إز يثىبثَأه ډٓ سًاوي ثيين أؼبى سٲَٕٕار ډلًٖٓ ثٍ اوًا٫  "ًاسبثبٙي.آڅًئٍ يٍا 

ٵَآيٍىٌ َبْ څجىٓ ا١بٵٍ ًٙى.اٵِيىن ٭ٞبٌٍ،دًىٍ ٔب ّڃ آڅًئٍ يٍا ثٍ ډبٕز ىٍ ثَهٓ ٽًٍَٚب اوؼبڇ ٙيٌ ي ثٍ 

وِٕ أه سَٽٕت  "ىڅٕڄ هًاٛ ٵَإًىډىيْ آن س٤ًٕ ډَٞٳ ٽىىيځبن ډًٍى إشٺجبڃ ٹَاٍ ځَٵشٍ إز.اهَٕا

ٕلاډشٓ ثو٘ ثب ډًٵٺٕز ثٍ ٕبَٔٵَآيٍىٌ َبْ څجىٓ و٪َٕ ىيٯ ي وًٕٙيوٓ َبْ څجىٓ ا١بٵٍ ٙيٌ إز.سؼم٬ٕ 

هًاٛ آڅًئٍ يٍا ي ئْځٓ َبْ سٲٌٍٔ اْ َٕٙ،ډىؼَ ثٍ ډٮَٵٓ ي سًڅٕي ٵَآيٍىٌ َبْ ػئي ثب هًٕٞٝبر 

 ثٍ ډَىڇ ډىشٺڄ ډٓ ومبٔي.ٵَإًىډىيْ ئٌْ اْ هًاَي ٙي ٽٍ اكٖبٓ ٕلاډشٓ ي سىيٍٕشٓ ٍا 

 َبْ ٽچٕيْ: آڅًئٍ يٍا،ٵَآيٍىٌ َبْ څجىٓ،ٵَإًىډىي ياٌّ
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A-10-36-2 

Effect of a synbiotic production containing Lactobacillus sporogenes and inulin on 

metabolic profiles, inflammatory factors and biomarkers of oxidative stress in patients 

with type 2 diabetes 

Introduction: Increased metabolic profiles,inflammatory factors and biomarkers of 

oxidative stress are associated with the development of diabetes complications. This 

study was designed to determine the benificial effects of a synbiotic production 

containing Lactobacillus sporogenes and inulin on metabolic profiles, inflammatory 

factors and biomarkers of oxidative stress in patients with diabetes. Methods: This 

randomized crossover double-blinded controlled clinical trial was performed among 62 

diabetic patients aged 35-70 y. Subjects were randomly assigned to consume of either a 

synbiotic product (n=31) or the control product (n=31) for 6 weeks. A synbiotic 

production was consisted of a probiotic viable and heat-resistance strain Lactobacillus 

sporogenes (1×107 CFU), 0.04 g inulin (HPX) with 0.38 g isomalt, 0.36 g sorbitol and 

0.05 g stevia per 1 g as sweeteners' substances. Patients were received synbiotic and 

control products in a 7 g package thrice a day. Fasting blood samples were taken at 

baseline and after 6-wk intervention to measure metabolic profiles, hs-CRP and 

biomarkers of oxidative stress. Results: Consumption of synbiotic product, compared 

with control, resulted in a significant decrease in serum insulin (changes from baseline: 

-1.75±0.6 vs. +0.95±1.09 µIU/ml, P=0.02) and a significant increase in serum HDL-

cholesterol levels (+3.1±1.8 vs. -2±2 mg/dL, P=0.04). We failed to find a significant effect 

of synbiotic product consumption on FPG, serum triglycerides, total-, LDL-cholesterol 

levels and HOMA-IR. A significant reduction in serum hs-CRP levels (-1057.86 ± 283.74 

vs. 95.4±385.38 ng/ml, P=0.008) were found after intake of synbiotic product compared 

with the control group. Supplementation with synbiotic product led also to a significant 

increase in plasma total GSH (319.97 vs. 19.73 µmol/L, P 

Keywords: Synbiotic, metabolic profiles, hs-CRP, oxidative stress, type 2 diabetes 
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ايٌَليي ثش سٍی پشٍفبيل احش يه هحلَل ػيي ثيَتيه حبٍی لاوتَثبػيلَع اػپَسٍطًغ ٍ 

ّبی هتبثَليه، فبوتَسّبی التْبثی ٍ ثيَهبسوشّبی اػتشع اوؼيذاتيَ دس ثيوبساى هجتلا ثِ 

 2ديبثت تيپ 

ٕبثٺٍ ي َيٳ: اٵِأ٘ دَيٵبٔڄ َبْ ډشبثًڅٕټ، ٵبٽشًٍَبْ اڅشُبثٓ ي ثًٕډبٍٽََبْ إشَٓ اٽٖٕياسًٕ ثب 

ب َيٳ اطَار ډٶٕي ٔټ ډلًٞڃ ٕٕه ثًٕسٕټ كبيْ دَٕٚٵز ىٔبثز ډَسج٤ إز. ثىبثَأه، أه ډ٦بڅٮٍ ث

لاٽشًثبٕٕچًٓ إذًٍيّؤ ي أىًڅٕه ثَ ٍيْ دَيٵبٔڄ َبْ ډشبثًڅٕټ، ٵبٽشًٍَبْ اڅشُبثٓ ي ثًٕډبٍٽََبْ إشَٓ 

اٽٖٕياسًٕ ىٍ ثٕمبٍان ډجشلا ثٍ ىٔبثشٕټ ٥َاكٓ ٙيٌ إز. ٍيٗ ٽبٍ: أه ډ٦بڅٮٍ ٽبٍآُډبٔٓ ثبڅٕىٓ ىي ًٕٽًٍ 

ٕبڃ اوؼبڇ ٙيٌ إز. ثٕمبٍان ث٦ًٍ سٞبىٵٓ ثَاْ  35-70ثٕمبٍ ىٔبثشٕټ ىٍ ډلييىٌ ٕىٓ  62ډشٺب٬٥ ثَ ٍيْ 

َٶشٍ سٺٖٕڈ ٙيوي. ډلًٞڃ ٕٕه  6وٶَ( ثَاْ  31وٶَ( ٔب ډلًٞڃ ډٮمًڅٓ ) 31ډَٞٳ ٔب ډلًٞڃ ٕٕه ثًٕسٕټ )

( ي HPXه )ځَڇ ځبلاٽشًايڅٕڂًٕبٽبٍٔي أىًڅٕ 04/0ثبٽشَْ لاٽشًثبٕٕچًٓ إذًٍيّوِ،  107ثًٕسٕټ كبيْ 

ځَڇ َٕٙٔه ٽىىيٌ إشًٔب ثٮىًان َٕٙٔه ٽىىيٌ ثٍ اُاْ ََ  005/0ځَڇ ًٍٕثٕشًڃ ي  37/0ځَڇ أِيډبڅز،  37/0

ځَڇ ثًى. سَٽٕجبر ډلًٞڃ ډٮمًڅٓ ډٚبثٍ ډلًٞڃ ٕٕه ثًٕسٕټ ثؼِ لاٽشًثبًٕٕٓ إذًٍيّوِ ي أىًڅٕه ثًى. 

ځَډٓ ډَٞٳ ډٓ ٽَىوي. ومًوٍ هًن وبٙشب ىٍ  7٭يى ډلًٞڃ ٕٕه ثًٕسٕټ ٔب ډلًٞڃ ډٮمًڅٓ  3ثٕمبٍان ٍيُاوٍ 

ي ثًٕډبٍٽََبْ  hs-CRPَٶشٍ ثٮي اُ ډياهچٍ ثَاْ اوياٌُ ځَْٕ دَيٵبٔڄ َبْ ډشبثًڅٕټ، ٵبٽشًٍ اڅشُبثٓ  6اثشيا ي 

إشَٓ اٽٖٕياسًٕ اُ ثٕمبٍان ځَٵشٍ ٙي. ٔبٵشٍ َب: ډَٞٳ ډلًٞڃ ٕٕه ثًٕسٕټ، ىٍ ډٺبٍٖٔ ثب ٽىشَڃ، ثب٭ض 

;( ي اٵِأ٘ ډٮىٓ ىاٍ 02/0P ،+95/0±09/1ىٍ ډٺبثڄ  -µIU/ml 6/0±75/1ًٖڅٕه َٕډٓ)ٽبَ٘ ډٮىٓ ىاٍ او

;( ٙيٌ إز. ډب وشًاوٖشٕڈ ٔټ اطَ ډٮىٓ 04/0P ،-2±2+ ىٍ ډٺبثڄ mg/dL 8/1±1/3َٕډٓ ) ٦ٕHDLًف 

َٕډٓ ي  LDL، ٽچٖشَيڃ -، سَْ ځچَٕٖٔي َٕډٓ، سًسبڃFPGىاٍْ اُ ډَٞٳ ډلًٞڃ ٕٕه ثًٕسٕټ ٍيْ 

HOMA-IR ٕيا ٽىٕڈ. ٔټ ٽبَ٘ ډٮىٓ ىاٍ ىٍ ٦ًٕف دhs-CRP ( َٕٓډµg/ml 74/283±86/1057-  ٍى

;( ثٮي اُ ىٍٔبٵز ډلًٞڃ ٕٕه ثًٕسٕټ ىٍ ډٺبٍٖٔ ثب ځَيٌ ٽىشَڃ ډٚبَيٌ ٙي. 008/0P ،+4/95±38/385ډٺبثڄ 

+ µmol/L 97/319ډپمڄ ٔبٍْ ثب ډلًٞڃ ٕٕه ثًٕسٕټ َمـىٕه ډىؼَ ثٍ اٵِأ٘ ډٮىٓ ىاٍ ځچًسبسًٕن سًسبڃ )

( ٙيٌ إز. َٕؾ اطَ ډٮىٓ ىاٍْ اُ ډَٞٳ ډلًٞڃ ٕٕه ثًٕسٕټ ثَ ٍيْ سًسبڃ P<001/0، 73/19ىٍ ډٺبثڄ 

( ىٍ ډٺبٍٖٔ ثٕه ىي ځَيٌ ډٚبَيٌ وٚي. وشٕؼٍ ځَْٕ: ىٍ ډؼم٫ً، ډَٞٳ ډلًٞڃ ٕٕه TACآوشٓ اٽٖٕيان )

َٕډٓ ي اٵِأ٘  hs-CRPَٶشٍ ىٍ ډٕبن ثٕمبٍان ىٔبثشٕټ ډىؼَ ثٍ ٽبَ٘ ٦ًٕف اوًٖڅٕه،  6ثًٕسٕټ ثَاْ 

 ي سًسبڃ ځچًسبسًٕن دلإمبٔٓ ٙيٌ إز. ٦ٕHDLًف ٽچٖشَيڃ 

 2، إشَٓ اٽٖٕياسًٕ، ىٔبثز سٕخ hs-CRPَبْ ٽچٕيْ: ٕٕه ثًٕسٕټ، دَيٵبٔڄ َبْ ډشبثًڅٕټ،  ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-36-3 

Effect of a synbiotic production containing Lactobacillus sporogenes and inulin on 

serum minerals, liver enzymes and blood pressure in patients with type 2 diabetes 

Introduction: Altering serum minerals, elevated liver enzymatic activity and high 

blood pressure in diabetic patients have been linked with several complications. 

Therfore, this study was designed to determine the favorable effects of a synbiotic 

production containing Lactobacillus sporogenes and inulin on serum minerals, liver 

enzymes and blood pressure among Iranian patients with type 2 diabete (T2D). 

Materials & Methods: This randomized crossover double-blinded controlled clinical 

trial was performed among 62 diabetic patients aged 35-70 y. Subjects were randomly 

assigned to consume of either a synbiotic product (n=31) or the control product (n=31) 

for 6 weeks. A synbiotic production was consisted of a probiotic viable and heat-

resistance strain Lactobacillus sporogenes (1×107 CFU), 0.04 g inulin (HPX) with 0.38 g 

isomalt, 0.36 g sorbitol and 0.05 g stevia per 1 g as sweeteners' substances. Patients were 

received synbiotic and control products in a 7 g package thrice a day. Fasting blood 

samples were taken at baseline and after 6-wk intervention to measure serum calcium, 

magnesium, iron, liver enzymes and total bilirubin. Results: Consumption of synbiotic 

production, compared to the control food, resulted in increased serum calcium (0.66 vs. 

-0.14 mg/dL, P=0.03) and iron levels (5.06 vs. -9.98 mg/dL, P=0.03). Decreased 

concentrations of serum total bilirubin (-0.04 vs. +0.08 mg/dL; P=0.009) was also seen in 

the synbiotic group compared with the control group. We failed to find a significant 

effect on serum magnesium, ALP, AST and ALT levels as well as blood pressure 

comparing the two groups. Conclusion: In conclusion, consumption of synbiotic 

production among patients with T2D resulted in increased serum calcium, iron levels 

and decreased serum total bilirubin concentrations. 

Keywords: Synbiotic, serum minerals, liver enzymes, blood pressure, type 2 

diabetes 
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لاوتَثبػيلَع اػپَسٍطًغ ٍ ايٌَليي ثش سٍی هيٌشال احش يه هحلَل ػيي ثيَتيه حبٍی 

 2ّبی ػشهی، آًضين ّبی وجذی ٍ فـبس خَى ثيوبساى هجتلا ثِ ديبثت تيپ 

ډٺيډٍ: سٲَٕٕ ىٍ ډٕىَاڃ َبْ َٕډٓ، آؤِڈ َبْ ٽجيْ ي ٵٚبٍ هًن ىٍ ثٕمبٍان ىٔبثشٓ ثب ؿىئه ٭ًاٍٟ 

ي ٔټ ډلًٞڃ ٕٕه ثًٕسٕټ كبيْ لاٽشًثبٕٕچًٓ ډَسج٤ ډٓ ثبٙي. ثىبثَأه، أه ډ٦بڅٮٍ ثب َيٳ اطَار ډٶٕ

إذًٍيّؤ ي أىًڅٕه ثَ ٍيْ ثَ ٍيْ ډٕىَاڃ َبْ َٕډٓ، آؤِڈ َبْ ٽجيْ ي ٵٚبٍ هًن ىٍ ثٕمبٍان ډجشلا ثٍ 

ثٕمبٍ  ٥62َاكٓ ٙيٌ إز. ٍيٗ ٽبٍ: أه ډ٦بڅٮٍ ٽبٍآُډبٔٓ ثبڅٕىٓ ىي ًٕٽًٍ ډشٺب٬٥ ثَ ٍيْ  2ىٔبثز سٕخ 

ٕبڃ اوؼبڇ ٙيٌ إز. ثٕمبٍان ث٦ًٍ سٞبىٵٓ ثَاْ ډَٞٳ ٔب ډلًٞڃ ٕٕه  35-70ىٔبثشٕټ ىٍ ډلييىٌ ٕىٓ 

 107َٶشٍ سٺٖٕڈ ٙيوي. ډلًٞڃ ٕٕه ثًٕسٕټ كبيْ  6وٶَ( ثَاْ  31وٶَ( ٔب ډلًٞڃ ډٮمًڅٓ ) 31ثًٕسٕټ )

ځَڇ أِيډبڅز،  37/0( ي HPXځَڇ ځبلاٽشًايڅٕڂًٕبٽبٍٔي أىًڅٕه ) 04/0ثبٽشَْ لاٽشًثبٕٕچًٓ إذًٍيّوِ، 

ځَڇ َٕٙٔه ٽىىيٌ إشًٔب ثٮىًان َٕٙٔه ٽىىيٌ ثٍ اُاْ ََ ځَڇ ثًى. سَٽٕجبر  005/0ځَڇ ًٍٕثٕشًڃ ي  37/0

٭يى  3ډلًٞڃ ډٮمًڅٓ ډٚبثٍ ډلًٞڃ ٕٕه ثًٕسٕټ ثؼِ لاٽشًثبًٕٕٓ إذًٍيّوِ ي أىًڅٕه ثًى. ثٕمبٍان ٍيُاوٍ 

َٶشٍ ثٮي اُ  6وبٙشب ىٍ اثشيا ي  ځَډٓ ډَٞٳ ډٓ ٽَىوي. ومًوٍ هًن 7ډلًٞڃ ٕٕه ثًٕسٕټ ٔب ډلًٞڃ ډٮمًڅٓ 

ډياهچٍ ثَاْ اوياٌُ ځَْٕ ٽچٖٕڈ، ډىِٕٔڈ، آَه، آؤِڈ َبْ ٽجيْ ي سًسبڃ ثٕچٓ ٍيثٕه اُ ثٕمبٍان ځَٵشٍ ٙي. ٔبٵشٍ 

 mg/dLَب: ډَٞٳ ډلًٞڃ ٕٕه ثًٕسٕټ، ىٍ ډٺبٍٖٔ ثب ٽىشَڃ، ثب٭ض اٵِأ٘ ډٮىٓ ىاٍ ٽچٖٕڈ َٕډٓ )

;( ي 03/0P، -98/9+ ىٍ ډٺبثڄ mg/dL 06/5;(، آَه َٕډٓ )03/0P ،-14/0±91/1+ ىٍ ډٺبثڄ 04/2±66/0

;( ىٍ ځَيٌ ٕٕه ثًٕسٕټ ىٍ 009/0P+، 08/0ىٍ ډٺبثڄ  -mg/dL 04/0ٽبَ٘ ډٮىٓ ىاٍ ثٕچٓ ٍيثٕه َٕډٓ )

َٕډٓ  ALTي  ALP ،ASTډٺبٍٖٔ ثب ځَيٌ ٽىشَڃ ٙيٌ إز. ډب وشًاوٖشٕڈ َٕؾ اطَ ډٮىٓ ىاٍْ ثَ ٍيْ ډىِٕٔڈ ي 

 6ىٍ ډٺبٍٖٔ ثٕه ىي ځَيٌ دٕيا ٽىٕڈ. وشٕؼٍ ځَْٕ: ىٍ ډؼم٫ً، ډَٞٳ ډلًٞڃ ٕٕه ثًٕسٕټ ثَاْ ي ٵٚبٍ هًن 

َٶشٍ ىٍ ډٕبن ثٕمبٍان ىٔبثشٕټ ډىؼَ ثٍ اٵِأ٘ ٦ٕق َٕډٓ ٽچٖٕڈ، آَه ي ٽبَ٘ ډٮىٓ ىاٍ ثٕچٓ ٍيثٕه سًسبڃ 

 َٕډٓ ىٍ ډٺبٍٖٔ ثب ځَيٌ ٽىشَڃ ٙيٌ إز.

 2ْ َٕډٓ، آؤِڈ َبْ ٽجيْ، ٵٚبٍ هًن، ىٔبثز سٕخ َبْ ٽچٕيْ: ٕٕه ثًٕسٕټ، ډٕىَاڃ َب ياٌّ
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A-10-62-1 

The Salutary Effects of Biosurfactant Produced by Probiotic Bacteria 
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The Salutary Effects of Biosurfactant Produced by Probiotic Bacteria Hasan Jalili 

1, Somayeh Ebrahimi 2 1 Assistant Professor, Bioscience Engineering group, faculty of 

New Sciences & Technologies, University of Tehran* 2 BSc of Microbial Biotechnology, 

Bioscience Engineering group, faculty of New Sciences & Technologies, University of 

Tehran. Key words: probiotic, biosurfactant, antimicrobial Abstract Anti microbial 

attribute of probiotic bateria is accomplished with adjoin the epithelial cells of the 

target sites and colonization in that situation, formation of the biofilm, biosurfactant 

production, production of the antagonist methabolites, competition for the nutrition, 

production of the enzyme and or the regulating factors of the immune system. The 

biosurfactants produced by probiotic bacteria are the surface active compounds which 

have the anti bacterial, anti fungal, anti viral and anti tumor characteristic. The 

biosurfactant produced by probiotic bacteria prevents infection in gastro-intestinal 

ducts, vagina and urinary duct as well as skin and is used to pulmonary 

immunotherapy. These compounds affect expression and suppression of the responding 

genes for the biofilm formation in the pathogenes . For example the expression of gtf 

gene in Streptococcus mutans bacterium responding of the biofilm and tooth plaque 

making, decreases due to the biosurfactant formation by the probiotic of Lactobacillus 

acidophilus. Some of the produced biosurfactants of probiotic species are not toxic for 

the cell and could not lysis the red cells and therefore can be enumerated as alternative 

to conventional antibiotics. The biosurfactant produced by Lactococcus lactic species is 

capable of killing the wide range of bacteria and have high antimicrobial properties on 

clinical multi-drug resistant pathogenes. Biosurfactants produced by probiotic species 

prevent adherence of E.coli to intestinal epithelial cells by stimuling musin expression in 

them. These classes of biosurfactant join to epithelial cells of the milky ducts of the 

milky neats’ breast and prevent linking of the 14 pathogenic species which is particular 

to this site. The application of this type of biosurfactants in voice prostheses block the 

colonization of the kinds of bacteria and yeasts and hence increase the longevity of 

them. Using biosurfactants of probiotic bacteria as the cover of the bladder of patients 

results in decreasing in number of existing bacteria and then hospital infections. 1-

*Corresponding author(E-mail): hjalili@ut.ac.ir 2-som.ebrahimi@yahoo.com 

Keywords: probiotic ،biosurfactant، antimicrobial 
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 احشات ػلاهتی ثخؾ ثيَػَسفىتبًت حبكل اص ثبوتشی ّبی پشٍثيَتيه

 ، هبوڈ ٕمٍٕ اثَإَمٓ * كٖه ػچٕچٓ

ځَيٌ ډُىيٕٓ ٭چًڇ ُٖٔشٓ ىاوٚپيٌ ٭چًڇ ي ٵىًن ؤًه ىاوٚڂبٌ سَُان  -اوٚڂبٌ سَُان * إشبىٔبٍ ى

hjalili@ut.ac.ir 

 2 اثَإَمٓ ٕمٍٕ ،1 ػچٕچٓ كٖه اطَار ٕلاډشٓ ثو٘ ثًًٍٕٕٵپشبوز كبٝڄ اُ ثبٽشَْ َبْ دَيثًٕسٕټ

ىاوٚؼًْ ٽبٍٙىبٕٓ -2ىًن ؤًه ىاوٚڂبٌ سَُان* ٵ ي ٭چًڇ ىاوٚپيٌ ُٖٔشٓ ٭چًڇ ډُىيٕٓ ځَيٌ إشبىٔبٍ-1

اٍٙي ٍٙشٍ ثًٕسپىًڅًّْ ډٕپَيثٓ ځَيٌ ډُىيٕٓ ٭چًڇ ُٖٔشٓ ىاوٚپيٌ ٭چًڇ ي ٵىًن ؤًه ىاوٚڂبٌ سَُان 

ٽچمبر ٽچٕيْ: دَيثًٕسٕټ، ثًًٍٕٕٵپشبوز، ١ي ډٕپَيثٓ هًاٛ ١ي ډٕپَيثٓ ثبٽشَُٔبْ دَيثًٕسٕټ ثٍ 

بكٍٕ ْ ډًٍى و٪َ ي ٽچًوٌِٕ ٙين ىٍ آن ٹٖمز، سٚپٕڄ ثًٕٵٕچڈ، سًڅٕي يٕٕچٍ اسٞبڃ ثٍ ٕچًڅُبْ ادٕشچٕبڃ و

ثًًٍٕٕٵپشبوز، سًڅٕي ډشبثًڅٕشُبْ آوشبځًوٕٖز، ٍٹبثز ثَاْ ډًاى ٱٌأٓ، سًڅٕي آؤِڈ ي ٔب ٭ًاډڄ سٮئڄ ٽىىيٌ ْ 

٦لٓ ثًىٌ ځَىى. ثًًٍٕٕٵپشبوشُبْ إشلٞبڅٓ اُ ثبٽشَُٔبْ دَيثًٕسٕټ سَٽٕجبر ٵٮبڃ ٕ ٕٕٖشڈ أمىٓ ا٭مبڃ ډٓ

ٽٍ ىاٍاْ هًاٛ ١ي ثبٽشَٔبٔٓ، ١ي ٹبٍؿٓ، ١ي ئَيٕٓ ي١ي سًډًٍْ َٖشىي. ثًًٍٕٕٵپشبوز سًڅٕيْ س٤ًٕ 

ٍيىٌ اْ، ياّن ي ډؼَاْ اىٍاٍْ ي َڈ ؿىٕه دًٕز -ثبٽشَُٔبْ دَيثًٕسٕټ ډبو٬ اُ ٭ٶًوز ىٍ ډؼبٍْ ډٮيٌ اْ

َبْ ډٖئًڃ ىٍدبسًّوُب ثَاْ سٚپٕڄ ثًٕٵٕچڈ  ځَىٔيٌ ي ىٍ أمًوًسَادٓ ًٍْٔ ٽبٍثَى ىاٍى. أه ډًاى ثَ ثٕبن ّن

 Streptococcus mutansىٍ ثبٽشَْ  gtfسبطَٕ ځٌاٍ ثًىٌ ي ډبو٬ اُ سٚپٕڄ ثًٕٵٕچڈ ډٓ ًٙوي. ث٦ًٍ ډظبڃ ّن 

ډٖئًڃ أؼبى ثًٕٵٕچڈ ي ډًڅي دلاٻ ىويان ډٓ ثبٙي، سلز سبطَٕ ثًًٍٕٕٵپشبوز سًڅٕيْ دَيثًٕسٕټ 

Lactobacillus acidophilus  آن ٽبَ٘ ډٓ ٔبثي. ثَهٓ اُثًًٍٕٕٵپشبوشُبْ إشلٞبڅٓ اُ ځًوٍ َبْ ثٕبن

دَيثًٕسٕټ ثَاْ ٕچًڃ ٕمٓ وجًىٌ ي هبٕٝز څِٕ ٽىىيځٓ ځچجًڅُبْ ٹَډِ ٍا وياٍوي، ي اُ أه ٍي ډٓ سًان أه 

و٫ً اُ ثًًٍٕٕٵپشبوشُب ٍا ثٍ ٭ىًان ػبٔڂِٔىٓ ثَاْ آوشٓ ثًٕسٕپُبْ ډًَٕڇ ډلًٖة ومًى. ثًًٍٕٕٵپشبوز 

ٹبىٍ إز ٥ٕٴ يٕٕٮٓ اُ ثبٽشَُٔب ٍا وبثًى ٽَىٌ ي هبٕٝز آوشٓ  Lactococcus lactiلٞبڅٓ اُ ځًوٍ ْ إش

ډٕپَيثٕبڃ ٹًْ ٭چٍٕ دبسًّوُبْ ٽچٕىٕپٓ ثب ډٺبيډز ؿىي ىاٍئٓ ىاٍى. ثًًٍٕٕٵپشبوز كبٝڄ اُ ځًوٍ َبْ 

ثٍ أه ٕچًڅُب  E.coliي اُ اسٞبڃ دَيثًٕسٕټ اُ ٥َٔٸ سلَٔټ ثٕبن ډًٕٕه ىٍ ٕچًڅُبْ ادٕشچٕبڃ ٍيىٌ اْ ډٓ سًاو

ػچًځَْٕ ٽىي. أه و٫ً اُ ثًًٍٕٕٵپشبوشُب ثٍ ٕچًڃ َبْ ادشچٕبڃ ٽبوبڅُبْ َْٕٙ وًٻ دٖشبن ځبيَبْ َٕٙىٌ ډٓ 

ځًوٍ ْ ثٕمبٍِٔاْ ډوشٜ أه وبكٍٕ ډٓ ًٙوي. ٽبٍثَى أه و٫ً اُ ثًًٍٕٕٵپشىشُب ىٍ  14ؿٖجي ي ډبو٬ اُ اسٞبڃ 

چًوٌِٕ ٙين اوًا٭ٓ اُ ثبٽشَُٔب ي ډومََب ځَىٔيٌ، ي ىٍ وشٕؼٍ ٥ًڃ ٭مَ أه دَيسَِب دَيسِ َبْ ٝيأٓ ډبو٬ اُ ٽ
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ٍا اٵِأ٘ ډٓ ىَي. دًٙ٘ څًڅٍ َب ي ًٕويَبْ ډظبوٍ ْ ډًٍى إشٶبىٌ ىٍ ثٕمبٍان ثب ثًًٍٕٕٵپشبوشُبْ كبٝڄ اُ 

شُبْ ثٕمبٍٕشبوٓ ٍا ثبٽشَُٔبْ دَيثًٕسٕټ ثب٭ض ٽڈ ٙين سٮياى ثبٽشَُٔبْ ډًػًى ىٍ أه څًاُڇ ٙيٌ، ي ٭ٶًو

-hjalili@ut.ac.ir 2ؤًٖىيٌ ډٖئًڃ ډپبسجبر ) دٖز اڅپشَيوٕټ(:-1ٽبَ٘ ډٓ ىَي. 

som.ebrahimi@yahoo.com 
 َبْ ٽچٕيْ: دَيثًٕسٕټ، ثًًٍٕٕٵپشبوز، ١ي ډٕپَيثٓ ياٌّ
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 K562ػشعبًی  سدُ ػلَل ثش سٍیپبساوبصيی  لاوتَثبػيلَع وبصيی ٍ لاوتَثبػيلَعتبحيش 

 دس ؿشايظ آصهبيـگبّی MTTثب آصهَى  )لَوويبی هيلَييذی اًؼبى(

 5، ٭ِِٔ َمبًٔوٓ ٍاى4، وًٍيُ ىڅ3َّٕ، يكٕي وؼبسٓ 2ؿٓ اډَٕ سًٽمٍ ،1*ٵُٕمٍ ٽجَْٕ

آُاىإلاډٓ ، ىاوٚپيٌ ٭چًڇ، ىاوٚڂبٌ ػبوًٍْ)ثبٵز ٙىبٕٓ ي ػىٕه ٙىبٕٓ( ٽبٍٙىبٓ اٍٙي ُٖٔز ٙىبٕٓ-1

 ثىبة

 ځَيٌ دبسًثًٕڅًّْ ي ٽىشَڃ ٽٕٶٓ، دْيَٚپيٌ آٍسمٕب ي ػبوًٍان آثِْ، ىاوٚڂبٌ اٍيډٍٕ إشبىٔبٍ-2

  ځَيٌ ُٖٔز ٙىبٕٓ، ىاوٚپيٌ ٭چًڇ، ىاوٚڂبٌ اٍيډٍٕإشبىٔبٍ -3

 ىاوٚپيٌ ىاډذِٙپٓ، ىاوٚڂبٌ اٍيډٍٕ ډٕپَيثًٕڅًّْ،أمًوًڅًّْ،  ځَيٌ إشبىٔبٍ-4

  ٱٌأٓ، ىاوٚپيٌ ثُياٙز ي سٲٌٍٔ، ىاوٚڂبٌ سجَِٔإشبىٔبٍ ځَيٌ ٭چًڇ ي ٝىب٬ٔ -5

ثىبة، ثٍِځَاٌ يلأز، ٍيثَيْ دچٕٔ ٍاٌ، ډؼشم٬ ىاوٚڂبٌ آُاى إلاډٓ ياكي ثىبة، ىاوٚپيٌ  ؤًٖىيٌ ډٖئًڃ:*

 ٭چًڇ اوٖبوٓ، ځَيٌ ُٖٔز ٙىبٕٓ

  09143184603سچٶه َمَاٌ:

 f.kabiri@ymail.com دٖز اڅپشَيوٕټ:

 ؿپٕيٌ:
 ډٺيډٍ:
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َبْ إٕي لاٽشٕټ َٖشىي ٽٍ ثٍ ىڅٕڄ ىاٙشه ځَيٌ ډشىً٭ٓ اُ ثبٽشَْٙبډڄ َب اُ و٪َ ّوشٕپٓ چًٓلاٽشًثبٕٕ 

َبٔٓ ډبوىي اطَار ١ي سًډًٍْ، ٽمټ ثٍ سٮبىڃ ٵچًٍ ډٕپَيثٓ ٍيىٌ، سًڅٕي آوشٓ ثًٕسٕټ، سلَٔټ ئْځٓ

 .اويٕٕٖشڈ أمىٓ ډِٕثبن ي ٱٌَٕ سلز ٭ىًان دَيثًٕسٕټ ډٮَٵٓ ٙيٌ

 ىي ځًوٍ لاٽشًثبٕٕچًٓىًٔاٌٍ ٕچًڅٓ  ډ٦بڅٮٍ كب١َ ثٍَٕٓ سبطَٕ ٭ٞبٌٍ ٕٕشًدلإمٓ يَيٳ اُ  :ّذف 

َبْ ٍىٌ ٕچًڃ ثَ Lactobacillus casei ،Lactobacillus paracaseiٔٮىٓ ډبَٓ ٽذًٍ ډٮمًڅٓ ثب ډىٚب 

 ثبٙي.ْ هًن اوٖبن( ډٓئَٕبْ ډٕچ٥ًَٕبن ٕچًڃ)  ٥َٕK562بوٓ

ٹ٦ٮٍ ډبَٓ ٽذًٍ ډٮمًڅٓ دٔ اُ ٕٝي اُ ډىبث٬ آثٓ  115ًٔبر ٍيىٌ ثَاْ أه ډى٪ًٍ ډلش :هغبلؼِسٍؽ 

ثٍَٕٓ ٙي. دٔ اُ ػيإبُْ، سبئٕي  Lactobacillus َبْډوشچٴ آًٍثبٔؼبن ٱَثٓ اُ و٪َ يػًى ثبٽشَْ

ثبٽشَْ ٙىبٕٓ اوؼبڇ ي ٭ٞبٌٍ ٕٕشًدلإمٓ ي ىًٔاٌٍ ٕچًڅٓ آوُب  َبْ إشبوياٍىسٚوٕٜ آوُب ثٍ ٽمټ ٍيٗ

  MTT ثب ٍيٗ ٍوڀ ٕىؼٓ K562َبْ ٥َٕبوٓ ثَ ٕچًڃي ىًٔاٌٍ َب َب ث٦ًٍ ػياځبوٍ سٍُٕ ٙي. سبطَٕ ٭ٞبٌٍ

 ٕىؼٕيٌ ٙي.

 Lactobacillus َبْ ٕٕشًدلإمٓ٭ٞبٌٍوٚبن ىاى ٽٍ  َبْ كبٝڄ اُ أه سلٺٕٸٔبٵشٍ ّب:يبفتِ

paracasei  يLactobacillus casei   ث٦ًٍ ډٮىٓ ىاٍْسًاوٖشىي (05/0> P ) َبْٕچًڃٍٙي  K562  ٍٍا ډُب

وٖجز  َبْ ٥َٕبوٓ ډًػت ډُبٍ ٍٙي ٕچًڃ ٽٍاُ ډبىٌ )ٱچ٪شٓ IC50، ىاى وٚبن َبْ ثٍ ٭مڄ آډيٌثٍَٕٕٓبُوي. 

 Lactobacillus ي Lactobacillus paracasei  سیتوپلاسمی عصاره ځَىى( ډٓ% 50ثٍ ډِٕان  ثٍ ٽٚز ٽىشَڃ

casei ثٍ سَسٕت g/mlµ50 ي g/mlµ6/66  .َبْ وشًاوٖز ٍٙي ٕچًڃآوُب وٍ سىُب ىًٔاٌٍ ٕچًڅٓ ىٍكبڅٕپٍ ډٓ ثبٙي

 اٵِأ٘ ىاى.ٽىشَڃ  ىٍ ډٺبٍٖٔ ثبٍا ٙبن ډُبٍ ٽىي ثچپٍ ٍٙي ٥َٕبوٓ ٍا

ؿىٕه وشٕؼٍ ځَٵز ٽٍ ٭ٞبٌٍ ن ډٓ سًااُ أه سلٺٕٸ ثَ إبٓ ٔبٵشٍ َبْ كبٝڄ  :ثحج ٍ ًتيجِ گيشی

 ٥َٕبوٓ لاٽشًثبٕٕچًٓ دبٍاٽبُٔٓ هبٕٝز ډُبٍْ ثَ ٍٙي ٕچًڅُبْ لاٽشًثبٕٕچًٓ ٽبُٔٓ يدلإمٓ ٕٕشً

K562  .ىاٍى 

  MTT آُډًن ،K562 ، ٕچًڃ ٥َٕبوٓلاٽشًثبٕٕچًٓ: ولوبت وليذی
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The effecct of  Lactobacillus casei  and Lactobacillus paracasei on  K562 (human 

chronic myelocytic leukemia) cell line by MTT assay: an in vitro study 

Fahimeh Kabiri,
1* 

 Amir Tukmechi,
2 

 Vahid Nejati,
3
  Nowroz Delirezh,

4  
Aziz Homayouni 

Rad 
5 

1- Department of Microbiology , Islamic Azad University , Bonab Branch ,Bonab, Iran.  

2- Department of Microbiology, Pathobiology and Quality Control, Artemia and Aquatic 

Animals Research Institute, Urmia University, Urmia, Iran. 

3- Department of Histology, Biology, Faculty of Science, Urmia University, Urmia, Iran. 

4- Department of Immunology, Microbiology, Faculty of Veterinary Medicine, Urmia 

University, Urmia, Iran. 

5- Department of  Food Science &amp; Technology Faculty of Health and Nutrition, Tabriz 

University of Medical Sciences ,Tabriz, Iran 

 *Corresponding author: Department of Microbiology , Islamic Azad University , Bonab 

Branch, vellaiat highway,  Bonab, East Azarbaijan, Iran. 

Tel: 09143184603 

Email: f.kabiri@ymail.com 

Abstract 

Background: Lactobacillus  species are genetically diverse group of Lactic Acid 

Bacteria (LAB) that have been introduced as probiotic, because of some characteristics 

such as anti-tumor effects, balance of intestine flora, production of antibiotics, 

stimulation of host immune response and etc. 

Aims: The aim of this study was to investigate the effects of cytoplasmic extraction 

and cell wall of Lactobacillus casei and Lactobacillus paracasei isolated from the 

common carp fish on K562 cancer cell lines. 

Methods: For this purpose, the intestine contents of 115 individual common carp 

that captured from natural resources of West Azarbaijan province examined for LAB. 

After isolation, the identification of Lactobacilli was done according to the standard  

bacteriological tests. Then a suspension of each bacterium was prepared and the   

cytoplasmic extraction and cell wall were prepared by cell lysis buffer and sonication. 

The effects of cytoplasmic extraction and cell wall on K562 cell line were investigated by 

the MTT assay. 

mailto:f.kabiri@ymail.com
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Results: The results showed that cytoplasmic extractions of Lactobacillus casei and 

Lactobacillus paracasei inhibit significanthy (p<0.05) the proliferation of K562 cells. The 

IC50 (50% inhibitory concentration) of cytoplasmic extractions of Lactobacillus paracasei and 

Lactobacillus casei were  50 and 66/6 μg/ml respectively. On the other hand, the cell wall 

of these Lactobacilli couldn't inhibit the proliferation of K562 cells (P<0.05). 

Conclusion: In this study, the cytoplasmic extractions of Lactobacillus paracasei and 

Lactobacillus casei had anti-proliferative effects on K562 cell line. 

 Keywords: Lactobacilli, K562 cell line, MTT assay.  
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 هشٍسی ثش فشآٍدُ ّبی پشٍثيَتيه ثش پبيِ غلات

 ، ډُىيٓ ١ٍب اٵٕٚه دْيٌ ، ډُىيٓ ډُيْ اډٕىٓ ، ډُىيٓ ډلٖه اډٕىٓ * يكٕي ػمبڅٓ ډبٍثٕىٓ

ػبىٌ ٹئڈ ٽَع ٹِئه، ىيٽٕچًډشَ ثٮي اُ دمخ ثىِٔه ٥بييٍٕٕ، هٕبثبن  -* ٽبٍٙىبٕٓ اٍٙي ٍُډبٽبٍين 

 v-jamali@zarmacaron.comډَٱټ، َٙٽز ٍُډبٽبٍين 

ًٙى.  ٱٌاَبْ ٭مچڂَا ىٍ و٪َ ځَٵشٍ ډٓاډَيٌُ ٕلاډز ىٕشڂبٌ ځًاٍٗ ثٍ ٭ىًان ٵبٽشًٍ ٽچٕيْ ىٍ سًڅٕي 

َبْ ُٔبىْ إز ٽٍ ثَٚ ثٍ ٭چز يػًى ډًاى ډٲٌْ ډًطَ ثَ ٕلاډز، ثٍ إشٶبىٌ اُ ډلًٞلار سومَْٕ  ٕبڃ

َب،  ثو٘ ډلًٞلار سومَْٕ ٭مچڂَا ٔب ډٖشٺٕمبً ثٍ ىڅٕڄ يػًى ډٕپَياٍځبوٕٖڈ سمبٔڄ ٵَايان ىاٍى. اطَار ٕلاډز

ْ  ثبٙي )اطَ دَيثًٕسٕپٓ( ي ٔب ثٍ ٥ًٍ ٱَٕډٖشٺٕڈ وشٕؼٍ ب ىٍ ثين ډِٕثبن ډَٓب، ډومََب ي ٭مچپَى آوُ ثبٽشَْ

ُاىْ  ُاىْ(. هًٕٞٝبر ُٖٔز ثبٙي )اطَ ُٖٔز ډلًٞلار كبٝڄ اُ ډشبثًڅٕز آوُب ىٍ كٕه ٭مڄ سومَٕ ډٓ

بْ َ َبْ دَيثًٕسٕټ، ډبوىي ئشبډٕه ُٖٔشٓ ثبٽشَْ َبْ ٵٮبڃ ٱٌاَبْ ٭مچڂَا سومَْٕ ثٍ ٭چز سًڅٕي ډشبثًڅٕز

ثبٙي. اُ آن ٍي ٽٍ  ُٖٔشٓ، إٕيَبْ آڅٓ ي ٔب إٕيَبْ ؿَة ىٍ كٕه ٭مڄ سومَٕ ډٓ هبٛ، دذشٕيَبْ ٵٮبڃ

ٙبن ثٕٚشَ اُ ٵَآيٍىٌ َبْ څجىٓ إز ي اُ ٥َٳ ىٔڂَ اُ  َبْ ثب دبٍٔ ٱلار ٹبثچٕز ُٖٔشٓ دَيثًٕسٕپٓ ٵَآيٍىٌ

ُ وٺ٦ٍ و٪َ ثَهٓ اُ ډًاى ډٲٌْ و٪َٕ هًاٛ كٖٓ ډ٦چًثٓ ثَهًٍىاٍوي ي ىٍ ډٺبٍٖٔ ثب ٵَآيٍىٌ َبْ څجىٓ ا

َب ىٍ  َب، ٵٕجََبْ ٍّٔمٓ ي اډلاف ٱىٓ سَ َٖشىي. َيٳ اُ أه ډٺبڅٍ، ډَيٍْ ثَ إشٶبىٌ دَيثًٕسٕټ ئشبډٕه

 ثبٙي. َبْ سومَْٕ ٱَٕ څجىٓ ډبوىي ٱلار ډٓ ٵَآيٍىٌ

 َبْ ٽچٕيْ: ٱٌاَبْ ٭مچڂَا، دَيثًٕسٕټ، سومَٕ، ٱلار ياٌّ
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Reducing of Aflatoxin- contaminated food by Lactic acid bacteria 

sabihealsadate Alizadeh 
*
 

* M.sc atiq university - Atiq university- st immam khomeini- isfahan 

salizadeh_1522@yahoo.com 

Background: Aflatoxins are a group of mycotoxins, highly toxic and carcinogenic 

secondary metabolites produced by fungi- contamination. Contamination of food 

products with mycotoxins, particularly aflatoxins, is a worldwide problem that affects 

food safety, agricultural economies and health. The use of microorganisms to preserve 

food was gained importance in recent years due to the demand for reduced use of 

chemical preservatives by consumers. Aims: This research was aimed to study the 

potency of lactic acid bacteria in the inhibition of moulds growth and the production of 

aflatoxins. Method: This review summarizes these findings and demonstrates that LAB 

are promising biological agents for food safety. Result: One potential method for 

reducing human health effects due to aflatoxin ingestion is to block uptake via binding 

by bacteria that either make up the normal gut flora or are present in fermented foods 

in our diet. Lactic acid bacteria are known to produce various antimicrobial compounds 

such as organic acids, bacteriocins, co2 and hydrogen peroxide that are considered to be 

important in the bio preservation of food and feed. Many researches were showed for 

their ability in degradation of aflatoxin and suppressing its production as well as 

inhibiting the grrowth of A. flavus. These bacteria would bind aflatoxin and make it 

unavailable for absorption in the intestinal tract. Bifidobacteria comprise a large 

fraction of the normal gut flora, are thought to provide many probiotic effects and are 

increasingly used in fermented dairy products. These qualities targeted bifidobacteria 

for studies to determine if various strains of heat-killed bifidobacteria can bind 

aflatoxin B1 in vitro. Several probiotic bacteria, commonly used in food products, have 

been shown to bind AFB1 efficiently in vitro and reduced aflatoxin.The GG strain of L. 

rhamnosus decreased AFB1 concentration by 54% in the soluble fraction of the luminal 

fluid within 1 min. A mixture of L. rhamnosus LC-705 and 

Propionibacteriumfreudenreichii subsp. shermanii JS a biopreservative (Bioprofit), 

showed moderate AFB1 binding in chicks. The AFB1binding activity of the cell wall 

isolate indicates that AFB1binds to the cell wall peptidoglycan of LGG or compounds 

tightly associated with the peptidoglycan. Conclusions : Most data dealing with the bio 

preservative activity of lacticacidbacteria (LAB) are focused on their antibacterial 

effects. Food spoilage by mould and the occurrence of their mycotoxins constitute a 

potential health hazard. Development of biological control should help improve the 

safety of products by controlling mycotoxin contamination. Data have actually shown 

that many LAB can inhibit mould growth and that some of them have the potential to 

interact with mycotoxins. 

Keywords: Key words: probiotic ،aflatoxin، bio preservative 
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 بسثشد ثبوتشی ّبی اػيذ لاوتيه دس وٌتشل ٍ حزف غزاّبی آلَدُ ثِ آفلاتَوؼييتبحيش و

 *ٝجٕلٍ اڅٖبىار ٭چِٕاىٌ 

ډَٽِ ٭چمٓ ٽبٍثَىْ ٭شٕٸ  -هٕبثبن اډبڇ همٕىٓ -اٝٶُبن -* ٽبٍٙىبٓ اٍٙي ډَٽِ ٭چمٓ ٽبٍثَىْ ٭شٕٸ 

salizadeh_1522@yahoo.com 

َبْ طبؤًٍ سًڅٕي ٙيٌ س٤ًٕ  ٖشىي ٽٍ ػِي ډشبثًڅٕزَب َ ډٺيډٍ: آٵلاسًٽٖٕه َب ځَيَٓ اُ ډبٔپًسًٽٖٕه

ًٙوي. ٭لايٌ ثَ ډ٢َاسٓ ٽٍ أه ٕڈ  ًٙوي ي ثٍ ٥ًٍ ډٮمًڃ ثب٭ض آڅًىځٓ ډًاى ٱٌأٓ ډٓ َب ډلًٖة ډٓ ٹبٍؽ

َبْ ډوشچٶٓ ثَاْ ٱَٕ ٵٮبڃ  ثَاْ اوٖبن ي كًٕان ىٍ دٓ ىاٍى، ثب٭ض ١ٍََبْ ٕىڂٕه اٹشٞبىْ وِٕ ډٓ ًٙى. ٍيٗ

َبْ  ًٽٖٕه ىٍ ډًاى ٱٌأٓ يػًى ىاٍى. َيٳ: أه ډ٦بڅٮٍ ثب َيٳ ثٍَٕٓ دشبوٖٕڄ ثبٽشَْٽَىن ي كٌٳ آٵلاس

 اُ إشٶبىٌ ثب سلٺٕٸ أه: ډ٦بڅٮٍ ٍيٗ إٕي لاٽشٕټ ىٍ ډمبوٮز اُ ٍٙي ٹبٍؽ ي سًڅٕي آٵلاسًٽٖٕه اوؼبڇ ٙي.

بْ إٕي لاٽشٕټ ثٍ يا٦ٍٕ سًڅٕي َ ثبٽشَْ: َب ٔبٵشٍ .ځَٵز اوؼبڇ ډَيٍْ ًٍٝر ثٍ ډَسج٤، ډٺبلار ي ٽشت

َب  اٽٖٕي ٽَثه، دَاٽٖٕي َٕيٍيّن ي ثبٽشًَٕٕٔه َبْ ١ي ډٕپَيثٓ ډبوىي إٕي لاٽشٕټ، ىْ ثَهٓ اُ ډشبثًڅٕز

َبْ  ًٙوي. ثٖٕبٍْ اُ سلٺٕٺبر وٚبن ىاىٌ إز ٽٍ ځًوٍ َبْ ثًٕڅًّٔپٓ ىٍ و٪َ ځَٵشٍ ډٓ ثٍ ٭ىًان وڂُياٍويٌ

َب ىٍ ډُبٍ ثًٕٕىشِ آٵلاسًٽٖٕه ډًطَ  َب ي ثٕٶٕييثبٽشَ  ډظڄ لاٽشًثبٕٕچًَٓبْ إٕي لاٽشٕټ  ډوشچٴ ثبٽشَْ

َبْ إٕي  َبْ إٕي لاٽشٕټ سًاوبٔٓ سؼٍِٔ آؤِمٓ آٵلاسًٽٖٕه ٍا ىاٍوي. ياٽى٘ ډٕبن ثبٽشَْ َٖشىي. ثبٽشَْ

اى لاٽشٕټ ي ٹبٍؽ إٓذَّٔچًٓ ٵلاييٓ ٔټ دئيٌ ىٔىبډٕټ إز. ٍٹبثز ثَاْ ثيٕز آيٍىن ٱٌا، سؼم٬ ډً

َبْ إٕي لاٽشٕټ ډٓ  ٕمٓ ي ٕبَٔ َٙا٤ٔ وبډٖب٭ي ىٔڂَ ثب٭ض اڅٺبء ي سلَٔټ آؤِڈ َبْ ډُمٓ ىٍ ثبٽشَْ

ًٙى، ٽٍ ثَاْ دبٔياٍْ لاُڇ إز. آؤِڈ َبْ سؼٍِٔ ٽىىيٌ آٵلاسًٽٖٕه ٵٮبڃ ډٓ ًٙوي ي ثبٽشَْ اُ آن ثٍ ٭ىًان 

ثبٙي، ثچپٍ  ٥َٔٸ ثبويٙين ٵِٕٔپٓ ومٓ ډىج٬ ٱٌأٓ إشٶبىٌ ډٓ ومبٔي. َمـىٕه ُىيىن آٵلاسًٽٖٕه ٵٺ٤ اُ

َبْ  سًاوىي ډپبوٕٖڈ َبْ ٽًالان ي ٱَٕٽًالان ي وِٕ سٲَٕٕار ډشبثًڅٕټ آٵلاسًٽٖٕه س٤ًٕ ثبٽشَْ ډٓ دًٕوي

ُىأٓ ثبٙي. ىًٔاٌٍ ٕچًڅٓ ثبٽشَْ َبْ إٕي لاٽشٕټ ډشٚپڄ اُ دچٓ ٕبٽبٍٔي َب ي دذشٕييځچٕپبن  ډلشمڄ ٕڈ

ثٍ ىًٔاٌٍ ٕچًڅٓ ثبٽشَْ َبْ إٕي لاٽشٕټ وٺ٘ ډُمٓ ىاٍوي. ىڅٕڄ ىٔڂَ إز ٽٍ ىٍ اسٞبڃ آٵلاسًٽٖٕه 

ٽبَ٘ سًڅٕي آٵلاسًٽٖٕه وبٙٓ اُ ٽبَ٘ ثًٕډبٓ ډٓ ثبٙي. سٕمبٍ ثب ثبٽشَْ َبْ إٕي لاٽشٕټ ډبو٬ ٍٙي ٹبٍؽ 

بْ َ َبْ ثبٽشَْ ي ىٍ وشٕؼٍ سًڅٕي آٵلاسًٽٖٕه ډٓ ځَىى. وشٕؼٍ ځَْٕ: وشبٔغ كبٝڄ وٚبن ىاى ٽٍ ثَهٓ ځًوٍ

سًاوي ٔپٓ اُ سَٽٕجبر ډ٢َ ٍّٔڈ ٱٌأٓ ٔٮىٓ آٵلاسًٽٖٕه ٍا ٱَٕٵٮبڃ ٕبهشٍ ي اطَار ثبڅٺًٌ  إٕي لاٽشٕټ ډٓ
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ٍا ثٍ ٭ىًان ٍآَ   سًان إشٶبىٌ اُ ډلًٞلار ٱٌأٓ دَيثًٕسٕټ ُأٓ آن ٍا سٲَٕٕ ىَي ي ډٓ ُأٓ ي ػُ٘ ٥َٕبن

 ًى.َب ډٮَٵٓ وم آيٍ آٵلاسًٽٖٕه ثَاْ ػچًځَْٕ اُ اطَار ُٔبن

 َبْ ثًٕڅًّٔټ َبْ ٽچٕيْ: ٽچمبر ٽچٕيْ: دَيثًٕسٕټ، آٵلاسًٽٖٕه، وڂُياٍويٌ ياٌّ
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A-10-78-1 

The Effect of Probiotics Bacteria of Lactobacillus delbruckii &amp; Bifidobacterium 

bifidum on Peripheral Blood Mononuclear Cells of Atopic Dermatitis Patients 

 
*

 hojjat gity،abdolkarim sheikhi   ،parvia owlia  ،mansor shakerian 

* masters azad university - h.geety@gmail.com h.geety@gmail.com 

Atopic dermatitis (AD) is an immune disorder dermatitis that is becoming 

increasingly prevalent throughout the world.The exact etiology of ADremains unknown, 

and a cretain cure for AD is not currently available.studies suggest that through 

balance between Th1 / Th2 immunity probiotic bacteria alleviate symptoms of AD. The 

aim of this study was survey production of IFN-γAsstimulatingactivity andcellnumber 

of Th2 from peripheral blood cells of patients with atopic dermatitis after and 

beforeeffect of probiotics Bacteria of of Lactobacillus delbruckii & Bifidobacterium 

bifidum. at first samples of commercial and lyophilised bacteriawere prepared then in 

MRS brathProper temperatureand anaerobic conditions for 48 hourswere 

cultured.next with solution of PBS were washed forthrice. after thatconcentration of 

them Was brought to 0/96 with spectrophotometer setThat is equivalent to 109 bacteria 

per a ml solution.In the next step peripheral blood mononuclear cells (PBMC) were 

obtained by Ficoll-Hypaque (Pharmacia Biosciences, Uppsala, Sweden) and 

centrifugation of the heparinized blood.killed Bacteria, with ratios of 1-50 & 1-100 with 

the cells (PBMC) were Co-cultured.Then for 24 and 48 hours at 37 ° C withCarbon 

dioxidepressure of5were incubated.In the end,cytokine (IFN-γ)concentrations in culture 

supernatants were measured with enzyme-linked immunosorbent assay (ELISA) 

techniques.The amount Production of cytokines (IFN-γ) from PBMC after the effect of 

bacteria was significantly higher more than Production of cytokines(IFN-γ) from same 

PBMC Without effect of bacteria. asprobioticsbacteriacanbalancetothe immune 

systemTowards the production of Th2inatopic dermatitis. 

Keywords: Lactobacillus delbruckii ، Bifidobacterium bifidum ،Atopic dermatitis (AD) ،

immune system، IFN-γ 
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احش ثبوتشی ّبی پشٍثيَتيه لاوتَثبػيلَع دلجشٍوی ٍ ثيفيذٍ ثبوتشيَم ثيفيذٍم ثش پبػخ ػلَل 

 ًٌََولئبس خَى هحيغی ثيوبساى هجتلا ثِ دسهبتيت آتَپيهّبی ه

 ، ٭جياڅپَٔڈ ٕٙوٓ ، دَئِ ايڅٕبء ، ډىًٍٞ ٙبٽَٔبن * كؼز ځٕشٓ

 h.geety@gmail.com h.geety@gmail.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى 

( ٔټ اهشلاڃ أمىٓ دًٕشٓ إز ٽٍ ثٍ ٥ًٍ ٵِأىيٌ ىٍ َٕإَ ػُبن ىٍ كبڃ  ADىٍډبسٕز آسًدٕټ) 

٫ًٕٙ ډٓ ثبٙي. ٭چز ىٹٕٸ أه ثٕمبٍْ َىًُوبٙىبهشٍ ثبٹٓ ډبويٌ إز، ىٍ ٭ٕه كبڃ ىٍډبن ٹ٦ٮٓ ثَاْ أه ثٕمبٍْ 

 / Th1ثٕه  ٍا ثٍ يا٦ٍٕ أؼبى سٮبىڃ ADىٍىٕشَٓ وٕٖز ډ٦بڅٮبر وٚبن ىاىٌ ٽٍ ثبٽشَْ َبْ دَيثًٕسٕټ ٭لائڈ 

Th2  ٽبَ٘ ډٕيَىي. َيٳ اُ أه سلٺٕٸ ثٍَٕٓ سًڅٕيIFN-γ  ثٍ ٭ىًان سلَٔټ ٽىىيٌ ٵٮبڅٕز ي سٮياى ٕچًڃ

اُ ٕچًڅُبْ ډىًوًٽچئبٍ هًن ډل٦ٕٓ ثٕمبٍان ډجشلا ثٍ ىٍډبسٕز آسًدٕټ ثٮي ي ٹجڄ اُ اطَ ثبٽشَْ َبْ  Th1َبْ 

 MRSٕييڇ ثًى. اثشيا ومًوٍ ثبٽشَْ َب ىٍ ډل٤ٕ دَيثًٕسٕټ لاٽشًثبٕٕچًٓ ىڅجَيٽٓ ي ثٕٶٕيي ثبٽشًَٔڇ ثٕٶ

brath  ثبٍ ثب ډلچًڃ  3ٕب٭ز ٽٚز ىاىٌ ٙيوي ثٮي 48ىٍ ىډبْ ډىبٕت ي َٙا٤ٔ ثٓ ًَاُْ ثٍ ډيرPBS  ٍٖٙش

ثبٽشَْ ىٍ ََ  109( ( ٔٮىٓ ډٮبىڃ OD=0/96ٍٕبويٌ ٙي  96/0ٙيوي ي ثب ىٕشڂبٌ إذپشًٵًسًډشَ ٱچ٪ز آوُب ثٍ 

ي َذبٍٔىٍ ثٕمبٍان س٤ًٕ ٵبٔپًڃ ي ٕبوشَٵًّٕ  PBMCٕچًڅُبْ ډىًوًٽچئبٍ هًن ډل٦ٕٓ ) )ډٕچٓ څٕشَ ډلچًڃ. ثٮي 

( ٽًٽبڅـَ ٙي ي ثٍ PBMCثب ٕچًڅُب ) 100-1ي  50-1ػيإبُْ ٙي. ثبٽشَْ َبْ ٽٚشٍ ٙيٌ ثٍ وٖجز َبْ 

ٕيْ ) اوپًثٍ ٙيوي ىٍ دبٔبن ٱچ٪ز ٕبٔشًٽبٔه سًڅ co2اُ  5ىٍػٍ ثب ٵٚبٍ  37ٕب٭ز ىٍ ىډبْ 48ي 72ډير 

IFN-γ  (ْىٍ ډب٬ٔ ٍئٓ ٽٚز ثب ٍيٗ الأِا اوياٌُ ځَْٕ ٙي . ډِٕان ٕبٔشًٽبٔه سًڅٕي )IFN-γ  اُ ٕچًڃ )

ثٮي اُ اطَ ثبٽشَْ َبثٍ ٥ًٍ ډٮىب ىاٍْ ثٕٚشَ اُ ډِٕان سًڅٕي آوُب ثيين اطَ ثبٽشَْ ثًى . ىٍ وشٕؼٍ  PBMCَبْ 

 شڈ أمىٓ ىٍ ثٕمبٍْ ىٍډبسٕز آسًدٕټ ډًطَ ثبٙي.ثبٽشَْ َبْ دَيثًٕسٕټ ډٕشًاوي ىٍ ثٍ سٮبىڃ ٍٕبوين ٕٕٖ

َبْ ٽچٕيْ: لاٽشًثبٕٕچًٓ ىڅجَيٽٓ ، ثٕٶٕيي ثبٽشًَٔڇ ثٕٶٕييڇ ، ىٍډبسٕز آسًدٕټ، ٕٕٖشڈ أمىٓ،  ياٌّ

 أىشَٵَين ځبډب
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A-10-73-1 

Differences in the composition of Iranian vaginal lactobacilli and comparative analysis 

of their cytotoxic effects with Commercial Vaginal Probiotics 

Purposes: Vaginal flora of healthy women is dominated by Lactobacillus species 

which can prevent bacterial vaginosis. This study determines the differences in vaginal 

lactobacilli composition of Iranian healthy and bacterial vaginosis (BV) infected women 

and compares their cytotoxic effects with commercial vaginal probiotics. Methods: One 

hundred and seventy eight vaginal specimens were collected from healthy and BV 

infected women. Lactobacillus colonies were obtained by culturing on laked blood BHI 

and MRS Medias. Then Lactobacillus strains were genetically identified by 16s rRNA 

sequencing and Multiplex PCR in mixed vaginal specimens and single colonies. 

Differentiating the specimens to normal, intermediate and BV infected were carried out 

by Ison and Hey grading protocol. Vaginal Lactobacilli Composition of Infected 

Women analyzed and compared by SPSS software. The inhibitory effects of vaginal 

lactobacilli and commercial probiotics on Hela (tumor cervical cells) and HNCF-pi52 

(normal cervical cells) were conducted by MTT and trypan blue assays. Results: L. 

crispatus, L. gasseri, L. iners, L. jensenii, L. acidophilus and L. rhamnosus were the 

most frequently occurring species in vagina of healthy Iranian women. L. crispatus and 

L. jensenni were significantly higher in the normal than in the BV infected groups. Also 

the cytotoxic effect of L. crispatus on tumor cervical cells was higher than other 

lactobacilli including commercial probiotics. Conclusion: L. crispatus and L. jensenni 

were significantly higher in healthy women and they would be preventative agents 

against vaginal infections. Meanwhile, cytotoxic effect of L. crispatus on tumoral 

cervical cells was higher than other vaginal lactobacilli including commercial 

Probiotics, thus introduction of L. crispatus as a new vaginal probiotic seems necessary. 

Keywords: Vaginal Lactobacilli, Bacterial Vaginosis, Cytotoxicity, Probiotics 
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ٍاطيٌبل دس صًبى ػبلن ٍ هجتلا ثِ ػفًَت ٍاطيٌبل ايشاًی ٍ همبيؼِ  ثشسػی ؿيَع لاوتَثبػيلْبی

 احشات ضذ ػشعبًی ايي لاوتَثبػيلْب ثب پشٍثيَتيىْبی ٍاطيٌبل تجبسی

َب سٚپٕڄ  َبٔٓ ثٍ وبڇ لاٽشًثبٕٕڄ ډٺيډٍ ي َيٳ: ٵچًٍ ٥جٕٮٓ ياّن ي َٕئپٔ ثٍ ٥ًٍ ٱبڅت اُ ثبٽشَْ

ػچًځَْٕ ٽىىي . ىٍ أه ډ٦بڅٮٍ ٫ًٕٙ لاٽشًثبٕٕچُبْ يأّىبڃ ىٍ ُوبن ٙيٌ إز ٽٍ ډٓ سًاوىي اُ ٭ٶًوز يأّىبڃ 

ٕبڅڈ ي ډجشلا ثٍ ٭ٶًوز ثبٽشَٔبٔٓ ياّن ډٺبٍٖٔ ٙيٌ إز سب لاٽشًثبٕٕچُبٔٓ ٽٍ ډٓ سًاوىي اُ ٭ٶًوز ػچًځَْٕ 

١َ ثٍ ٽىىي ډٚوٜ ًٙوي. ١مىب اطَار ١ي ٥َٕبوٓ أه لاٽشًثبٕٕچُب ثب لاٽشًثبٕٕچُبْ يأّىبڅٓ ٽٍ ىٍ كبڃ كب

ًٍٝر سؼبٍْ ډًٍى إشٶبىٌ ٹَاٍ ډٓ ځَٕوي ډًٍى ډٺبٍٖٔ ٹَاٍ ځَٵشٍ إز سب لاٽشًثبٕٕچٓ ٽٍ هبٕٝز ١ي ٥َٕب 

 ځَٵشٍ أَاوٓ ٭ٶًوز ثٍ ډجشلا ي ٕبڅڈ ُوبن اُ يأّىبڃ ومًوٍ 178: ډ٦بڅٮٍ ٍيٗ  وٓ ثٕٚشَْ ىاٍى ډٚوٜ ځَىى. 

ػيإبُْ  MRSكبيْ هًن ي  BHIچُب ثب ٽٚز ثَ ٍيْ ډل٤ٕ ٽٚشُبْ لاٽشًثبٕٕ َبْ ٽچًوٓ ٕذٔ. ٙي

ي  Multiplex PCRٙيوي. سٮٕٕه ًٍٕٔ لاٽشًثبٕٕچُب ىٍ ٽچًوٓ َبْ ػياځبوٍ ي ډوچ٣ً ثبٽشَُٔب ثٍ ٍيٗ َبْ 

16s rRNA sequencing  ُاوؼبڇ ٙي. ومًوٍ َبْ يأّىبڃ اُ و٪َ ٕبڅڈ، كي يا٤ٕ ي ٔب ثٕمبٍ ثًىن ثب إشٶبىٌ ا

ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشىي. ٫ًٕٙ اوًا٫ ًٍٕٔ َبْ لاٽشًثبٕٕچُب ىٍ اٵَاى ٕبڅڈ،  Heyي  Isonٍػٍ ثىيْ ٍيٗ ى

ډًٍى ډٺبٍٖٔ ٹَاٍ ځَٵز. ١مىب اطَ ١ي ٥َٕبوٓ لاٽشًثبٕٕچُبْ  SPSSكي يا٤ٕ ي ثٕمبٍ ثب إشٶبىٌ اُ وَڇ اٵِاٍ 

ي وَډبڃ  Helaچًڅُبْ ٥َٕبوٓ ثَ ٍيْ ٕ trypan blueي  MTTيأّىبڃ ي دَيثًٕسٕټ َبْ سؼبٍْ ثٍ ٍيٗ 

HNCF-pi52  .لاٽشًثبٕٕچُبْ: َب ٔبٵشٍ  َٕئپٔ ثٍَٕٓ ٙي crispatus  ،gasseri  ،iners  ،jensenii  ،

acidophilus  يrhamnosus ًٓٙب٬ٔ سَٔه ًٍٕٔ َب ىٍ ثٕه ُوبن ٕبڅڈ ثًىوي. لاٽشًثبٕٕچ crispatus  ي

ٵَاى ٕبڅڈ ثٕٚشَ اُ اٵَاى ثٕمبٍ يػًى ىاٙشىي. ١مىب ثٍ ًٍٝر ډٮىٓ ىاٍْ ىٍ ا jensenniلاٽشًثبٕٕچًٓ 

وٖجز ثٍ ىٔڂَ لاٽشًثبٕٕچُب ي اُ ػمچٍ دَيثًٕسٕپُبْ سؼبٍْ اطَ ١ي ٥َٕبوٓ ثٕٚشَْ  crispatusلاٽشًثبٕٕچًٓ 

 crispatus لاٽشًثبٕٕچُبْ ډِٕان ثًىن ثبلاسَ: ځَْٕ وشٕؼٍ ي ثلض  ثَ ٍيْ ٕچًڅُبْ ٥َٕبن َٕئپٔ ىاٙز. 

ىٍ اٵَاى ٕبڅڈ وٚبن ډٓ ىَي ٽٍ أه لاٽشًثبٕٕچُب ډٓ سًاوىي ثٍ ٭ىًان دٕٚڂَْٕ ٽىىيٌ اُ ٭ٶًوز  jensenniي 

َڈ اُ ٭ٶًوز يأّىبڃ  crispatus يأّىبڃ ډًٍى إشٶبىٌ ٹَاٍ ځَٕوي. ١مىب ثب سًػٍ ثٍ أىپٍ لاٽشًثبٕٕچًٓ

ىبڃ ثٕٚشَ إز، ډٓ سًاوي ثٍ دٕٚڂَْٕ ډٓ ٽىي ي َڈ أىپٍ اطَ ١ي ٥َٕبوٓ آن اُ دَيثًٕسٕپُبْ سؼبٍْ يأّ

 ٭ىًان ٔټ دَيثًٕسٕټ ډًطَ ي ډٶٕي يأّىبڃ ډٮَٵٓ ًٙى.

 َبْ ٽچٕيْ: لاٽشًثبٕٕچُبْ يأّىبڃ ، ٭ٶًوز ثبٽشَٔبڃ ياّن، اطَ ١ي ٥َٕبوٓ، دَيثًٕسٕپُب ياٌّ
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A-10-85-3 

Health Effects of Foods with Herbal Extracts and Effects synergistic it with Probiotics 

mazaher hashemi 
*
 ، simin hosseinzadeh 

* - hashemi_4759@yahoo.com 

Introduction: Vegetable essentials and its components have anti- bacterial effects 

are known. Very applications it to control the growth of pathogenic bacteria with food 

sources or bacterial spoilage make use of it as a food preservative. This is due to the 

embracing of a new approach to the general public and other national and international 

organizations responsible in health food and industry food of use natural preservatives 

instead of chemicals. In general, high concentrations of vegetable essentials in the food 

than laboratory environments, it is necessary to determine the effectiveness of anti-

bacterial effects. The consideration to health of some chemical preservations and 

negative reaction consumer to artificial preservatives and chemicals, increasing 

consumer desire to use more natural composition has. Aim: Because food safety is a 

fundamental problem of how consumer view food and how the food industry has been 

the preservation to food safety and provide strategies to maintain more food safety, is 

required. Methods: This study was conducted to evaluate the library and its different 

types review of print in English and Persian, were used for study purposes. Conclusion: 

The results of the antimicrobial effects of some plants extract on the growth of klebsiella 

nemuynh and vybryu parahemolticus. The synergistic effects of herbal extracts 

combined with probiotics were reported in some studies significant. 

Keywords: Anti- Bacterial ،Essential، Probiotic ،Synergistic 
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احشات ػلاهت ثخؾ غزاّبی حبٍی ػلبسُ ّبی گيبّی ٍ احشاث ػيٌشطيه آى ثب پشٍثيَتيه 

 ّب

 ، ٕٕمٕه كٖٕه ُاىٌ * ډ٪بََ َبٙمٓ

 hashemi_4759@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ َُٙٽَى 

ډٺيډٍ: إبؤ َبْ ځٕبَٓ ي اػِاْ سٚپٕڄ ىَىيٌ آن َب ىاٍاْ آطبٍ ٙىبهشٍ ٙيٌ ١ي ثبٽشَٔبٔٓ َٖشىي. 

ٽبٍثَىَبْ ٵَايان آن َب ثٍ ډى٪ًٍ ٽىشَڃ ٍٙي ثبٽشَْ َبْ ثٕمبٍْ ُا ثب ډىٚبء ٱٌأٓ ي ٔب ثبٽشَْ َبْ ٭بډڄ 

اُ أه ډ٫ً١ً اُ ٔټ ٥َٳ ثٍ  ٵٖبى، ډًػت ثپبٍځَْٕ آن َب ثٮىًان وڂٍ ىاٍويٌ ٱٌأٓ ٙيٌ إز. إشٺجبڃ

٭چز ٍئپَى ػئي ٭مًډٓ ډَىڇ ي اُ ٥َٳ ىٔڂَ ٕبُډبن َبْ ثٕه اڅمچچٓ ي ډچٓ ډٖئًڃ ىٍ ُډٕىٍ ثُياٙز ډًاى 

ٱٌأٓ ي وِٕ ٝىب٬ٔ ٱٌأٓ ىٍ إشٶبىٌ اُ وڂٍ ىاٍويٌ َبْ ٥جٕٮٓ ثٍ ػبْ ٕٙمٕبٔٓ إز. ثٍ ٥ًٍ ٽچٓ ٱچ٪ز َبْ 

ثٍ ډل٤ٕ َبْ آُډبٔٚڂبَٓ ثٍ ډى٪ًٍ اطَ ثوٚٓ آطبٍ ١ي ثبٽشَٔبٔٓ آن ثبلاْ إبؤ َبْ ځٕبَٓ ىٍ ٱٌا وٖجز 

َب لاُڇ إز. سًػٍ ثٍ ٕلاډز ثَهٓ وڂٍ ىاٍويٌ َبْ ٕٙمٕبٔٓ ي ٭پٔ اڅٮمڄ ډىٶٓ ډَٞٳ ٽىىيٌ ثٍ وڂٍ ىاٍويٌ 

َبْ ډٞىً٭ٓ ي ٕٙمٕبٔٓ ثب٭ض اٵِأ٘ سمبٔڄ ثٍ إشٶبىٌ اُ سَٽٕجبر ٥جٕٮٓ سَ ٙيٌ إز. َيٳ: اُ آوؼب ٽٍ 

ډز ٱٌا ٔټ ډٖبڅٍ ثىٕبىْ، ؿٍ اُ ىٔيځبٌ ډَٞٳ ٽىىيٌ ٱٌأٓ ي ؿٍ اُ ىٔيځبٌ ٝبكجبن ٝىب٬ٔ ٱٌأٓ ثًىٌ ٕلا

إز سًػٍ ثٍ ٕلاډز ٱٌا ي اٍائٍ ٍاَپبٍَبٔٓ ػُز كٶ٨ ََ ؿٍ ثٕٚشَ ٕلاډز ډًاى ٱٌأٓ ډًٍى وٕبُ ډٓ ثبٙي. 

اُ اوًا٫ ډوشچٴ وَٚٔبر ؿبدٓ  ٍيٗ ډ٦بڅٮٍ: أه ډ٦بڅٮٍ ثٍ ٍيٗ ثٍَٕٓ ٽشبثوبوٍ اْ ًٍٝر ځَٵز ي ىٍ آن

ٵبٍٕٓ ي اوڂچٕٖٓ ػُز اَياٳ ډ٦بڅٮٍ إشٶبىٌ ٙي. وشٕؼٍ ځَْٕ: وشبٔغ ډ٦بڅٮٍ كب١َ آطبٍ ١ي ډٕپَيثٓ ثَهٓ 

٭ٞبٌٍ َبْ ځٕبَٓ ثَ ٍٙي ئجًَٔدبٍاَمًڅشٕپًٓ ي ٽچجٖٕلا ومًٔىٍ ٍا وٚبن ىاى. َمـىٕه آطبٍ ٕٕىَّٔټ ثَهٓ 

 َب ىٍ ثَهٓ ډ٦بڅٮبر ډٮىٓ ىاٍ ځِاٍٗ ٙي. ٭ٞبٌٍ َبْ ځٕبَٓ َمَاٌ ثب دَيثًٕسٕټ

 َبْ ٽچٕيْ: ١ي ثبٽشَٔبٔٓ، إبؤ، دَيثًٕسٕټ، ٕٕىَّٔټ ياٌّ
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A-10-89-1 

Investigation of Increasing of malt powder enzymatic On Chemical Properties Of Flour 

And Dough Functional Cookie 

fateme gharehdaghi gharehtape 
*
  ،Dr seyed hadi razavi  ،Dr yahya maghsoudlou 

* msc Agri jhad - ferdosi street fatemegharehdaghi@gmail.com 

Abstract Proper nutrition is one of the critical factors in ensuring the health of any 

person or the family or community. Using the necessary and sufficient food, movement, 

life, and work performance, satisfaction, joy of life and the power supply is struggling 

with problems in humans the WHO. This study aims to achieve functional food 

products has been done to improve and enhance the consumer's diet. This approach 

does not affect the production of the new product during the manufacturing process. It 

also reduces the chemical changes in the characteristics of the dough with the dough 

well, not. In this project by adding barley malt powder in quantities of 0 , 1 , 2 , 3 % of 

the wheat flour dough made of flour and its effect on physical properties and chemical 

characteristics such as PH, moisture, ash and protein content was measured . The 

highest Rates of 3% of Ash , while there wasn’t significantly differences between 

another samples . Since the expression levels of ash mineral nutrient it can be stated 

that there are minerals and minerals such as calcium, iron, manganese, selenium, 

potassium , magnesium , etc . As well as the abundance of B vitamins , especially 

riboflavin , niacin and fiber diet, food industry , researchers have made to the study and 

research of new methods and new strategies to improve nutrition to provide the 

consumer , the consumer is an essential step toward addressing the problem of 

malnutrition is removed. 

Keywords: Keywords: enzymatic malt powder، flour ،dough ،functional Cookie 
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 ثشسػی تبحيشافضٍدى پَدس هبلت آًضيوی ثش ٍيظگی ّبی ؿيوبيی آسد ٍ خويشولَچِ فشاػَدهٌذ

 ْ ١ًٍْ ، ىٽشَ ٔلٕٓ ډٺًٞىڅً، ىٽشَ ٕٕي َبى * ٵب٥مٍ ٹٌَ ىاٱٓ ٹٌَ سذٍ

 fatemegharehdaghi@gmail.comوًَُٙ هٕبثبن ٵَىيٕٓ  -* ٵًٷ څٕٖبؤ ػُبى ٽٚبيٍُْ 

ؿپٕيٌ سٲٌٍٔ ٝلٕق ٔپٓ اُ ٭ًاډڄ ډُڈ كٕبسٓ ىٍ سبډٕه ٕلاډز ي ثُياٙز ََ ٙوٜ ٔب هبوًاىٌ ي ٔب 

ي ٵٮبڅٕز ، ١ٍبٔز هب٥َ ، وٚب٣ ػبډٮٍ إز . ثب إشٶبىٌ اُ ٱٌاْ لاُڇ ي ٽبٵٓ ، ػىج٘ ي كٕبر ، ٽبٍأٓ 

ُويځٓ ي ٹيٍر ډجبٌٍُ ثب ډٚپلار ىٍ اوٖبن سبډٕه ډٓ ًٙى . ىٍ كبڃ كب١َ سلاٗ َبْ ځٖشَىٌ اْ ثَاْ 

آډًُٗ اٵَاى ػبډٮٍ ي ثبلا ثَىن آځبَٓ آوُب وٖجز ثٍ اَمٕز ٱٌا ي سٲٌٍٔ ىٍٕز ىٍ ٕلاډشٓ أٚبن اوؼبڇ ٙيٌ 

ًُ ډِٕان ىٍٔبٵز ډًاى ٱٌأٓ ٕلاډشٓ ثو٘ ٽمشَ اُ ډِٕان سًٍٕٝ ٙيٌ إز اډب ډشبٕٶبوٍ ثب يػًى أه سلاٗ َب َى

إز . أه دْيَ٘ ثب َيٳ ىٕشٕبثٓ ثٍ سًڅٕي ٵَآيٍىٌ ٱٌأٓ ٵَإًىډىي ػُز ثُجًى ي اٍسٺبء  WHOآن س٤ًٕ 

ٍّٔڈ ٱٌأٓ ډَٞٳ ٽىىيٌ ًٍٝر دٌَٔٵشٍ ثب أه وڂَٗ ٽٍ سٍُٕ ډلًٞڃ ػئي ىٍ ٥ٓ دَيٍٕ سًڅٕي هچچٓ 

ٔي ي َمـىٕه ٕجت ٽبَ٘ سٲَٕٕار ٕٙمٕبٔٓ إبٕٓ ىٍ ئْځٓ َبْ همَٕ ىٍ ډٺبٍٖٔ ثب همَٕ ايڅٍٕ وِٕ ، أؼبى وىمب

% ثٍ آٍى ځىيڇ ، سبطَٕ آن ثَ آٍى ي همَٕ  0، 1،  2،  3وڂَىى . ىٍ أه دَيٌّ ثب اٵِيىن دًىٍ ډبڅز ػً ىٍ ډٺبىَٔ 

ًثز ، هبٽٖشَ ي دَيسئٕه ٕىؼٕيٌ ٙي. ، ٥ٍ PHكبٝچٍ اُ و٪َ هًٕٞٝبر ٩بََْ ي ئْځٓ َبْ ٕٙمٕبٔٓ و٪َٕ 

% ثًىٌ ىٍ كبڅٓ ٽٍ سٶبير ٵبكٚٓ اُ أه و٪َ ىٍ ثٕه  3وشبٔغ وٚبن ىاى ثبلاسَٔه ډِٕان هبٽٖشَ ډَث٣ً ثٍ ومًوٍ 

ٕبَٔ ومًوٍ َب يػًى وياٙز . اُ آوؼبٔٓ ٽٍ هبٽٖشَ ثٕبوڂَ ډِٕان ډًاى ډٮيوٓ ىٍ ډبىٌ ٱٌأٓ ډٓ ثبٙي ډٓ سًان 

يػًى اډلاف ي ډًاى ډٮيوٓ و٪َٕ ٽچٖٕڈ ، آَه ، ډىڂىِ ، ٕچىًٕڇ ، دشبٕٕڈ ، ډىِٕٔڈ ي ٱٌَٕ . أىڂًوٍ اً٭بن ىاٙز 

هًٞٝبً ٍٔجًٵلائه ، وٕبٕٕه ي ٵٕجَ َبْ ٍّٔمٓ ، ډلٺٺٕه ٝىٮز ٱٌا ٍا ثَ  Bَمـىٕه يٵًٍ ئشبډٕه َبْ ځَيٌ 

ُز اٍسٺبء سٲٌٍٔ ډَٞٳ آن ىاٙشٍ إز سب ثب ډ٦بڅٮٍ ي دْيَ٘ ، ٍيٗ َبْ ؤًه ي ٍاَپبٍ َبْ ػئيْ ٍا ػ

 ٽىىيٌ اٍائٍ ومبٔىي ، ثبٙي ٽٍ ىٍ ػُز ٍٵ٬ ډٮ٢ڄ ًٕء سٲٌٍٔ ډَٞٳ ٽىىيٌ ځبډٓ إبٕٓ ثَىاٙشٍ ًٙى .

 َبْ ٽچٕيْ: ٽچمبر ٽچٕيْ : دًىٍ ډبڅز آؤِمٓ ، آٍى ، همَٕ ، ٽچًؿٍ ٵَإًىډىي ياٌّ
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Studying on Treatment Effect of Probiotics on the Diabetic Patients 

Mahnaz Faraji 
*
 ، Miss Samane Yazdi  ،Mrs Zahra Soltani 

* university student of master of sience, microbiology branch Science and Research Branch, 
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Introduction: Diabetes is a major endocrine disorder, affecting nearly 10% of the 

total population all over the world. In spite of the introduction of hyperglycemic agents 

and related complications continue to be one of the major challenges to medical 

professionals. According to the definition of the World Health Organization (WHO), 

diabetes is a disease and a metabolic disorder in which the body is either lack of insulin 

or does not use insulin properly. Development of diabetes can be associated with the 

generation of the reactive oxygen species and destruction of cellular tissues by oxidative 

activities which can cause structural and functional disorders in other organs, if it 

remains uncontrolled. Use of Insulin made by recombinant DNA method is known as 

the most logical method of controlling the disease. Meanwhile, Probiotics are live 

microorganisms which, when consumed in adequate amounts, confer beneficial effects 

on the host such as delaying hyperglycemia, hyperinsulinoma and beneficial effects on 

gastrointestinal functions. Target: The aim of this study is to investigate the 

mechanisms of Probiotic therapy on diabetic patients based on previous studies. 

Discussion: Based on the researchers' results, Probiotics have remarkable protective 

effects against oxidative stress and elevate the antioxidant capacity of liver and pancreas 

tissues so reduce development of diabetes or its complications. Administration of 

Probiotics for diabetic patients prevents the production of reactive oxygen 

intermediates and cytokines and inhibits pancreatic beta cells destruction. This trend 

will increase insulin secretion and reduce blood glucose levels. It can also increase 

"Gliclazide" bioavailability and lowers blood glucose levels by insulin-independent 

mechanisms in diabetic patients. Probiotics can also reduce the blood glucose level by 

reducing the intestinal absorption of carbohydrates. They also stimulate the production 

of IL-10 which stimulates the production of lymphocytes, resulting in preventing 

destruction of insulin and protecting of the beta cells. Conclusion: the administration of 

Probiotics could be beneficial as adjunct therapy in the treatment of diabetic patients. 

Keywords: Treatment ،Probiotics، diabetes 
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 ثشسػی احش دسهبًی پشٍثيَتيه ّب ثش سٍی ثيوبساى ديبثتی

 ، هبوڈ ٕمبوٍ ِٔىْ ، هبوڈ ََُا ٕچ٦بوٓ * ډُىبُ ٵَػٓ

إشبن ډَٽِْ اٍاٻ ٽًْ اډٍَٕٔ  -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ اُاى إلاډٓ ياكي ٭چًڇ سلٺٕٺبر 

 mahnaz.faraji@ymail.com 3هٕبثبن ٍٕبڅز وج٘ ٽًؿٍ ٍٕبڅز 

ىٔبثز ٔټ اهشلاڃ اوييٽَٔه ډٓ ثبٙي ٽٍ وِىٔټ ثٍ ىٌ ىٍٝي اُ ػمٮٕز ٽڄ ىوٕب ٍا ىٍځَٕ هًى ډٺيډٍ: 

ومًىٌ إز. ٭لاٍٱڈ ٙىبٕبٔٓ ٭ًاډڄ َبٔذَځچٕٖمٓ ي ٭ًاٍٟ ډَسج٤ ثب آن، ىٔبثز َمـىبن ٔپٓ اُ ؿبڅُٚبْ 

وً٭ٓ اهشلاڃ  ٭ميٌ ډشوٞٞبن ٭چًڇ دِٙپٓ ډٓ ثبٙي. ىٍ سٮَٔٴ ٕبُډبن ثُياٙز ػُبوٓ، ىٔبثز ٔټ ثٕمبٍْ ي

ډِډه ډشبثًڅٕټ ډٕجبٙي ٽٍ ىٍ آن ثين ٔب ىؿبٍ ٽمجًى اوًٖڅٕه إز ٔب اوًٖڅٕه سًڅٕيْ ٍا ثٍ ىٍٕشٓ ډَٞٳ 

ومٕپىي. يٹ٫ً ثٕمبٍْ ىٔبثز ډٓ سًاوي ىٍ اٍسجب٣ ثب سًڅٕي اٽْٖٕن ٵٮبڃ ي سؤَت ثبٵشُبْ ٕچًڅٓ اُ ٥َٔٸ 

ؼَ ثٍ ثَيُ اهشلالاسٓ ىٍ ٕبهشبٍ ي ٭مچپَى ٕبَٔ ٵٮبڅٕشُبْ اٽٖٕياسًٕ ثبٙي ٽٍ ٭يڇ ٽىشَڃ آن ډٓ سًاوي ډى

اوياډُبْ ثين وِٕ ځَىى. إشٶبىٌ اُ اوًٖڅٕه كبٝڄ اُ وًسَٽٕجٓ ىْ.ان.اْ، ډى٦ٺٓ سَٔه ٍيٗ ٽىشَڃ أه ثٕمبٍْ 

ٙىبهشٍ ٙيٌ إز. ىٍ أه ثٕه، دَيثًٕسٕټ َب ډٕپَياٍځبوٕٖڈ َبْ ُويَبْ َٖشىي ٽٍ يٹشٓ ثٍ ډِٕان ٽبٵٓ 

سًان ثٍ  ډٶٕيْ ٍا ثَ ٍيْ ډِٕثبن هًى ا٭مبڃ ډٓ ومبٔىي. اُ ػمچٍ أه سبطَٕار ډٕشًان ډٓډَٞٳ ًٙوي اطَار 

ډٮيْ اٙبٌٍ ومًى. -سٮًٔٸ اوياهشه َبٔذَځچٕٖمٕب،َبٔذَأىًٖڅٕىمٕب ي اطَار ډٶٕي ان ثَيْ ٭مچپَى ىٕشڂبٌ ٍيىْ

ٍيْ ثٕمبٍان ىٔبثشٓ ثَ إبٓ  َيٳ: َيٳ اُ أه اوؼبڇ أه ډ٦بڅٮٍ، ثٍَٕٓ ډپبوٕٖڈ اطَ ىٍډبوٓ دَيثًٕسٕپُب ثَ

ډ٦بڅٮبر اوؼبڇ ٙيٌ ډلٺٺٕه ډٓ ثبٙي. ثلض : دَيثًٕسٕپُب ىٍ ډٺبثڄ إشَٓ اٽٖٕياسًٕ، اطَار كٶب٩شٓ ٹبثڄ 

ٹجًڅٓ ٍا ىاٍا ثًىٌ ي ثب٭ض اٵِأ٘ ٩َٵٕز آوشٓ اٽٖٕياوٓ ثبٵشُبْ ٽجي ي دبوپَآ ځَىٔيٌ ي ثب٭ض ٽبَ٘ يٹ٫ً 

سٲٌٍٔ اٵَاى ىٔبثشٓ ثب دَيثًٕسٕپُب، اُ سًڅٕي يا٦ٍٕ َبْ اٽْٖٕن ٵٮبڃ ي ىٔبثز ٔب اطَار ػبوجٓ آن ډٕڂَىوي. 

ٕبٔشًٽٕىُب ػچًځَْٕ ومًىٌ ي ډبو٬ اُ سؤَت ٕچًڅُبْ ثشب دبوپَاسٕټ ډًٕٚوي. أه ٍيوي ډًػت اٵِأ٘ سَٙق 

ٓ اوًٖڅٕه ي ٽبَ٘ ډٺياٍ ځچًٽِ َٕڇ ډٕڂَىى. َمـىٕه ىٍ اٵَاى ډجشلا ثٍ ىٔبثز ثب اٵِأ٘ ٵَاَمٓ ُٖٔش

َبْ ٱَٕياثٖشٍ ثٍ اوًٖڅٕه، ٽبَ٘ ىَي. دَيثًٕسٕټ َب ثٍ  ځچٕپلأُي، ٦ٕق ځچًٽِ هًن ٍا س٤ًٕ ډپبوٕٖڈ

يٕٕچٍ ٽبَ٘ ػٌة ٍيىَبْ ٽَثًَٕيٍار َب وِٕ ٹبىٍ ډٕجبٙىي ٕجت ٽبَ٘ ٦ٕق ٹىي هًن ًٙوي. آوُب َمـىٕه 

ٍ ډبو٬ سؤَت اوًٖڅٕه ي كٶب٩ز ٕجت سلَٔټ سًڅٕي څىٶًٕٕز َب ٙيٌ ي ىٍ وشٕؼ 10ثب سلَٔټ سًڅٕي أىشَڅًٽٕه 

اُ ٕچًڅُبْ ثشب ډٕڂَىوي. وشٕؼٍ ځَْٕ: سؼًِٔ دَيثًٕسٕټ َب ډٕشًاوي ثٍ ٭ىًان ٔټ ىٍډبن ػبوجٓ ىٍ ىٍډبن ىٔبثز 

 ثٕمبٍان ډًطَ ياٹ٬ ځَىى.
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Background: More than 4% ofdeaths in Iran are related tocardiovascular 

diseaseand increase in cholesterollevel is the most important factor that intensifies this 

problem. Because of side effects of chemical drugs, probiotics are considered as useful 

replacements with fewer side effects which improve the balanceof intestinal 

microflorand reducecholesterol level  Purpose:The purposeof thisstudy was to 

evaluatethe ability of Iranian native fermented milk as a probiotic on rats. This 

fermented milk is a new probiotics product which produced by Iranian native strains. 

Methods: Forthis study30male Wistarrats (4weeksold) with the same age, were 

randomlygrouped. Ratswere fedfor 21 daysas follows: twocontrol groupswhich 

receivedregular and fat food respectively, the other 3 groups were feed with highly fated 

food with probiotics(1ml),lovastatin(10 mg/kg)andprobioticsalong withlovastatin 

respectively. The used probiotic was fermenteddrinkmilkhad 5 Lactobacillusstrains (5× 

107cfu/ml)which were isolated fromIranianindigenousfermented dairyproducts.After 

bleeding, the cholesterol, HDL, LDL, creatinineand urealevels were determined. 

Results:The resultsshowed thatcholesterol levelswere significantlyincreasedwith 

consumption offatty foods.Using probiotic and drug, significantly decreased(p 

Keywords: cholesterol, probiotics, lovastatin,fermenteddrink 
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تبحيش ًَؿيذًی ؿيشی تخويشی پشٍثيَتيىی ايشاى ثش وبّؾ ولؼتشٍل دس هذل سات ًش ًظاد 

 ٍيؼتبس

 ، ىٽشَ دَياوٍ ػٮٶَْ ، ىٽشَ ډَٔڈ سبع آثبىْ اثَإَمٓ ، هبوڈ َيْ ثَُاډٓ * ٕٕي اډٕه ډًًْٕ وْاى

 www.moosavinezhad@mihanmail.ir -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي 

َبْ ٹچجٓ ٭َيٹٓ ثًىٌ ي اٵِأ٘ ٽچٖشَيڃ، ٹبثڄ  % ډَٿ ي ډَٕ ىٍ أَان ډَث٣ً ثٍ ثٕمب4ٍْدٕٕٚىٍ: ثٕ٘ اُ 

سَٔه ٭بډڄ سٚئي ٽىىيٌ آن إز. ثب سًػٍ ٭ًاٍٟ ىاٍيَبْ ٕٙمٕبٔٓ، يػًى ػبٔڂِٔىٓ ډٶٕيسَ ي ٽڈ  سًػٍ

چًٍ ډٕپَيثٓ ي ٽبَ٘ ٽچٖشَيڃ،ثٖٕبٍ ػبڅت سًػٍ َبٔٓ ثب سًاوبٔٓ ثُجًى سٮبىڃ ٵ سَ َمبوىي دَيثًٕسٕټ ٭ب١ٍٍ

إز. َيٳ: َيٳ أه سلٺٕٸ أٍُبثٓ سًاوبٔٓ ٽبَ٘ ٽچٖشَيڃ هًن ىٍډيڃ ٍار وَ وْاى ئٖشبٍ س٤ًٕ ٔټ 

وًٕٙيوٓ سومَْٕ َْٕٙ دَيثًٕسٕپٓ إز ٽٍ ثَاْ ايڅٕه ثبٍ س٤ًٕ ډلٺٺٕه ٽًٍٚډبن سًڅٕي ځَىٔيٌ إز. 

َٶشٍ ي يُن ٔپٖبن اوشوبة ي ثٍ ًٍٝر  4وَوْاى ئٖشبٍ ثب ٕه   ډًٗ 30ٽبٍ: ثَاْ اوؼبڇ أه سلٺٕٸ  ٍيٗ

ځَيٌ ٽىشَڃ ىٍٔبٵز ٽىىيٌ  2ٍيُ ثٍ ًٍٝر َُٔ سٲٌٍٔ ٙيوي: 21َب ثٍ ډير ثىيْ ٙيوي. ډًٗ  سٞبىٵٓ ځَيٌ

(ي mg/kg 10(، ىاٍيْ څًيٕشبسٕه)ml 1آُډًن ىٍٔبٵز ٽىىيٌ دَيثًٕسٕټ)  ځَيٌ 3ٱٌاْ ډٮمًڅٓ يؿَة، 

ًٍٕٔ لاٽشًثبٕٕچًٓ  5َمَاٌ ىاٍي. دَيثًٕسٕټ ٽبٍثَىْ، وًٕٙيوٓ َْٕٙ سومَْٕ سٍُٕ ٙيٌ اُ دَيثًٕسٕټ ثٍ

(ثًى. ٕذٔ ثب هًوڂَْٕ ډِٕان ٽچٖشَيڃ، cfu/ml 107×5َبْ څجىٓ سومَْٕ ثًډٓ أَان) ػيا ٙيٌ اُ ٵَاٍيىٌ

HDL ،LDLًن ثب ډَٞٳ ٱٌاْ ، ٽَاسٕىٕه ي ايٌٍ سٮٕٕه ځَىٔي. وشبٔغ: وشبٔغ وٚبن ىاى ٽٍ ډِٕان ٽچٖشَيڃ ه

ىاٍ ٽچٖشَيڃ هًن اُ  ىاٍْ اٵِأ٘ ٔبٵشٍ ثًى. ډَٞٳ دَيثًٕسٕټ ي ىاٍي ډًػت ٽبَ٘ ډٮىٓ ؿَة ثٍ ولً ډٮىٓ

ىٍ ٍٕ ځَيٌ  LDLځَىٔي. اطَ ٕٕىَّْ ثٕه ىاٍي ي دَيثًٕسٕټ ډٚبَيٌ وٚي. ډِٕان  mg/dl 108ي3/101ثٍ 8/164

 3ىٍ HDL( ي ډِٕان mg/dl77ي 27،42،27.45ى )آُډًن ثٍ ًٍٝر ډٮىٓ ىاٍْ ٽمشَ اُ ځَيٌ ٽىشَڃ ؿَة ثً

 mg/dlي 4/44، 5/45، 25/51ٽىشَڃ ؿَة ثًى )ثٍ سَسٕت   ىاٍْ ٽمشَ اُ ځَيٌ ځَيٌ آُډًن ثٍ ًٍٝر ډٮىٓ

َب ٔپٖبن يٽَاسٕىٕه ىٍ ځَيٌ آُډًن ىٍٔبٵز ٽىىيٌ ىاٍي ثٍ  (. ډِٕان ايٌٍ ډًػًى ىٍ هًن ىٍسمبډٓ ځَي5/63ٌ

ځَْٕ: ثب سًػٍ ثٍ وشبٔغ كبٝچٍ ثٍ و٪َ  (. وشٕؼmg/dl 005/1ٍثٍ 825/0بٵشٍ ثًى )اُ ىاٍ اٵِأ٘ ٔ اْ ډٮىٓ ځًوٍ

سًان اُ وًٕٙيوٓ ډٌٽًٍ ىٍػُز ٽبَ٘ ٽچٖشَيڃ هًن ي ثٍ ٭ىًان ػبٔڂِٔه ډىبٕت ىاٍيَبْ  ٍٕيډٓ ډٓ

٘ وٕبٵشٍ ٕٙمٕبٔٓ ثٌَُ ثَى. َمـىٕه ثب إشٶبىٌ اُأه دَيثًٕسٕټ، ډِٕان ايٌٍ ي ٽَاسٕىٕه ډًػًى ىٍهًن اٵِأ

 ٽىي. ثىبثَأه ډَٞٳ آن إٕٓت ٽچًْٕ أؼبى ومٓ

 َبْ ٽچٕيْ: ٽچٖشَيڃ، دَيثًٕسٕټ، څًيٕشبسٕه، وًٕٙيوٓ سومَْٕ دَيثًٕسٕپٓ ياٌّ
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Effect of probiotic on cortisol hormone in stress condition Zahra Soltani, Islamic 

Azad University Department of Microbiology, Markazi, Iran, 
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maryam zohrevand, Islamic Azad University Department of Microbiology, Markazi, 

Iran, zohrevandmaryam@yahoo.com Definition of probiotics: The Food and 

Agricultural Organization of the United Nations and the World Health Organization 

(WHO) define probiotics as live microorganisms – mostly bacteria which when taken in 

adequate amounts confer a health benefit (WHO, 2002). To provide a potential benefit, 

probiotics must survive the harsh conditions of the intestinal passage to influence the 

microflora of the targeted location in the body, which is in most cases the intestinal 

tract. A sufficient amount of bacteria must survive and reach the gut to influence its 

microflora, and probiotics need to be taken regularly as they do not become established 

members of gut floraunless being taken continuously. Key points : Probiotics comprise 

a large number of bacteria and other microorganisms and they work in a strain-specific 

manner, so it is necessary to consider a probiotic strain’s effect on health rather than 

the effect of probiotics ingeneral: Some probiotic strains seem to have the potential to 

alleviate constipation symptoms of irritable bowel syndrome, but more studies are 

needed There is good evidence that certain probiotic strains can prevent antibiotic-

associated diarrhoea and there are promising results for a preventive effect on 

clostridium difficile-associated diarrhea. effect of probiotic on cirtisol hormone in stress 

condition : Stress induces an increase in the concentration of cortisol with a 

concomitant decrease in the concentrations of triiodothyronine (T3) and thyroxine (T4). 

Also it is able to change the composition of intestinal bacteria but consuming probiotics 

can bring back microflora. Probiotics make certain changes in the ecology of 

gastrointestinal microbes and their fermentation profile . Feeding with probiotics 

reduce the level of cortisol so it might be responsible for enhancing the concentration of 

T3 and T4 in the supplemented groups because elevated concentrations of adrenal 

cortical hormones are considered to be responsible for hypothyroid activity. these 

observations added the important observation that treatment with L rhamnosus and L 

helveticus significantly reduced the enhanced level of circulating corticosterone levels in 

MS pups to control values; this suggests that probiotics normalise the activity of the 

HPA( hypothalamic–pituitary–adrenal axis) axis and correcting dysfunction of the 

hypothalamic‐pituitary‐adrenal (HPA) axis induced by stress. So far, there is little 
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information about HPA axis modulation related to the composition of the gut 

microflora. 

Keywords: probiotic ،cortisol hormoun،treatment 
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 احش پشٍثيَتيه ثشسٍی َّسهَى وَستيضٍل دسؿشايظ اػتشع

 ، ٕمبوٍ ِٔىْ ، ډُىبُ ٵَػٓ ، ډَٔڈ ٌََُ يوي * ََُا ٕچ٦بوٓ

اٍاٻ، َُٙٻ  -* ىاوٚؼً ٽبٍٙىبٕٓ ي اٍٙي ډٕپَيثًٕڅًّْ ىاوٚڂبٌ آُاى ياكي ٭چًڇ ي سلٺٕٺبر ډَٽِْ 

 zahrasoltani994@yahoo.com 14، ياكي 4ځَىي، ډؼشم٬ ٽًٌ وًٍ، ثچًٻ ٙٺبٔٸ، ٥جٺٍ 

اطَ دَيثًٕسٕټ ثٍَيْ ًٍَډًن ٽًٍسِٕيڃ ىٍَٙا٤ٔ إشَٓ ٕبُډبن ډًاى ٱٌأٓ ي ٽٚبيٍُْ اسلبىٍٔ ډچڄ 

 سٮَٔٴ ثبٽشَْ ٭ميسب –(، دَيثًٕسٕټ ٍاثٍ ٙپڄ ډٕپَياٍځبوٕٖڈ َبْ ُويٌ WHOٕبُډبن ثُياٙز ػُبوٓ ) ي

 اطَ ثَاْ َب دَيثًٕسٕټ. ىاٍوي ثين ٕلاډشٓ ثَاْ هًثٓ ډِأبْ ًٙوي، ډَٞٳ ٽبٵٓ ډٺبىَٔ ثٍ يٹشٓ ٽٍ ٽىي ډٓ

ثو٘ ثًىن ثبٔي ىٍ َٙا٤ٔ ٕوشٓ ٽٍ َىڂبڇ ٭جًٍ اُ ډٮيٌ ډشلمڄ ډٓ ًٙوي ُويٌ ثمبوىي سب ثشًاوىي ثَ ډٕپَيٵچًٍ 

ډلڄ ډًٍى و٪َ ىٍ ثين،ٽٍ اٱچت ډًاٍى ٍيىٌ إز، اطَ ثڂٌاٍوي. سٮياىٽبٵٓ ثبٽشَْ ثبٔي ُويٌ ثمبوي سب ثٍ ٍيىٌ 

ثًٕسٕټ َب ثبٔي ثٍ ًٍٝر ډى٪ڈ ډَٞٳ ًٙوي ؿًن اځَ ثَٕىي ي ثَ ډٕپَي ٵچًٍ آن اطَ ثڂٌاٍوي. ٭لايٌ ثَ أه دَي

ثٍ ًٍٝر دًٕٕشٍ ي ډى٪ڈ ډَٞٳ وًٚوي ثٍ ا٭٢بْ طبثز ٍيىٌ سجئڄ ومٓ ًٙوي. دَيثًٕسٕټ اُ سٮياى ُٔبىْ 

َبْ ىٔڂَ ډظڄ ډومَ سٚپٕڄ ٙيٌ ي ََ ًٍٕٔ دَيثًٕسٕټ ثٍ ٍيٗ هبٝٓ ٭مڄ ډٓ  ثبٽشَْ ي ډٕپَياٍځبوٕٖڈ

ىْ ډٕپَياٍځبوٕٖڈ َبْ ىٔڂَ سٚپٕڄ ٙيٌ ي آوُب ثٍ ٔټ ٍيٗ ئٌْ ْ ًٍٕٔ ٽبٍ ٽىي. دَيثًٕسٕټ اُ سٮياى ُٔب

ډٓ ٽىىي ثىبثَأه ثبٔي اطَ ََ ًٍٕٔ دَيثًٕسٕټ ثَ ٕلاډشٓ ٍا ثٍَٕٓ ٽَى ىي اطَ دَيثًٕسٕټ ثٍ ٥ًٍ ٽچٓ ٙبډڄ: 

ه ىَىي اډب ثٮ٢ٓ اُ ًٍٕٔ َبْ دَيثًٕسٕټ ٩بََا ډٓ سًاوىي ٭لأڈ ٔجًٕز ي ٕىيٍيڇ ٍيىٌ سلَٔټ دٌٍَٔا سٖپٕ

ډ٦بڅٮبر ثٕٚشَْ لاُڇ إز. ًٙاَي هًثٓ يػًى ىاٍى ٽٍ ًٍٕٔ َبْ دَيثًٕسٕټ هبٛ ډٓ سًاوىي اُ إُبڃ 

ډَث٣ً ثٍ آوشٓ ثًٕسٕټ ػچًځَْٕ ٽىىي ي وشبٔغ اډٕيياٍٽىىيٌ اْ ىٍ ډًٍى اطَ ثبُىاٍويٌ ْ إُبڃ وبٙٓ 

ډٓ ًٙى  T4ي  T3ب٭ض ٽبَ٘ ٱچ٪ز اُٽچٖشَٔئًڇ يػًى ىاٍى. إشَٓ ٱچ٪ز ٽًسِٕيڃ ٍا اٵِأ٘ ىاىٌ ي ث

َمـىٕه ٹبىٍ ثٍ سٲَٕٕ سَٽٕت ثبٽشَْ َبْ ٍيىٌ إز ٽٍ ډَٞٳ دَيثًٕسٕټ َب ډٓ سًاوي ٕجت ثبُځٚز 

ډٮيْ  -ډٕپَيٵچًٍ ًٙى. دَيثًٕسٕټ َب سٲَٕٕار ثوًٞٝٓ ٍا ىٍ اٽًڅًّْ ي دَيٵبٔڄ سومَٕ ډٕپَيثُبْ ٍيىٌ

 , T4سِٕيڃ ٍا ٽبَ٘ ىاىٌ ٽٍ ىٍ وشٕؼٍ ثب٭ض اٵِأ٘ ٱچ٪ز أؼبى ډٓ ٽىىي. سٲٌٍٔ ثب دَيثًٕسٕټ َب ٱچ٪ز ٽًٍ

T3  .ډٓ ځَىى َُٔا ٱچ٪ز َبْ ثبلاْ ًٍَډًن َبْ آىٍوبڃ ٽًٍسٕپبڃ ډٖئًڃ ٽڈ ٽبٍْ سَٕئٕي ډٓ ًٙى

سًاوي  .ډhelveticus Lٓي  L .rhamnosusآُډبٔٚبر اوؼبڇ ٙيٌ، وٚبن ډٓ ىَىي ٽٍ ىٍډبن ثب ډوچ٥ًٓ اُ 

ا ثٍ ډٺبىَٔ ٽىشَڃ ٽبَ٘ ىَي، أه ٔٮىٓ دَيثًٕسٕټ َب ٵٮبڅٕز ډلًٍ ٦ًٕف ٽًٍسٕپًٕشَين هًن ٍ

وبٙٓ اُ إشَٓ ٍا سٞلٕق ډٓ  HPAآىٍوبڃ ٍا وَډبڃ ډٓ ٽىىي ياهشلاڃ ٭مچپَى  -ٱيٌ َٕذًٵِٕ-َٕذًسبلاډًٕٓ 
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ىٍ ٍاث٦ٍ ثب سَٽٕت ډٕپَيٵچًٍ ٍيىٌ اٍائٍ HPAٽىىي. سبٽىًن، ا٥لا٭بر ُٔبىْ ىٍډًٍى سٮئڄ ي سى٪ٕڈ ډلً ٍ 

 ٚيٌ إز.و

 َبْ ٽچٕيْ: دَيثًٕسٕټ، ًٍَډًن ٽًٍسِٕيڃ، ىٍډبن ياٌّ
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Application of probiotics in acne vulgaris therapy 

Dr Aziz Homayouni ، Nafiseh Sargheini 
*
 

* MS.c in nutrition Tabriz University of Medical Sciences - Tabriz n.sargheini@yahoo.com 

Background and Aims: Acne vulgaris is a chronic skin disorder affecting almost 

80% of teenagers. It results from altered keratinization, bacterial colonization by 

Propionibacterium acnes (P. acnes), elevated sebum excretion and inflammation. 

Increasing the number of P. acnes bacteria stimulates the immune system and produces 

antibodies, which result in skin inflammation and acne vulgaris. Antibiotics as the most 

common medicine are used to inhibit the organisms and improve the inflammatory 

lesions. Since this protocol results in the growth of resistance in P.acnes, new insights 

into relation between dietary supplements such as probiotics and skin health are 

developing. Probiotics refer to viable microorganisms when administered in adequate 

amounts confer a health benefit on the host. During the last few decades; probiotics 

have been shown to exert the favorable effects and have been administrated both orally 

and topically in treating acne vulgaris symptoms. No studies by now have investigated 

the efficiency of foods versus cosmetics in exerting the benefits expected from the 

probiotics. Materials and methods: Articles published in Pubmed and scienceDirect 

from 2000 to 2011 in the field of probiotics and acne vulgaris were reviewed. The 

articles included technological studies, clinical trials, animal studies, as well as review 

articles. Results: Topical application of probiotics seems to be more potential therapy 

than oral ingestion, because of its direct effects on the inflammatory lesions, comedo, 

p.acnes and ceramid production on the skin while ingestion of probiotics affects the skin 

through the mechanisms which are initiated in the gut. Topical application of probiotics 

may be a promising therapy or may serve as an adjunct to common therapies in curing 

acne vulgaris. Furthermore, selecting the most effectual strains, dosages and duration 

may be of great significance, if probiotics are to be considered as a novel therapy for 

acne vulgaris Conclusions: Even though both oral and topical usage of probiotics is 

helpful in curing acne vulgaris, topical application of probiotics, because of several 

reasons, may be a better option to consider. 

Keywords: acne vulgaris ،probiotics، therapy 
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 وبسثشد پشٍثيَتيه ّب دس دسهبى آوٌِ ٍلگبسيغ

 * وٶٍٕٖ َٕٹٕىٓ٭ِِٔ َمبًٔوٓ ٍاى ، ىٽشَ 

 n.sargheini@yahoo.comسجَِٔ  -* ٽبٍٙىبٓ اٍٙي سٲٌٍٔ ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ 

% وًػًاوبن ٩بََ ډٓ ًٙى.آٽىٍ وبٙٓ اُ ٙبهٓ 80ډٺيډٍ:آٽىٍ يڅڂبٍٔٔ اهشلاڃ ډِډه دًٕشٓ إز ٽٍ ىٍ 

ٙين دًٕز،سپظَٕ وً٭ٓ ثبٽشَْ ثٓ ًَاُْ ثىبڇ دَيدًٕوًٕڇ،اٵِأ٘ سَٙق ٱيى ؿَثٓ ياڅشُبة ډٓ ثبٙي. ثبٽشَْ 

شَْ َب ٕجت سلَٔټ ٕٕٖشڈ دَيدًٕوًٕڇ ثٍ ٥ًٍ ٥جٕٮٓ ىٍ ٵًڅٕپًڅُبْ دًٕز يػًى ىاٍى.اٵِأ٘ سٮياى ثبٽ

أمىٓ ي سًڅٕي آوشٓ ثبىْ ٙيٌ ٽٍ وشٕؼٍ آن اڅشُبة ي آٽىٍ ډٓ ثبٙي. آوشٓ ثًٕسٕپُب ثٍ ٭ىًان ىاٍيَبْ ٙب٬ٔ ػُز 

ډُبٍ أه اٍځبوٕٖڈ ي ثُجًى ُهڈ َبْ اڅشُبثٓ إشٶبىٌ ډٓ ًٙوي.ؿًن أه دَيسپڄ َمٍٕٚ ډؤطَ وٕٖز ي ډىؼَ ثٍ 

ډٓ ًٙى،أيٌ ػئي ىٍثبٌٍ اٍسجب٣ ډپمڄ َبْ ٍّٔمٓ ډبوىي دَيثًٕسٕپُب ي  ٍٙي ډٺبيډز ىٍ ثبٽشَْ دَيدًٕوًٕڇ

ٕلاډز دًٕز ىٍ كبڃ ځٖشَٗ إز. دَيثًٕسٕپُب ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ اځَ ثٍ سٮياى ٽبٵٓ 

ډًٍى ډَٞٳ ٹَاٍ ځَٕوي، ډًػت ثَيُ اطَار ٕلاډز ثو٘ ىٍ ډِٕثبن ډٓ ًٙوي. ٥ٓ ؿىي ىٍَ ْ اهَٕ، 

ُب اطَار ډ٦چًثٓ وٚبن ىاىٌ اوي ي ثٍ ىي ًٍٝر هًٍاٽٓ ي ډ١ًٮٓ ىٍ ىٍډبن آٽىٍ يڅڂبٍٔٔ إشٶبىٌ دَيثًٕسٕپ

ٙيٌ اوي.َٕؾ ډ٦بڅٮٍ اْ سب كبڃ ٽبٍأٓ ٵَڇ هًٍاٽٓ دَيثًٕسٕپُب ٍا ىٍ ډٺبثڄ ٙپڄ ډ١ًٮٓ آوُب ثٍَٕٓ وپَىٌ 

َيثًٕسٕپُب ي آٽىٍ يڅڂبٍٔٔ ىٍ ُډٕىٍ ْ د 2011سب  2000إز. ډًاى ي ٍيٗ َب: ډٺبلار ؿبح ٙيٌ اُ ٕبڅُبْ 

ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشىي. أه ډ٦بڅٮبر ډٚشمڄ ثَ ډٺبلار سپىًڅًّٔپٓ،  ScienceDirectي  Pubmedىٍ 

ثبڅٕىٓ، كًٕاوٓ،ي ډ٦بڅٮبر ډَيٍْ َٖشىي. وشبٔغ: ثٍ و٪َ ډٓ ٍٕي ٽٍ إشٮمبڃ ډ١ًٮٓ دَيثًٕسٕپُب ثٍ ىڅٕڄ سبَطَٕ 

ب، ثبٽشَْ دَيدًٕوًٕڇ ي سًڅٕي َٕاډٕي ىٍدًٕز، وٖجز ثٍ ٙپڄ ډٖشٺٕڈ آوُب ثَ ُهمُبْ اڅشُبثٓ، ٽًډييَ

هًٍاٽٓ آوُب ىٍډبن ثبڅٺًٌ اْ ثبٙي. ىٍ كبڅٓ ٽٍ ډَٞٳ دَيثًٕسٕپُب ثٍ ًٍٝر هًٍاٽٓ اُ ٥َٔٸ ډپبوٕٖڈ 

َبٔٓ ٽٍ ىٍ ٍيىٌ َٙي٫ ډٓ ًٙوي ثَ دًٕز اطَ ډٓ ځٌاٍى. إشٮمبڃ ډ١ًٮٓ دَيثًٕسٕپُب ٙبٔي ثٍ ٭ىًان ىٍډبن 

ثٍ ٭ىًان ىٍډبن ٽمپٓ ىٍ ډٮبڅؼٍ آٽىٍ يڅڂبٍٔٔ إشٶبىٌ ًٙى.َمـىٕه اوشوبة ًٍٕٔ ډؤطَسَ، ىيُ  اډٕيثو٘ ٔب

ي ٥ًڃ ډير ىٍډبن اَمٕز ُٔبىْ دٕيا ډٓ ٽىىياځَ دَيثًٕسٕپُب ثٍ ٭ىًان ىٍډبن ػئي ىٍ آٽىٍ يڅڂبٍٔٔ ىٍ 

ًسٕپُب ىٍ ىٍډبن آٽىٍ و٪َ ځَٵشٍ ًٙوي. وشٕؼٍ ځَْٕ: ثب يػًى آوپٍ ََ ىي ٽبٍثَى هًٍاٽٓ ي ډ١ًٮٓ دَيثٕ

 يڅڂبٍٔٔ ډٶٕي ډٓ ثبٙىي،إشٮمبڃ ډ١ًٮٓ دَيثًٕسٕپُب ثٍ ىڅٕڄ دبٌٍ اْ ٭ًاډڄ، ثبٔي ثٕٚشَ ډًٍى سًػٍ ٹَاٍ ځَٕوي.

 َبْ ٽچٕيْ: دَيثًٕسٕټ، آٽىٍ يڅڂبٍٔٔ، ىٍډبن ياٌّ
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The ability of probiotic Lactobacillus strains native to Iran (TD2) to reduce aflatoxin 

M1 in milk 

Mohammad reza Fakhroleslam ، Parvaneh Jafari 
*
  ،seyed Davood Hosseini  ،Maryam 

Tajabadi ebrahimi  ،Bahram Sahranavard  ،Hoda Bahrami 

* Associated Professor - Microbiology department, faculty of science, Islamic Azad 

University, Arak Branch p-jafari@iau.arak.ac.ir 

Introduction: Aflatoxins are a group of fungal toxins capable of causing cancers 

and mutations and suppress immune systems. Based on the International Agency for 

Research on Cancer (IARC), these toxins are classified as human carcinogens factors. 

Contamination of foods such as milk and dairy products even with low level of 

aflatoxins, has side effects on human and animal health. Several microorganisms have 

been reported to have the ability to bind or destruct aflatoxins in food and feed. 

Purpose: In this study, the ability of Lactobacillus casei, Iranian probiotics strain 

isolated from tarkhineh (TD2) in binding to aflatoxin M1 was studied. Methods: several 

samples of milk were obtained from different regions of central province and the 

amount of aflatoxin M1 was determined with ELISA kit (Euro clone). The strain was 

sub cultured in MRS Broth and 50 µl of that with 1 × 109 CFU / ml was inoculated in 

microfuges tubes contained 950 microliters of milk with aflatoxin M1 concentration 

about 100 ppb. After 4 hours incubation at 37°C and pH 7, the decrease in aflatoxin 

level was calculated. By treatment of probiotic cells with heat (autoclave), acid 

(hydrochloric acid), enzymes (lysozyme and protease) and sound wave, the effects of 

these factors on aflatoxin binding abilities was measured with ELISA colorimetric 

method. Results: the bacterial intact cells could bind to Aflatoxin M1 but disruption of 

the cells increase the binding ability by revealing inaccessible binding sites in cell wall. 

Conclusion: our results showed that there is no significant different in binding to 

aflatoxin in live and heat treated cells. But acid treatment could higher aflatoxin 

binding because of intensive damage that produced 

Keywords: milk ،TD2 ،aflatoxin M1، ELISA 
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 M1( جْت وبّؾ آفلاتَوؼيي TD2تَاًبيی ػَيِ لاوتَثبػيلَع پشٍثيَتيه ثَهی ايشاى )

 هَجَد دس ؿيش

، ٕٕي ىايى كٖٕىٓ ، ډَٔڈ سبع آثبىْ اثَإَمٓ ، ثَُاڇ ٝلَاوًٍى ،  * دَياوٍ ػٮٶَْډلمي١ٍب ٵوَالإلاڇ ، 

 َيْ ثَُاډٓ

-pځَيٌ ډٕپَيثًٕڅًّْ، ىاوٚڂيٌ ٭چًڇ دبٍٔ، ىاوٚڂبٌ آُاى إلاډٓ ياكي اٍاٻ.  -ٔبٍ * إشبى

jafari@iau.arak.ac.ir 

ثًىٌ ي ٕٕٖشڈ   َب ځَيَٓ اُ ٕمًڇ ٹبٍؿٓ َٖشىي ٽٍ ثب سًاوبٔٓ أؼبى ٥َٕبن ي ػُ٘ ډٺيډٍ: آٵلاسًٽٖٕه

٭ىًان ٭ًاډڄ  ( ث٥َٕIARCٍبن ) ومبٔىي. أه ٕمًڇ س٤ًٕ آّاؤ ثٕه اڅمچچٓ سلٺٕٺبر أمىٓ ٍا َٕٽًة ډٓ

اوي. ډًاىٱٌأٓ ډوشچٶٓ اُ ػمچٍ َٕٙ ي ډلًٞلار څجىٓ اډپبن آڅًىځٓ ثب  ثىيْ ٙيٌ ُاْ اوٖبوٓ ٥جٺٍ ٥َٕبن

ځٌاٍوي.  آٵلاسًٽٖٕه ٍا ىاٍوي ٽٍ كشٓ ىٍ ډٺبىَٔ ٽڈ، اطَار ًٕٔٓ ثَ ٍيْ ٕلاډز اوٖبن ي كًٕاوبر ډٓ

ٽٍ سًاوبٔٓ ډشٞڄ ٙين ٔب سؤَت آٵلاسًٽٖٕه ٍا ىٍ ډًاى ٱٌأٓ ي اوي  َبْ ډشٮيىْ ځِاٍٗ ٙيٌ ډٕپَياٍځبوٕٖڈ

ْ دَيثًٕسٕټ ثًډٓ  ٽبُئٓ ًٍٕٔ ثبٙىي. َيٳ: ىٍ أه دْيَ٘ سًاوبٔٓ اسٞبڃ لاٽشًثبٕٕڄ هًٍاٽٓ ٍا ىاٍا ډٓ

ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشٍ إز. ٍيٗ ثٍَٕٓ: ؿىئه  M1(، ثب آٵلاسًٽٖٕه TD2أَاوٓ ػيا ٙيٌ اُ سَهٕىٍ )

َب ثب ٽٕز الأِا  ډًػًى ىٍ آن M1َ اُ ډىب٥ٸ ډوشچٴ إشبن ډَٽِْ سٍُٕ ي ډٺياٍ ايڅٍٕ آٵلاسًٽٖٕه ومًوٍ ٕٙ

(Euro clone سٮٕٕه ځَىٔي. ثٮي اُ ٽٚز ي هبڅٜ ٕبُْ ثبٽشَْ ىٍ ډل٤ٕ )MRS Broth ٍډبٽَيڅٕشَ  900، ث

ڈ كؼڈ ٕڈ( ثٍ ډِٕان (، ثبٽشَْ دَيثًٕسٕټ )ppb100َ)ٱچ٪ز  M1ډبٽَيڅٕشَ ٕڈ آٵلاسًٽٖٕه  50َٕٙ كبيْ 

CFU/ml 109×1  ُىٍػٍ ٕبوشٕڂَاى ډشىبٕت ثب  37ٕب٭ز ځَډبځٌاٍْ ىٍ  4ٕچًڃ ثبٽشَْ اٵِيىٌ ي ٕذٔ ثٮي ا

ځَْٕ ٙي. ىٍ ډَكچٍ ثٮي ثب اوؼبڇ سٕمبٍَبْ  ډِٕان كٌٳ آٵلاسًٽٖٕه اوياٌُ PH=7ىډبْ ثين اوٖبن ي 

كَاٍسٓ)اسًٽلاي(، إٕيْ)إٕي ٽچَٔئٍټ(، آؤِمٓ )څِٕئُڈ ي دَيسئبُ( ي ٵِٕٔپٓ )ًٝسٓ( ىٍ َمبن َٙا٤ٔ 

ب َ ٹجچٓ ٕىؼٕيٌ ٙي. ثئه سَسٕت، ثٍ ٍيٗ ٍوڀ ٕىؼٓ الأِا ډِٕان كٌٳ آٵلاسًٽٖٕه دٔ اُ اوؼبڇ سٕمبٍ

ډٓ ًٙى يڅٓ أؼبى سؤَت ىٍ ىًٔاٌٍ  M1ډلبٕجٍ ځَىٔي. ٔبٵشٍ َب: ثبٽشَْ ثٍ سىُبٔٓ ثب٭ض ٽبَ٘ آٵلاسًٽٖٕه 

ٍا ثٍ  M1َبْ ٱَٕ ٹبثڄ ىٕشَٓ ٙيٌ ي اػبٌُ اسٞبڃ ثٕٚشَ ي ثُشَ آٵلاسًٽٖٕه  ٕچًڅٓ ثب٭ض آٙپبٍ ٙين ډپبن

أه دْيَ٘، وشبٔغ ثٕه ٕچًڃ ُويٌ ي ٱَٕ  ځَْٕ: ىٍ ىًٔاٌٍ ٕچًڅٓ ي سَٽٕجبر ٱٚبٔٓ ٍا ډٓ ىَي. ثلض ي وشٕؼٍ

ُويٌ وٚبن ىاى ٽٍ ىٍ سًاوبٔٓ اسٞبڃ ثٍ آٵلاسًٽٖٕه، ُويٌ ډبوٓ ډٕپَياٍځبوٕٖڈ ؿىيان ډؤطَ وجًىٌ ي ىٍ ډٺبٍٖٔ ثب 
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َبْ ىٔڂَ، سٕمبٍ إٕيْ ىٍٝي اسٞبڃ ثبلاسَْ اُ ٕڈ آٵلاسًٽٖٕه ٍا ثٍ هًى وٚبن ډٓ ىَي ٽٍ ډمپه إز  سٕمبٍ

 ر ثٍ ًٍٝر ىٍين ٕچًڅٓ ثبٙي.ډِٕاوٓ اُ اسٞبلا

 ، الأِاM1، آٵلاسًٽٖٕه TD2َبْ ٽچٕيْ: َٕٙ،  ياٌّ
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A-10-95-2 

Probiotic strains selection and appropriate doses for the health effects (in vivo &amp; in 

vitro) 

hossein jodeiri 
*
 ، hadi ghaemi 

* msc - Hossein_joderi@yahoo.com 

Abstract: Probiotics are microorganisms which could confer a health benefit on the 

host when administered in adequate amounts. Today, food safety and quality are the 

main factors for selection of food by the consumer. Purpose: In the past few years, 

research on probiotics has expanded rapidly. The main target of this research was to 

establish these bacteria in the digestive organs without medical intervention as an 

alternative to antibiotics and reduces of treatment costs. It seems necessary the selection 

of probiotic strains and appropriate doses for the health effects ass. Methods: 

Properties of probiotics on human health can be done either directly in the population 

(in situ) or tests by simulated conditions (in vitro) and also studies on the animals. 

Discussion: Health effects of probiotics may result from the activity of living and non-

living cells or their metabolites. Intestinal microbial balance, improves lactose 

intolerance, symptoms and treatment of diarrhea, improved sensitivity or allergy, 

improved nutritional value, anti-mutagenic, anti-cancer, prevention of infection, 

prevention and treatment for women. Stimulate, promote and regulate the immune 

system, boosting activity Phagocytosis stimulate cytokine activity, decreased serum 

cholesterol among the most important issues in the field of probiotics therapy are 

discussed. Result: This study assessed the health effects of probiotics and analyzes the 

treatment process that due to the increased use of probiotic products can be helpful. 

Keywords: Probiotic, strains, appropriate doses, health effects 
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ثشسػی گًَِ ٍ هيضاى هلشف پشٍثيَتيه ّب جْت ثشٍص احشات ػلاهتی ثخؾ دس ؿشايظ دسٍى 

 صيؼت ٍ ثشٍى صيؼت

 ، َبىْ ٹبئمٓ * كٖٕه ػئَْ

 Hossein_joderi@yahoo.comٽبٍهبوٍ دڂبٌ سجَِٔ  -* ډُىيٓ دڂبٌ سجَِٔ 

ډٺيډٍ: دَيثًٕسٕټ َب ډٕپَياٍځبوِٕڇ َبْ ٱَٕثٕمبٍِٔاْ ډًػًى ىٍ ثٮ٢ٓ ٱٌاَب َٖشىي ٽٍ يٹشٓ ىٍ ډٺبىَٔ 

ٽبٵٓ ياٍى ثين ًٙوي سبطَٕ ډظجشٓ ثَ ٕلاډز ډِٕثبن ډٓ ځٌاٍوي. اډَيٌُ ٕلاډز ي ٽٕٶٕز ډبىٌ ٱٌأٓ ػِي اٝچٓ 

ٙمبٍ ډٓ ٍيى. َيٳ: ىٍ ٥ٓ ؿىي ٕبڃ ځٌٙشٍ  سَٔه ٵبٽشًٍَبْ اوشوبة ډبىٌ ٱٌأٓ س٤ًٕ ډَٞٳ ٽىىيٌ ثٍ

سلٺٕٺبر ىٍ ډًٍى دَيثًٕسٕټ َب ثٍ َٕ٭ز ځٖشَٗ ٔبٵشٍ، ٽٍ أه سلٺٕٺبر ىٍ ٍإشبْ ثُجًى ٍيٗ َبْ ٭چمٓ ي 

٭مچٓ ثٍ ډى٪ًٍ إشٶبىٌ ثُٕىٍ اُ أه ثبٽشَْ َب ثًىٌ إز. ىٍ أه ډ٦بڅٮٍ ډٕشًان ثٍ ولًٌ إشٺَاٍ ي ٭مڄ أه 

َبْ ځًاٍٙٓ ي َمـىٕه إشٶبىٌ اُ دَيثًٕسٕټ َب ىٍ ٹبڅت ٱٌا ىاٍي ي ثٍ ٭ىًان ػبٔڂِٔىٓ ثبٽشَْ َب ىٍ اوياڇ 

ډىبٕت ثَاْ آوشٓ ثًٕسٕټ َب اٙبٌٍ ٽَى. څٌا اوشوبة ځًوٍ ډىبٕت دَيثًٕسٕټ ي ډِٕان ډَٞٳ ػُز ثَيُ اطَار 

ُ ٥َٔٸ ثٍَٕٓ سًان ا ٕلاډشٓ ثو٘ ١َيٍْ ثٍ و٪َ ډٓ ٍٕي. ٍيٗ : هًاٛ ٕلاډز ثو٘ دَيثًٕسٕټ َب ٍا ډٓ

ډٖشٺٕڈ ثَ ٍيْ اوٖبن )َٙا٤ٔ ىٍين ُٖٔز( ٔب ثَ إبٓ اوؼبڇ آُډبٔ٘ ىٍ َٙا٤ٔ ٙجٍٕ ٕبُْ ٙيٌ )َٙا٤ٔ ثَين 

ُٖٔز( ي ٔب ثَ ٍيْ كًٕاوبر أٍُبثٓ ٽَى. ثلض: اطَار ٕلاډز ثو٘ دَيثًٕسٕټ َب ډمپه إز وبٙٓ اُ 

سَٙق ٙيٌ آوُب ي ٔب سمبډٓ ډًاٍى ٔبى ٙيٌ ثبٙي. ٵٮبڅٕز ي ك٢ًٍ ٕچًڃ َبْ ُويٌ ي ٔب ٱَٕ ُويٌ، ډشبثًڅٕز َبْ 

ثَٹَاٍْ سٮبىڃ ډٕپَيثٓ ٍيىٌ، ثُجًى ٭يڇ سلمڄ لاٽشًُ، ٽبَ٘ ٭لائڈ ي ىٍډبن إُبڃ، ثُجًى كٖبٕٕز ٔب 

آڅَّْ، ثُجًى اٍُٗ سٲٌٍٔ اْ، هًاٛ ١ي ػُ٘ ُأٓ ي ١ي ٥َٕبوٓ، ػچًځَْٕ اُ ٭ٶًوز َب، دٕٚڂَْٕ ي 

سٺًٔز ي سى٪ٕڈ ٕٕٖشڈ أمىٓ، سٺًٔز ٵٮبڅٕز ٵبځًٕٕشًُٽىىيځٓ، سلَٔټ ىٍډبن ثٕمبٍُٔبْ ُوبن، سلَٔټ، 

ٵٮبڅٕز ٕٕشًٽٕه َب، ٽبَ٘ ٽچٖشَيڃ َٕڇ اُ ػمچٍ ډُمشَٔه ډًاٍى ىٍډبوٓ ډًٍى ثلض ىٍ كًٌُ ْ دَيثًٕسٕټ 

َب ثٍ ٙمبٍ ډٓ ٍيى. وشٕؼٍ: دْيَ٘ كب١َ ثٍ أٍُبثٓ اطَار ٕلاډشٓ ثو٘ دَيثًٕسٕټ َب دَىاهشٍ ي ولًٌ اطَ 

ٚٓ دَيثًٕسٕټ َب ي ثٍ ډًاُار آن دَيٍٕ ىٍډبن ٍا ډًٍى أٍُبثٓ ٹَاٍ ډٓ ىَي ٽٍ أه اډَ ثب سًػٍ ثٍ ٍئپَى ثو

 ػبډٮٍ ىٍ إشٶبىٌ اُ ډلًٞلار دَيثًٕسٕټ ډٓ سًاوي ډٶٕي ي ډًٍى سًػٍ ياٹ٬ ًٙى.

 َبْ ٽچٕيْ: دَيثًٕسٕټ، اطَار ىٍډبوٓ، ځًوٍ، ډِٕان ډَٞٳ ياٌّ
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Synergistic effect of probiotic bacteria Lactobacillus native to Iran with oil and juice 

Khosharizeh plant (Echinophora platyloba) to reduce aflatoxin M1 

Mohammad reza Fakhroleslam ، Parvaneh Jafari 
*
  ،Seyed Davood Hosseini  ،Hamid reza 

Mohajerani  ،Bahram Sahranavard  ،Hooshang Niazi amraei 

* Associated Professor - Microbiology department, faculty of science, Islamic Azad 

University, Arak Branch. P-jafari@iau.arak.ac.ir 

Introduction: Some plants are used in traditional medicine, but still have not received 

adequate attention. khosharizeh or Echinophora platyloba is one of these plants. This plant is 

traditionally use for prevention of mold and produce flavor and aroma in food. Purpose: The 

aim of this study was to investigate the effectiveness of khosharizeh essential oils and extract 

on Aflatoxin M1 reduction in milk. Besides, the synergy effects between probiotic bacterium, 

Lactobacillus casei, and plant extract on Aflatoxin reduction was calculated with ELISA Kit. 

Methods: plants were collected komijan city central province in growing season and were 

dried at shade. Oil and the juice were extracted using distillation with Clevenger. Milk 

samples with aflatoxin M1 concentration about 100 ppb (Sigma) were inoculated with 

probiotic strain (1× 109 CFU/ml). By adding plant extract with different concentration, the 

effects of extracts on toxin reduction were identified. Then possible synergy effect of plant 

extract with probiotic bacterium was measured too. Results: khosharizeh’s extract has anti-

fungal property and can reduce aflatoxin concentration by binding to it. There is synergy 

between the extract and applied probiotic strain in detoxification of Aflatoxin. Conclusion: 

Lactobacillus casei strain (TD2) has detoxification ability and this ability become greater 

with the extract of khosharizeh. Besides, khosharizeh has can be used for producing falvor 

and aroma in food. So the combination of this probiotic with this plant can be used for 

enhancement of organoleptic property of food and detoxification of aflatoxin. 

Keywords: khosharizeh ،milk ،oil ،TD2، aflatoxin M1 
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ثشسػی احش ػيٌشطيؼن ثبوتشی لاوتَثبػيلَع پشٍثيَتيه ثَهی ايشاى ثب اػبًغ ٍ افـشُ گيبُ 

 M1( دس جْت وبّؾ آفلاتَوؼييEchinophora platylobaخَؿبسيضُ )

، ٕٕي ىاييى كٖٕىٓ ، كمٕي١ٍب ډُبػَاوٓ ، ثَُاڇ ٝلَاوًٍى ،  * ػٮٶَْدَياوٍ ډلمي١ٍب ٵوَالإلاڇ ، 

 ًَٙىڀ وٕبُْ اډَائٓ

-Pځَيٌ ډٕپَيثًٕڅًّْ، ىاوٚڂيٌ ٭چًڇ دبٍٔ، ىاوٚڂبٌ آُاى إلاډٓ ياكي اٍاٻ، أَان.  -* إشبىٔبٍ 

jafari@iau.arak.ac.ir 

ًٍى سًػٍ ٙبٖٔشٍ اْ ٹَاٍ وڂَٵشٍ اوي ډٺيډٍ: ثَهٓ اُ ځٕبَبن ىٍ ٥ت ٕىشٓ ډَىڇ ډَٞٳ ىاٍوي، يڅٓ َىًُ ډ

إز. ىٍ ډَٞٳ ٕىشٓ، أه ځٕبٌ ىٍ ډًاى  Echinophora platylobaٽٍ ٔپٓ اُ أه ځٕبَبن هً ٙبٌٍِٔ ٔب 

ٱٌأٓ ػُز ػچًځَْٕ اُ ٽذټ ُىن، ؿبٙىٓ ٱٌأٓ ي ډٮ٦َ ٽَىن ډًٍى إشٶبىٌ ٹَاٍ ډٓ ځَٕى. َيٳ: َيٳ 

ٵٌَٚ ځٕبٌ هًٙبٌٍِٔ ثٍ سىُبٔٓ، ىٍ ډٺبٍٖٔ ثب ثبٽشَْ لاٽشًثبٕٕچًٓ اُ أه ډ٦بڅٮٍ، ثٍَٕٓ اطَ ثوٚٓ إبؤ ي ا

( ي اطَ ٕٕىَّٖٔمٓ آن ثب ثبٽشَْ دَيثًٕسٕټ ثَ ٍيْ كٌٳ ٔب TD2ْ دَيثًٕسٕټ ثًډٓ أَان ) ٽبُئٓ ًٍٕٔ

ىٍ َٕٙ ىٍ َٙا٤ٔ آُډبٔٚڂبٌ ثٍ ٍيٗ الأِا إز. ٍيٗ ډ٦بڅٮٍ: ځٕبٌ ىٍ ٵٞڄ ٍئ٘  M1ٽبَ٘ آٵلاسًٽٖٕه 

ٍ ٽمٕؼبن ياٹ٬ ىٍ إشبن ډَٽِْ ػم٬ آيٍْ ي ىٍ ٕبٍٔ هٚټ ٙي ي ثَاْ سٍُٕ إبؤ آډبىٌ ځَىٔي. اُ ډى٦ٺ

إبؤ ي اٵٌَٚ ځَْٕ ثٍ ٍيٗ سٺ٦َٕ ثب ىٕشڂبٌ ٽچًوؼَ اوؼبڇ ٙي. ثب سٍُٕ ومًوٍ َٕٙ ي اوياٌُ ځَْٕ ډٺياٍ ايڅٍٕ 

 ppb100َْٕٙ ٽٍ  ٕچًڃ ثبٽشَْ ثٍ CFU/ml 109×1ٕڈ ي ٕذٔ سٍُٕ دٕ٘ ٽٚز ي هبڅٜ ٕبُْ سٮياى 

( ا١بٵٍ ٽَىٌ أڈ كڄ ٙي. ٕذٔ ثب ا١بٵٍ ٽَىن إبؤ، اٵٌَٚ ي ثبٽشَْ دَيثًٕسٕټ Sigma) M1آٵلاسًٽٖٕه 

ثٍ ٍيٗ  M1َبْ ډوشچٴ، كٌٳ ٔب ٽبَ٘ آٵلاسًٽٖٕه  َب ىٍ ٱچ٪ز ثٍ سىُبٔٓ ي وِٕ ثٍَٕٓ اطَ ٕٕىَّٖٔڈ آن

بؤ ي اٵٌَٚ ځٕبٌ هًٙبٌٍِٔ هبٕٝز ١ي ٹبٍؿٓ ي ( ٍا ثٍَٕٓ ومًىٔڈ. ٔبٵشٍ َب: اEuro cloneٕسٖز الأِا )

١ي آٵلاسًٽٖٕىٓ ىاٙشٍ اوي ٽٍ َمَاٌ ثب ثبٽشَْ دَيثًٕسٕټ هبٕٝز ١ي آٵلاسًٽٖٕىٓ آن اٵِأ٘ دٕيا ٽَى. 

( ثٍ سىُبٔٓ اطَ ١ي TD2ْ ) ٽٍ ثبٽشَْ لاٽشًثبٕٕچًٓ ٽبُئٓ ًٍٕٔ ثلض ي وشٕؼٍ ځَْٕ: ثب سًػٍ ثٍ أه

َ ثب ٍاث٦ٍ ٕٕىَّٖٔڈ ثٕه ځٕبٌ هًٙبٌٍِٔ ي ثبٽشَْ دَيثًٕسٕټ ؿىي ثَاثَ ٙيٌ ي وِٕ ډبٔپًسًٽٖٕىٓ ىاٍى ي أه اط

ي ٽبٍثَى آن ىٍ   سًان ىٍ ٝىب٬ٔ ٱٌأٓ اُ آن إشٶبىٌ ٽَى. سپظَٕ أه دَيثًٕسٕټ ثٍ ٭چز ډٮ٦َ ثًىن أه ځٕبٌ ډٓ

 ًٙى. سًڅٕي ډًاى ٱٌأٓ ي ثب اَياٳ ىٍډبوٓ سًٍٕٝ ډٓ

 ،M1، آٵلاسًٽٖٕه TD2َٕٙ، إبؤ، َبْ ٽچٕيْ: هًٙبٌٍِٔ،  ياٌّ
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The use of probiotics in ice-cream 

mojtaba azari anpar 
*
  ،morteza khomeiri  ،mehran alami  ،samane faraji kafshgari 

* m.sc. student Gorgan University of Agricultural Sciences and Natural Resources - Gorgan 

University of Agricultural Sciences and Natural Resources mojtabaazari80@yahoo.com 

Ice-creams are popular food products with particular sensory properties. They 

have been known as protective media for probiotic bacteria and perfectly carriers to 

deliver probiotics to the body. The development of ice-creams containing probiotic 

bacteria requires the overcoming of certain technological intrinsic requirements related 

to their processing stages. Although the application of probiotics in cheeses, and 

especially in fermented milks, has been widely explored, ice-cream is a relatively 

innovative matrix for the application of probiotics. Activity and viability of probiotics, 

when they enter into intestines, is vital necessity for the emergence of pharmaceutical 

effects. For this reason, the International Dairy Federation stated that, presence of at 

least 107 viable probiotic bacteria per gram of dairy products is necessary during the 

consumption. The aim of the present paper was to review the technological parameters 

involved in the production of probiotic ice-creams. 

Keywords: ice-cream\" ،probiotic\"، viable 
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 ّب دس ثؼتٌی اػتفبدُ اص پشٍثيَتيه

 ، ډَس٢ٓ همَْٕ ، ډَُان ا٭چمٓ ، ٕمبوٍ ٵَػٓ ٽٶٚڂَْ * ډؼشجٓ آًٍْ آوذبٍ

ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ  -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ځَځبن 

 mojtabaazari80@yahoo.comځَځبن 

َب ػِء ډلًٞلاسٓ د٥ََٵياٍ ثب هًاٛ كٖٓ ئٌْ َٖشىي ٽٍ ثٍ ٭ىًان ډل٤ٕ ډلبٵ٪ٓ ثَاْ  ثٖشىٓ

ىَىي. سًٕٮٍ  َب ٍا ثٍ ًٍٝر ډىبٕت ثٍ ثين اوشٺبڃ ډٓ اوٌ ي دَيثًٕسٕټ َبْ دَيثًٕسٕټ ٙىبهشٍ ٙيٌ ثبٽشَْ

َبْ سپىًڅًّٔپٓ ًاسٓ ډَث٣ً ثٍ ډَاكڄ  َبْ دَيثًٕسٕټ ډٖشچِڇ ٱچجٍ ثَ ثَهٓ اُ وٕبُ َبْ ډلشًْ ثبٽشَْ ثٖشىٓ

اْ  َب ىٍ دىَٕ ي ثوًٞٛ ىٍ َٕٙ سومَٕ ٙيٌ ، ثٍ ٥ًٍ ځٖشَىٌ ثبٙي. اځَؿٍ اُ دَيثًٕسٕټ ٵَآيٍْ آوُب ډٓ

ًٙى. ٵٮبڅٕز ي  ًى اډب ثٖشىٓ دَيثًٕسٕټ ىٍ أه ډٕبن ٔټ ډلًٞڃ وٖجشب ػئيْ ډلًٖة ډٓٙ إشٶبىٌ ډٓ

َب ثٍ َىڂبڇ ٍٕٕين ثٍ ٍيىٌ ٣َٙ لاُڇ ثَاْ ثَيُ اطَار ىاٍئٓ إز، ثٍ َمٕه ىڅٕڄ  ډبوٓ دَيثًٕسٕټ ُويٌ

لار څجىٓ ثٍ َىڂبڇ ثبٽشَْ دَيثًٕسٕټ ُويٌ ىٍ ََ ځَڇ اُ ډلًٞ 107اڅمچچٓ څجىٕبر يػًى كياٹڄ  ٵيٍإًٕن ثٕه

َبْ سپىًڅًّٔپٓ ىٍ سًڅٕي ثٖشىٓ  ډَٞٳ ٍا ١َيٍْ ىاوٖشٍ إز. َيٳ اُ أه ډٺبڅٍ ډَيٍْ ثَ دبٍاډشَ

 ثبٙي. دَيثًٕسٕټ ډٓ

 ډبوٓ ، ُويٌ"\، دَيثًٕسٕټ"\َبْ ٽچٕيْ: ثٖشىٓ ياٌّ
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A-10-90-2 

Health benefits of functional foods and probiotics 

samaneh faraji kafshgari 
*
  ،mehran alami  ،morteza khomeiri  ،mojtaba azari anpar 

* bachelor Gorgan University of Agricultural Sciences and Natural Resources - Gorgan 

University of Agricultural Sciences and Natural Resources - Department of Food Science and 

Technology samanefaraji_90@yahoo.com 

Abstract Nowadays functional foods have a special place in the food industry due to 

increasing demand and health benefits. Nutritional and health characteristics of these 

products are the major factors in their acceptance by the consumer. Functional foods in 

appearance are similar to conventional foods and consumed as part of a normal diet 

that besides basic nutritional characteristics, containing at least a portion of the 

healthful properties. This part of foods have nutritional and physiological benefit and 

they can decrease the risk of chronic diseases, especially intestinal disease although The 

value of functional foods is because of their medicinal characteristics, especially the 

health sector, but its role in creating desirable sensory properties of food is also 

important .one of the most relevant of functional foods are probiotic products that 

including one or mixture of live and useful bacteria medium, that cosumption of them 

due to the balance in the microflora of gut. Probiotics are able to stimulate the immune 

system and enhance immune response of body and then immune the person against 

diseases such as viral diarrhea, food allergies, swelling of superficial skin infections and 

cancer or help to improve them. This paper explores the characteristics and 

performance and health benefits of functional foods and probiotic. 

Keywords: functional foods ،health benefit، probiotic 
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 حشات ػلاهتی ثخؾ غزاّبی فشاػَدهٌذ ٍ پشٍثيَتيه ّب

 ډَُان ا٭چمٓ ، ډَس٢ٓ همَْٕ ، ډؼشجٓ آًٍْ آوذبٍ،  * ٕمبوٍ ٵَػٓ ٽٶٚڂَْ

-ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ځَځبن -* ٽبٍٙىبٓ ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ځَځبن 

 samanefaraji_90@yahoo.comىاوٚپيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ 

ٌاَبْ ٵَإًىډىي ىٍ ٝىٮز ؿپٕيَبډَيٌُ ثٍ ىڅٕڄ اٵِأ٘ ٦ٕق سًٹ٬ ي اَمٕز ډَىڇ ثٍ ٕلاډز هًى، ٱ

ډًاى ٱٌأٓ اُ ػبٔڂبٌ ئٌْ اْ ثَهًٍىاٍ ٙيٌ إز. هًٕٞٝبر سٲٌٍٔ اْ ي ٕلاډشٓ ثو٘ أه ٵَآيٍىٌ َب، اُ 

ٵبٽشًٍَبْ ثٖٕبٍ إبٕٓ ىٍ دٌَٔٗ آن َب اُ ًْٕ ډَٞٳ ٽىىيٌ ډٓ ثبٙي. ٱٌاَبْ ٵَإًىډىي ىٍ ٩بََ ٙجٍٕ ثٍ 

ٍّٔڈ ٱٌأٓ ٭بىْ ډَٞٳ ډٓ ًٙوي ٽٍ ٭لايٌ ثَ هًاٛ سٲٌٍٔ اْ ٱٌاَبْ ډٮمًڅٓ َٖشىي ي ثٍ ٭ىًان ثوٚٓ اُ 

دبٍٔ، ىٍ ثَىاٍويٌ ىٕز ٽڈ ٔټ هبٕٝز ٕلاډز ثو٘ ډٚوٜ َٖشىي. أه ىٕشٍ اُ ډًاى ٱٌأٓ ىاٍاْ ډِأبْ 

سٲٌٍٔ اْ ي ٵًِٕٔڅًّْ ثًىٌ ي ډٓ سًاوىي ه٦َ اثشلا ثٍ ثٕمبٍْ َبْ ډِډه ثوًٞٛ ثٕمبٍْ َبْ ٍيىٌ اْ ٍا 

ؿٍ اٍُٗ ډًاى ٱٌأٓ ٵَإًىډىي، وبٙٓ اُ هًاٛ ٕلاډشٓ ثو٘ ي ثٍ ئٌْ ىاٍئٓ آوُبٕز، ٽبَ٘ ىَىي. اځَ

اډب وٺ٘ آن َب ىٍ أؼبى هًاٛ كٖٓ ډ٦چًة ىٍ ډًاى ٱٌأٓ وِٕ كبئِ اَمٕز إز. ٔپٓ اُ ډشيايڅشَٔه اوًا٫ 

َٔبٔٓ ُويٌ ي ٱٌاَبْ ٵَإًىډىي، ډلًٞلار دَيثًٕسٕټ ډٓ ثبٙىي ٽٍ ٙبډڄ ٔټ ٔب ډوچ٥ًٓ اُ ٽٚز َبْ ثبٽش

ډٶٕي َٖشىي ٽٍ ډَٞٳ آن َب ثب٭ض أؼبى سٮبىڃ ىٍ ٵچًٍ ډٕپَيثٓ ٍيىٌ ي ىٍ وُبٔز ٕجت اٵِأ٘ ٕلاډشٓ اوٖبن 

ډٓ ًٙوي. دَيثًٕسٕټ َب ٹبىٍ ثٍ سلَٔټ ٕٕٖشڈ أمىٓ ي سٺًٔز دبٕن أمىٓ ثين َٖشىي ي ىٍ وشٕؼٍ ٙوٜ ٍا اُ 

ٓ و٪َٕ إُبڃ ئَيٕٓ، آڅَّْ َبْ ٱٌأٓ، يٍڇ ٦ٕلٓ اثشلا ثٍ ثٕمبٍْ َبْ ځًوبځًن ډَسج٤ ثب ٕٕٖشڈ أمى

دًٕز، اوًا٫ ٭ٶًوز َب ي ٥َٕبن ىٍ اډبن ډٓ ىاٍوي ٔب ثٍ ثُجًى آن َب ٽمټ ډٓ ٽىىي. ىٍ أه ډٺبڅٍ ثٍ ثٍَٕٓ 

 هًٕٞٝبر، وٺ٘ ي اطَار ٕلاډشٓ ثو٘ ٱٌاَبْ ٵَإًىډىي ي دَيثًٕسٕټ َب دَىاهشٍ ٙيٌ إز.

 ډىي، ٕلاډشٓ ثو٘، دَيثًٕسٕټَبْ ٽچٕيْ: ٱٌاَبْ ٵَإًى ياٌّ
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A-10-75-1 

Evaluation aflatoxin M1 Detoxification with lactobacillus strains isolated from markazi 

province dairy product with eliza method. 

Bahram Sahranavard ، Parvaneh Jafari 
*
  ،Seyed Davood Hosseini  ،Hamid reza Mohajerani ، 

Mohammad reza Fakhroleslam 

* Associated Professor - Microbiology department, faculty of science, Islamic Azad 

University, Arak Branch P-jafari@iau.arak.ac.ir 

INTRODUCTION: Different kinf of food such as milk and dairy products can 

contaminate with aflatoxin which dangerous effect on human and animal health even 

low doses . there are a lot of microorganism with the ability to bind and destroy 

aflatoxin in food and feeds. Most important of them are lactic acid bacteria that exist in 

dairy and fermantative products. Aflatoxin in food can cause liver damage . liver 

cyrose, tumor ,mutation.other symptom are like immune system suppression,reduction 

in growth rate,feed refusal, reduce milk production. purpose: The aim of this studywas 

to evaluate the ability of 20 strain of lactobacillus isolated from dairy product with Eliza 

method. METHOD: First different sampling of dairy product such as milk youghurt 

,tarkhine was done.then lactobacillus strain were isolated . the same equal amount of 

bacteria with the cell number (0.5mc farland)were inoculated into milk with 100 ppb 

concentration of aflatoxin.then the deyoxifiction of aflatoxin was measured by ELIZA. 

RESULTS: Aflatoxin rates were different amoung the strain 3 strain were showed 

greater activity up to 60%. Discution and conclusion: Lactic acid bacteria shows bored 

spectrum changes in aflatoxin reduction whch is strain dependent .shows that some 

strain can reduce aflatoxin.consequensly we can use these strain in reducing aflatoxin 

m1 in diry product. 

Keywords: Lactobacilli ،Milk ،Aflatoxin M1، ELISA 
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هَجَد دس ؿيش دس حضَس لاوتَثبػيل ّبی جذا ؿذُ اص  M1صدايی آفلاتَوؼيي  اسصيبثی ػن

 هحلَلات لجٌی اػتبى هشوضی ثِ سٍؽ الايضا

 ، ٕٕي ىاييى كٖٕىٓ ، كمٕي١ٍب ډُبػَاوٓ ، ډلمي١ٍب ٵوَالإلاڇ * دَياوٍ ػٮٶَْثَُاڇ ٝلَاوًٍى ، 

-Pځَيٌ ډٕپَيثًٕڅًّْ، ىاوٚڂيٌ ٭چًڇ دبٍٔ، ىاوٚڂبٌ آُاى إلاډٓ ياكي اٍاٻ، أَان.  -* إشبىٔبٍ 

jafari@iau.arak.ac.ir 

وي ٽٍ كشٓ ډٺيډٍ: ډًاىٱٌأٓ ډوشچٶٓ اُ ػمچٍ َٕٙ ي ډلًٞلار څجىٓ اډپبن آڅًىځٓ ثب آٵلاسًٽٖٕه ٍا ىاٍ

ځٌاٍوي. ډٕپَياٍځبوٕٖڈ َبْ ډشٮيىْ ځِاٍٗ  ىٍ ډٺبىَٔ ٽڈ، اطَار ًٕٔٓ ثَ ٍيْ ٕلاډز اوٖبن ي كًٕاوبر ډٓ

سَٔه  ٱٌأٓ ي هًٍاٻ ىاٍا ډٓ ثبٙىي. ډُڈ  ٙيٌ اوي ٽٍ سًاوبٔٓ اسٞبڃ ٙين ٔب سؤَت آٵلاسًٽٖٕه ٍا ىٍ ډًاى

َٖشىي ٽٍ ثٍ ٥ًٍ ډٮمًڃ ىٍ ډبٍٔ ډلًٞلار څجىٓ ي َبْ إٕي لاٽشٕټ  َب، ثبٽشَْ ځَيٌ َبْ ډٕپَيايٍځبوٕٖڈ

سومَْٕ يػًى ىاٍوي. يػًى آٵلاسًٽٖٕه ىٍ هًٍاٻ ډىؼَ ثٍ ثَيُ ٭لائمٓ اُ ٹجٕڄ إٕٓت ٽجيْ، َٕٕيُ 

ٽجيْ، أؼبى سًډًٍ، ػُ٘ ُأٓ ي وبٹٜ اڅوچٺٍ ثًىن ډٓ ًٙى. َمـىٕه ٭ًا١ٍٓ اُ ٹجٕڄ س٢ٮٕٴ ٕٕٖشڈ أمىٓ 

ىٌ اُ ٹجٕڄ ٕٺ٤  ٘ سًڅٕي َٕٙ ي اهشلالاسٓ ىٍ سًڅٕي ډظڄ ځبي َبْ َٕٙي ٽبَ٘ ٍٙي، ډَٞٳ هًٍاٻ، ٽبَ

اُ  M1ػىٕه ٍا ثٍ ىوجبڃ ىاٍى. َيٳ: َيٳ اُ أه دْيَ٘ أٍُبثٓ ي سًاوبٔٓ اسٞبڃ ي هبٍع ٽَىن آٵلاسًٽٖٕه 

ْ لاٽشً ثبٕٕچًٓ ػيا ٙيٌ اُ ډلًٞلار څجىٓ ثب ٍيٗ الأِا إز. ٍيٗ ثٍَٕٓ: ومًوٍ  ًٍٕٔ 20َٕٙ س٤ًٕ 

بْ ډوشچٴ ډلًٞلار څجىٓ اُ ػمچٍ َٕٙ، ډبٕز، ٽٚټ، ٹٌَ ٹًٍير ي سَهٕىٍ ػم٬ آيٍْ ٙي ي ػيا ٕبُْ َ

( ا١بٵٍ ٙيٌ ىٍ ppb 100)ٱچ٪ز  M1ًٍٕٔ َبْ لاٽشًثبٕٕچًٓ اوؼبڇ ځَٵز. ثٍ ډى٪ًٍ كٌٳ آٵلاسًٽٖٕه 

ىٌ ٙيٌ ا١بٵٍ ځَىٔيوي ي /. ډټ ٵبٍڅىي( ثٍ ومًوٍ َٕٙ آڅ5ًَب ثٍ ډِٕان ي سٮياى ډٚوٜ )إشبوياٍى  َٕٙ، ثبٽشَْ

ىٍ وُبٔز ډِٕان كٌٳ ٔب ٽبَ٘ آٵلاسًٽٖٕه ثٍ ٍيٗ الأِا سٮٕٕه ٙي. ٔبٵشٍ َب: ىٍٝي ػٌة س٤ًٕ لاٽشً 

 %60َب ) ىٍ ٍٕ ًٍٕٔ اُ أه ػيأٍ M1َب ډشٲَٕ ثًىٌ ي ثٕٚشَٔه ډِٕان ػٌة آٵلاسًٽٖٕه  ثبٕٕچًٓ

 ِٔا، الاM1َبْ ٽچٕيْ: دَيلاٽشًثبٕٕڄ، َٕٙ، آٵلاسًٽٖٕه  ياٌّ
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A-10-77-1 

Evaluation of oral feeding of probiotics containing Lactobacillus acidophilus on 

peripheral blood T cell  subsets in chicken. 

Aims: In order to elucidate the immunopotentiative effects of probiotics, the 

changes in the peripheral 

blood lymphocyte subsets studied before and after oral feeding of L.acidophilus in 

chickens as an 

experimental model. 

Materials and method: 42 one old day chicken selected and separated in 3 groups, 

as test, control and 

placebo. Blood drawn after 14 and 21 days oral feeding of probiotic and sterile dairy 

milk as control. The 

CD4 and CD8 + Tcell and gamma delta Tcells measured and enumerated by 

flowcytometry. 

Result: all Tcell subsets (CD4+, CD8+, gamma delta Tcell) was higher in those fed 

by probiotic and sterile 

dairy product compared with placebo, the increase in Tcell number was still higher in 

probiotic fed 

chicken. The increase in Tcell number was markedly raised after 21 days feeding. The 

rise in Tcell 

subsets are more marked in CD4+ and CD8+ Tcell than ɣδ Tcells after 21days. 

Conclusion: It seems that probiotics affect cellular immunity by increasing Tcell 

survival and/or rate of lymphocyte hemopoiesis in chicken. 
 تغییرات تعیین با ایمنی سیستم بر اسیدوفیلوس لاکتوباسیل پروبیوتیک خوراکی مصرف اثر بررسی مطالعھ، این از ھدف : ھدف

 ھای سلول ھای رده زیر میزان T .است بوده پروبیوتیک، مصرف از بعد و قبل محیطی، خون در

 تغذیھ گروه استریل، شیر با شونده تغذیھ گروه : شدند تقسیم گروه سھ در و انتخاب روزه یک جوجھ 42 تعداد :ھا روش و مواد
 شونده
 شیر و پروبیوتیک مصرف از پس 21 و 14 روزھای در حیوانات خون نمونھ .شاھد گروه و پروبیوتیک و شیر مخلوط با
 استریل
 4 + ھای سلول میزان و آوری جمع TCD8+،TCD ھای سلول و T .شدند گیری اندازه فلوسایتومتری تکنیک توسط دلتا گاما
 ھای رده زیر تمام :نتایج T نشان را افزایش شاھد گروه با مقایسھ در پروبیوتیک، و استریل شیر با شده تغذیھ ھای گروه در

 ھای سلول
 تغییرات روزه، 21 و روزه 14 گروه دو بین مقایسھ در .بود بیشتر پروبیوتیک با شده تغذیھ گروه در افزایش این و دادند
 مشھودتری
 سلول مقادیر افزایش .شد دیده گرفتن، قرار تغذیھ مورد روز 21 کھ گروھی در T 4 + ھای رده زیر در روز 21 از بعد CD و

 ھای
 +CD8 ھای سلول از T .بود تر توجھ قابل دلتا، گاما
 درصد افزایش سبب ھا پروبیوتیک با تغذیھ کھ رسد می بنظر :گیری نتیجھ T سلولار ایمنی سیستم عملکرد افزایش محیطیو

 ھای سلول
 .شود می جوجھ در
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A-10-93-2 

In vivo ability of cholesterol reduction by three native Lactobacillus plantarum strains 

with probiotic potential 

mohammadamin Hejazi 
*
  ،Dr Hajie Lotfi 

* - aminhejazi@abrii.ac.ir 

Introduction Three main steps are known for reduction of serum cholesterol level. 

They include, preventing its production, removing the produced cholesterol and 

deletion of its precursors.The main mechanisms of cholesterol reduction by probiotic 

bacteria are assimilation and attachment to the cell wall (Lactobacillus acidophilus), 

prevention of cholesterol synthesis by probiotic products (inhibition of HMG-COA 

enzyme by hydroxy methyl glutarate) and conversion of acid bile to free acids by 

Bifidobacteria and Lactobacillus. Non conjugative bile acids are connected very easily 

to bacteria cells. This helps to remove cholesterol from the body. Purpose In vivo ability 

of cholesterol reduction by three native Lactobacillus plantarum strains with probiotic 

potential was investigated. Method and material The male albino wistar rats (250 gm in 

weight and 8 weeks of age) were used to determine lipid levels. Rats were fed a diet 

supplemented with three L.plantarum for 60 days. The cholesterol, HDL-C, LDL-C, 

VLDL-C and triglycerides were analyzed by using enzymatic kit. Results The obtained 

results from blood plasma analysis of rats indicated that daily consumption of three 

probiotics for 8 weeks could significantly reduce blood cholesterol. The cholesterol level 

in group A: 21.5 %, group B : 23.5 % and group C : 25.6 % were lower than the 

control. Accordingly, this significant decrease was observed in the results of plasma 

triglycerides (control:41, A gruop:35, B gruop:34 and C gruop: 34 mg/dl). The amount 

of HDL-C of the rats serum in control and groups of A, B and C were respectively 94, 

80, 85 and 84 mg/dl. The results related to LDL-C analysis suggested its decrease in 

probiotic consuming groups comparing to the control that its amount in control and 

groups of A,B and C were respectively 33, 28, 27 and 27 mg/dl. In addition, VLDL-C 

level were decreased in control and groups of A,B and C and its level were respectively 

8.3, 7, 6.8 and 6.7 mg/dl. 

Keywords: cholesterol reduction، Lactobacillus ،triglycerides ،probiotic. 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

لَع پلاًتبسٍم ثب پتبًؼيل پشٍثيَتيىی دس لبثليت وبّؾ ولؼتشٍل ػِ ايضٍلِ ثَهی لاوتَثبػي

 In vivoؿشايظ 

 *ډلمياډٕه كؼبُْ 

 aminhejazi@abrii.ac.ir -* دْيَٚپيٌ ثًٕسپىًڅًّْ ٽٚبيٍُْ ٙمبڅٲَة ي ٱَة ٽًٍٚ 

ډٺيډٍ: ٽبَ٘ ىاىن ٽچٖشَيڃ َٕڇ ثب ٍٕ ٍيٗ اٝچٓ ډمبوٮز اُ أؼبى آن ىٍ ثين اوٖبن، ُىأ٘ ٽچٖشَيڃ 

سًڅٕي ٙيٌ ي دٕ٘ ٕبُ َبْ آن اډپبن دٌَٔ إز. ډُمشَٔه ٕبُيٽبٍَبْ ٽبَىيٌ ٽچٖشَيڃ س٤ًٕ دَيثًٕسٕپُب 

ًثبٕٕچًٓ إٕييٵٕچًٓ(، ٭جبٍسىي اُ :ػٌة آن ثٍ ىاهڄ ٕچًڃ ي ٢َڈ ٔب ډشٞڄ آن ثٍ ٕچًڅُبْ ثبٽشَْ)لاٽش

ػچًځَْٕ اُ ٕبهز ٽچٖشَيڃ س٤ًٕ ٵَايٍىٌ َبْ سَٙق ٙيٌ دَيثًٕسٕپُب ) ډُبٍ آؤِڈ َٕيٍيٽٖٓ ډشٕڄ 

ثب َٕيٍيٽٖٓ ډشٕڄ ځچًسبٍار سًڅٕيْ س٤ًٕ لاٽشًثبٕٕچًٓ َب(، سجئڄ ٽَىن إٕيَبْ  Aٽًآؤِڈ  -ځچًسبٍٔڄ

ًڇ َب ي ثَهٓ لاٽشًثبٕٕچًٓ َب. إٕيَبْ ٝٶَايْ ٝٶَايْ ثٍ إٕيَبْ آُاى س٤ًٕ آؤِڈ َبْ ثٕٶٕييثبٽشَٔ

وبډِىيع ثب ًُٕڅز ثٕٚشَ ثٍ ٕچًڃ َبْ ثبٽشَٔبٔٓ ٔب ٵٕجَ َبْ ٍّٔمٓ ډشٞڄ ډٓ ًٙوي ي أه ډ٫ً١ً وِٕ ثٍ ىٵ٬ 

ٽچٖشَيڃ اُ ثين ٽمټ ډٓ ٽىي. َيٳ : ثٍَٕٓ ٹيٍر لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ثًډٓ ډلًٞلار څجىٓ څٕٺًان 

ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: ىٍ أه ډ٦بڅٮٍ سإطَٕ ډَٞٳ َٕٙ  in vivoسلز َٙا٤ٔ  ىٍ ػٌة ي كٌٳ ٽچٖشَيڃ

ٍيُ ثَ اڅڂًْ  60كبيْ ٍٕ ًٍٕٔ اُ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ډٺبيڇ ثٍ إٕي ي ثبٔڄ ٝٶَايْ ثٍ ډير كييى 

ثب  Wistar Albinoَبْ سٲٌٍٔ ٙيٌ ثب ٱٌاْ دَؿَة ٍا أٍُبثٓ ٙي. ډًُٙبْ ٍر ٕٶٕي، وْاى  څٕذٕيْ َٕڇ ٍر

َٶشڂٓ( ي ػىٔ وَ اوشوبة ي ډٺياٍ ډٚوٞٓ اُ ثبٽشَُٔب ٍا ثًٍٞر ٍيُاوٍ  8ځَڇ( ي ٕه )250ډٕبوڂٕه يُن ) 

 HDL – C ،LDLځچَٕٖٔي دلإمب ي وِٕ  ځَْٕ ٽچٖشَيڃ ي سَْ ىٍٔبٵز ٽَىوي. ٍيٗ ډًٍى إشٶبىٌ ثَاْ اوياٌُ

- C  يVLDL - C ٔبٵشٍ َب: وشبٔغ ثيٕز آډيٌ اُ  ثبٙي. ٕىؼٓ ډٓ َب، ٍيٗ آؤِمبسٕټ، ٍوڀ َٕڇ هًن ٍر

آوبڅِٕ دلإمبْ هًن ډًُٙب وٚبن ډٕيَي ٽٍ ډَٞٳ ٍيُاوٍ ََ ٍٕ دَيثًٕسٕټ ثٍ ډير َٚز َٶشٍ ٹبىٍ ثٍ 

ي  B 23.5%، ځَيٌ  A 21.5%ىاٍْ ثًى. ډِٕان ٽچٖشَيڃ ځَيٌ  ٽبَ٘ ٽچٖشَيڃ هًن آوُب ثٍ ٙپڄ ډٮىٓ

ىاٍ ىٍ وشبٔغ ثيٕز آډيٌ اُ  . َمـىٕه أه ٽبَ٘ ډٮىٓثبٙي ٽمشَ اُ ٽچٖشَيڃ ځَيٌ ٽىشَڃ ډٓ C 25.6%ځَيٌ 

 – HDL(. ډِٕان mg/dlثَ كٖت  A:35 ،B:34  ،C:34، 41ځچَٕٖٔي دلإمب وِٕ ډٚبَيٌ ٙي )ٽىشَڃ:  آوبڅِٕ سَْ

C َب ىٍ ځَيٌ ٽىشَڃ،  َٕڇ ٍرA ،B  يC  84ي  85، 80، 94ثٍ سَسٕت mg/dl ٓثبٙي. وشبٔغ ډَث٣ً ثٍ آوبڅِٕ  ډ

LDL-C ٚٽىىيٌ دَيثًٕسٕټ وٖجز ثٍ ځَيٌ ٽىشَڃ  ىَىيٌ ٽبَ٘ ډِٕان آن ىٍ ځَيٌ َبْ ډَٞٳ بنَٕڇ و

ثبٙي.  َٕڇ ډٓ mg/dl 28ي  27، 28، 33ثٍ سَسٕت  Cي  A ،Bثبٙي ٽٍ ډٺبىَٔ آن ىٍ ځَيَُبْ ٽىشَڃ،  ډٓ
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VLDL-C  :8.3وِٕ أه ٽبَ٘ ٍا ثئه ًٍٝر ٽٍ ځَيٌ ٽىشَڃ ،A: 7 ،B: 6.8  يC: 6.7 mg/dl ٓثبٙي،  ډ

 ىَي. وٚبن ډٓ

 ځچَٕٖٔي، دَيثًٕسٕټ. َبْ ٽچٕيْ: ٽبَ٘ ٽچٖشَيڃ، لاٽشًثبٕٕچًٓ، سَْ ياٌّ
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A-10-93-3 

Investigation of effect of proteolytic enzymes on bacteriocin produced by three isolates 

of 

Introduction Bacteriocins are proteinaceous toxins produced by bacteria to inhibit 

the growth of similar or closely related bacterial strain. Some types of bacteriocins are 

produced by Lactobacillus plantarum. A proteolytic enzyme is used for analysis of 

protein structure. These enzymes (trypsin, chymotrypsin and proteinase K) can break 

down the protein structure. Porpuse The effect of proteolytic enzymes on bacteriocin 

produced by three Lactobacillus plantarum was investigated. Method and material This 

project was performed in Agricultural Biotechnology Research Institute of West & 

North-west (ABRII-NW). The potential of bacteriocin production in three isolates of 

Lactobacillus plantarum (BL3, DL3, AL3) were investigated. These isolates were 

obtained from traditional daily product (yoghurt, cheeses and whey). Inhibitory effect 

of these isolates was determined by agar well diffusion against seven standard 

pathogens (Listeria monocytogenes, Klebsiella pneumoniae, Staphylococcus aureus, 

Escherichia coli, Shigella flexneri, Bacillus sereus and Yersinia enterocolitica). Crude 

bacteriocin sensitivity to proteolytic enzymes was carried out by treatment with trypsin, 

chymotrypsin and catalase. Results Inhibition effect of Lactobacillus is related to three 

main compositions which include organic acids, peroxide hydrogen and bacteriocins. 

Three isolates L.plantarum showed inhibitory effect against pathogens in two conditions 

(natural pH and neutral pH). In neutral pH, inhibitory effect of organic acid was 

removed and also addition of catalase eliminated the inhibitory effect of peroxide 

hydrogen. BL3 could inhibit the pathogens in natural pH but two isolates of AL3 and 

DL3 inhibited the pathogens in neutral pH and natural pH. these finding suggested that 

two isolate( AL3 and DL3) could produce bacteriocin. on top of that , by addition of two 

enzymes (trypsin, chymotrypsin), inhibitory effect of AL3 and DL3 was haulted. 

According to the results these compounds were determined as bacteriocin. base on 

results and its sensitivity to proteolytic enzymes suggested proteinaceous nature of 

compounds 

Keywords: Bacteriocin ،Proteolytic enzymes، Lactobacillus plantarum. 
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ثشسػی تبحيش آًضيوْبی پشٍتئَليتيه ثش سٍی ثبوتشيَػيي تَليذی تَػظ ػِ ايضٍلِ 

 لاوتَثبػيلَع پلاًتبسٍم

 اىٌ ، ٕٕبډټ ٭چِٕاىٌ، كبػٍٕ څ٦ٶٓ ، كبډي ػٮٲَُ * ډلمياډٕه كؼبُْ

 *- aminhejazi@abrii.ac.ir 

ډٺيډٍ ثبٽشًَٕٕٔه َب ثٍ ٭ىًان دَيسئٕه َبْ ٵٮبڃ ثًٕڅًّٔپٓ ٔب سَٽٕجبر دَيسئٕىٓ ثب يُن ډًڅپًڅٓ ثبلا 

سٮَٔٴ ډٓ ًٙوي ٽٍ ثَ ٭چٍٕ ثبٽشَُٔبْ وِىٔټ ثٍ ًٍٕٔ سًڅٕي ٽىىيٌ ثٍ ًٍٝر ثبٽشَْ ٽ٘ ٭مڄ ډٓ ٽىىي. 

ًٕٕىُب س٤ًٕ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ سًڅٕي ډٓ ًٙوي. ثٍَٕٓ ٕبهشبٍ دَيسئٕىٓ سٮياى ُٔبىْ اُ ثبٽشَٔ

( ٹبىٍ  Kثبٽشًَٕٕٔىُب ثب آؤِڈ َبْ دَيسئًڅٕشٕټ اوؼبڇ ډٓ ًٙى. أه آؤِمُب ) سَٔذٖٕه، ٽٕمًسَٔذٖٕه، دَيسئبُ 

ثبٽشًَٕٕٔىُبْ سًڅٕي ٙيٌ ثٍ سؼٍِٔ ٕبهشبٍ دَيسئٕىُب ډٓ ثبٙي. َيٳ ثٍَٕٓ سبطَٕ آؤِمُبْ دَيسئًڅٕشٕټ ثَ ٍيْ 

س٤ًٕ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ أه سلٺٕٸ ثَ ٍيْ ٍٕ أِيڅٍ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ) 

BL3,DL3,AL3  ْػيإبُْ ٙيٌ اُ ومًوٍ َبْ ډبٕز، دىَٕ ي ٽٚټ ٕىشٓ وٺب٣ ډوشچٴ َُٕٙشبن َب )

ة ي ٱَة ٽًٍٚ اوؼبڇ ٙي. اطَار ډُبٍٽىىيځٓ آًٍثبٔؼبن ىٍ دْيَٚپيٌ ثًٕسپىًڅًّْ ٽٚبيٍُْ ٙمبڅٲَ

َب ثَ ٍيْ َٶز ًٍٕٔ إشبوياٍى )إَٙٔٚبٽچٓ، إشبٵٕچًٽًٽًٓ ايٍئًٓ، ٕٙڂلا ٵچپٖىَْ، ٽچجٖٕلا  أِيڅٍ

دىًډًوٕب، َٕٕٔىٕب اوشَيٽًڅٕشٕپب، ثبٕٕچًٓ َٕئًٓ ي څٕٖشَٕٔب أىًٕب( ثٍ ٍيٗ ؿبَټ ځٌاٍْ ثٍَٕٓ ٙي. ٕذٔ 

آؤِمُبْ دَيسئًڅٕشٕټ ) سَٔذٖٕه، ٽٕمًسَٔذٖٕه ، ٽبسبلاُ( اوؼبڇ ٙي. وشبٔغ ي ثلض  كٖبٕٕز ثبٽشًَٕٕٔه هبڇ ثٍ

ثٍَٕٓ َب وٚبن ډٓ ىَي ٽٍ اطَ ډُبٍٽىىيځٓ لاٽشًثبٕٕچًُٕب ډَث٣ً ثٍ ٍٕ سَٽٕت اٝچٓ إز. أه سَٽٕجبر 

دلاوشبٍيڇ ٹبىٍ ثٍ ٭جبٍسىي اُ : إٕيَبْ اٍځبوٕټ، دَاٽٖٕيَٕيٍيّن ي ثبٽشًَٕٕٔىُب. ٍٕ أِيڅٍ لاٽشًثبٕٕچًٓ 

هىظٓ ٙيٌ ٍٕبويٌ  pHهىظٓ ٙيٌ( ثًىوي. يٹشٓ ًٕدَوبسبوز ثٍ  ٥pHجٕٮٓ ي  pHډُبٍ دبسًّوُب ىٍ ىي َٙا٤ٔ ) 

ٙي، اطَار ډُبٍٽىىيځٓ إٕيَبْ اٍځبوٕټ كٌٳ ځَىٔي ي اٵِيىن آؤِڈ ٽبسبلاُ وِٕ ډًػت كٌٳ اطَار 

( ډٓ ثبٙي.  ٥8/3جٕٮٓ ) pHىٍ ثٍ ډُبٍ دبسًّوُب ىٍ سىُب ٹب BL3ډُبٍٽىىيځٓ دَاٽٖٕي َٕييّن ډٓ ًٙى. أِيڅٍ 

هىظٓ وِٕ ثًىوي. ىٍ أه سلٺٕٸ ثب اٵِيىن ٙين ىي آؤِڈ  pHٹبىٍ ثٍ ډُبٍ دبسًّوُب ىٍ  DL3ي  AL3اډب ىي أِيڅٍ 

سَٔذٖٕه ي ٽٕمًسَدٖٕه ٵٮبڅٕز ثبُىاٍويځٓ أه ىي أِيڅٍ ډشًٹٴ ٙي. ٽٍ وٚبن ىَىيٌ سًڅٕي سَٽٕجبر 

ٓ ثبٙي. ؿًن ثبٽشًَٕٕٔىُب سَٽٕجبر دَيسئٕىٓ َٖشىي ٽٍ ىٍ ثَاثَ آؤِمُبْ دَيسئًڅٕشٕټ كٖبٓ ثبٽشًَٕٕٔىٓ ډ

 ډٓ ثبٙىي.

 َبْ ٽچٕيْ: ثبٽشًَٕٕٔه، دَيسئًڅٕشٕټ، لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ياٌّ
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A-10-99-1 

The health benefits effects of probiotics and the foods good trans 

vahideh reyazat 
*
 

* expert pegah dairy co - golpayegan reyazatv@yahoo.com 

Probiotic organisms are live microorganisms that are thought to be beneficial to the 

host organism. According to the currently adopted definition by FAO/WHO, probiotics 

are: "Live microorganisms which when administered in adequate amounts confer a 

health benefit on the host". Lactic acid bacteria (LAB) and bifidobacteria are the most 

common types of microbes used as probiotics Etymologically, the term appears to be a 

composite of the Latin preposition pro ("for") and the Greek adjective βιωτικός 

(biotic), the latter deriving from the noun βίος (bios, "life"). At the start of the 20th 

century, probiotics were thought to beneficially affect the host by improving its 

intestinal microbial balance, thus inhibiting pathogens and toxin producing bacteria. 

Today, specific health effects are being investigated and documented including 

alleviation of chronic intestinal inflammatory diseases, prevention and treatment of 

pathogen-induced diarrhea, urogenital infections, and atopic diseases. 

Keywords: Probiotic 
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 احشات ػَدهٌذ پشٍثيَتيىْب ٍ غزاّبی فشا ػَدهٌذ

 *يكٕيٌ ٍٔب١ز 

 reyazatv@yahoo.comځچذبٔڂبن  -* ٽبٍٙىبٕٓ دڂبٌ ځچذبٔڂبن 

دَيثًٕسٕټ َب ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ سبطَٕار ډٶٕيْ ىٍ ٕبهشبٍ ډِٕثبن هًى ىاٍوي ثَ ٥جٸ 

دَيثًٕسٕپُب ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ يٹشٓ ثٍ ډِٕان ٽبٵٓ  WHOي  FAOسٮَٔٴ ٕبُډبوُبْ 

ٕي ي ثٕٶٕيي ثبٽشَُٔب اوًا٫ ډشيايڃ سؼًِٔ ًٙوي سبطَٕ ٕلاډشٓ ثو٘ ثَ ډِٕثبن هًى ىاٍوي. ثبٽشَُٔبْ لاٽشٕټ إ

ډٕپَيثُبٔٓ َٖشىي ٽٍ ثٍ ٭ىًان دَيثًٕسٕټ ډَٞٳ ډٓ ًٙوي .ا٦ٝلاف دَيثًٕسٕټ ثٍ ډٮىبْ ثَاْ ُويځٓ إز 

ځَٵشٍ ٙيٌ إز. ىٍ ايأڄ ٹَن ثٕٖشڈ اطَار ٕلاډشٓ ثو٘  bioticي ٝٶز ًٔوبوٓ  proٽٍ اُ ىي ٽچمٍ لاسٕه 

٥َٔٸ ثُجًى سٮبىڃ ډٕپَيثٓ ٍيىٌ ٙىبٕبٔٓ ٙيٌ ي ثىبثَأه دبسًّوُب ي سًٽٖٕه دَيثًٕسٕپُب ثَ ٍيْ ثين ډِٕثبن اُ 

َبْ سًڅٕي ٙيٌ ثٍ يٕٕچٍ ثبٽشَُٔب ٍا ډُبٍ ډٕپىي. اډَيٌُ ډٚوٜ ٙيٌ ٽٍ اطَار ٕلاډشٓ ثو٘ أه ىٕشٍ اُ 

٭ٶًوُبْ ډٕپَياٍځبوٕٖمُب ىٍ ٽبَ٘ ثٕمبٍُٔبْ اڅشُبثٓ ٍيىٌ ، دٕٚڂَْٕ ي ىٍډبن إُبڃ وبٙٓ اُ دبسًّوُب ، 

 اىاٍْ ي ثٕمبٍُٔبْ اسًدٕټ ډٓ ثبٙي

 َبْ ٽچٕيْ: دَي ثًٕسٕټ ،ډٕپَياٍځبوٕٖمُب،ثبٽشَُٔبْ لاٽشٕټ إٕي، ياٌّ
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Evolution of metabolism and physical properties of probiotic yogurt with inactivated 

starter 

mansour shakerian 
*
 ، mr Peyman Farhang Nia  ،mr Mohammad BaghaeiFar  ،mr Alimorad 

Shahavand  ،mr Heidar Rafiee 

* - mshakeriandez@gmail.com 

At present, the consensus among scientists is that the yoghurt probiotic bacterial 

cultures are effective on human health. this microorganism able to adhere to the 

mucosal surfaces of the intestinal tract and indeed survive passage through the stomach 

and small intestine, and In this niche, the microflora, which will be occupies the surface 

area of the intestine, absorbs nutrients, secretes lactic acid and, perhaps, antimicrobial 

compounds may provide a degree of protection against, for example, Salmonella spp. 

Wherein kind of starter culture is a important factor on physical properties of the final 

product. The reasons of this research manufacture of heat treated yogurt with 

inactivated starter cultures, to achieve the desired flavour, sensory and rehologycal 

characteristics. Vitamins which produced by Bifidobacterium comprise of Vitamins B1 

and B2 about 7.5, 25micro gram per gram dry base. In yogurt sample A and B, vitamin 

decreased, because of this final product was subjected to high temperature heat 

treatment. Wherein sample C observed that sample exhibited a increased at amount of 

vitamin B1 and B2 . Such properties of the sample attributed to the protective effect of 

fat in fat, bacterial cells and the casein matrix. This research indicate however probiotic 

microorganisms in yoghurts probiotics may deliver health benefits to consumers. But 

this product have a weaker gel, which Shear stress can reduce the viscosity/consistency 

of yoghurt. Also we observed that with increase of amount of starter, viscosity of 

product decreased, it could be related to increase of proportion of S. thermophilus and 

L. delbrueckii subsp. bulgaricus, in ABY1 starter culture, that lead to decrease in EPS 

production in yogurt. In this study we observed that yogurt with higher fat content has 

e higher viscosity, it could be related to enhancement property of fat in in fat, bacterial 

cells and the casein matrix. 

Keywords: probiotic yoghurts, Lactobacillus acidophilus, Bifidobacterium lactis, 

rheology 
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 ثشسػی خَاف هتبثَليتی ٍ سئَلَطيىی هبػت پشٍثيَتيه ثب ثبوتشيْبی غيش فؼبل

 آٹبْ كٕيٍ ٍٵٕٮٓ، آٹبْ دٕمبن ٵََىڀ وٕب ، آٹبْ ډلمي ثٺبٔٓ ٵَ ، آٹبْ ٭چٕمَاى ُٙبيوي ،  * ډىًٍٞ ٙبٽَٔبن

 *- mshakeriandez@gmail.com 

ډ٦بڅٮبر اوؼبڇ ٙيٌ وٚبن ډٓ ىَي ٽٍ دَيثًٕسٕټ َب ثٍ ٥َٷ ډوشچٴ ثَ ٕلاډز ٵَى اطَ ډٕڂٌاٍوي. أه 

ډٕپَياٍځبوٕٖڈ َب ډٓ سًاوىي ىٍ وبكٍٕ ٍيىٌ ثب سًڅٕي إٕيَبْ آڅٓ ي ډًاى ١ي ډٕپَيثٓ ډبو٬ ٍٙي ثبٽشَْ َبْ 

ْ آڅٓ سًڅٕي ٙيٌ ډٓ سًاوىي ثٍ ٭ىًان ٔټ ډىج٬ اوَّْ ډًٍى إشٶبىٌ ٕچًڃ َبْ ٍيىٌ ٹَاٍ ثٕمبٍْ ُا ًٙوي. إٕيَب

ځَٕوي. و٫ً ٽٚز إشبٍسَ ٔپٓ اُ ډُمشَٔه ٵبٽشًٍَبْ سإطَٕځٌاٍ ثَ هًاٛ ٵِٕٔپٓ ډبٕز ډٓ ثبٙي. ىٍ أه 

ين ثٍ ثُشَٔه سلٺٕٸ ډبٕز كَاٍر ىٔيٌ ثب هًاٛ دَيثًٕسٕپٓ ثب ثبٽشَُٔبْ ٱَٕ ٵٮبڃ ثٍ ډى٪ًٍ ٍٕٕين ٍٕٕ

(سًڅٕي ٙي. ئشبډٕه َبْ سًڅٕيْ س٤ًٕ ثٕٶٕييثبٽشَ ٙبډڄ flavorٽٕٶٕز ثبٵشٓ)ٍئًڅًّٔپٓ( ي ٭٦َي ٥ٮمٓ)

 "Bي  "Aډٕپَيځَڇ ىٍ ََ ځَڇ ډبىٌ هٚټ ډٓ ثبٙي. ىٍ ومًوٍ َبْ ډبٕز  25ي  5/7ىٍ كي  B2ي  B1ئشبډٕه 

چٕبر كَاٍسٓ اوؼبڇ ٙيٌ ثَ ٍيْ ډلًٞڃ ٽبٕشٍ ٙيٌ إز ٽٍ ىڅٕڄ آن ٭م B2ي  B1اُ ډِٕان ئشبډٕه َبْ 

أه ډٺياٍ اٵِأ٘ ٔبٵشٍ ٽٍ ىڅٕڄ آن اكشمبلا  "Cډبٕز وُبٔٓ ډٓ ثبٙي. أه ىٍ كبڅٕٖز ٽٍ ىٍ ومًوٍ َبْ ډبٕز 

اطَ ډلبٵ٪شٓ ؿَثٓ ثَ ثبٵز ٽچٓ ډبٕز ىٍ ثَاثَ كَاٍر ډٓ ثبٙي. ثَإبٓ وشبٔغ ثيٕز آډيٌ اُ أه دْيَ٘ ډٓ 

سًڅٕي ٙيٌ ثب إشبٍسَ دَيثًٕسٕټ ډٓ سًاوي اطَار ٕلاډشٓ ثو٘ ي ډٶٕيْ ثؼبْ  سًان ځٶز، ََ ؿىي ډبٕشُبْ

ځٌاٍى، اډب أىڂًوٍ ډبٕشُب ىٍ ثَاثَ سىُٚب ىؿبٍ سؤَت ثٕٚشَْ ىٍ ٕبهشبٍ ٵِٕٔپٓ ّڃ ډٓ ځَىوي. َمـىٕه ثب 

ًٓ ثٍ اٵِأ٘ ډِٕان إشبٍسَ اُ ډِٕان ئٖپًُٔشٍ ٽبٕشٍ ٙيٌ ٽٍ ٭چز آن ثبلا ثًىن ډِٕان لاٽشًثبٕٕچ

ثًىٌ ي ٽبَ٘ سًڅٕي ډًاى دچٓ اځِيٕبٽبٍٔي ىٍ ډبٕز ٍا ىٍدٓ ىاٙشٍ إز.  ABY1إشَدشًٽًٽًٓ ىٍ إشبٍسَ 

آُډبٔٚبر ٍئًڅًّْ وٚبن ىاىوي ٽٍ اٵِأ٘ ډِٕان ؿَثٓ ىٍ ومًوٍ َبْ ډبٕز كَاٍر ىٔيٌ ي ٙبَي، ډىؼَ ثٍ 

 .ثبٙي ډٓ إشبٍسَ –دَيسئٕه  -ؿَثٓاٵِأ٘ ئٖپًُٔشٍ ځَىٔي ٽٍ ٭چز آن سٺًٔز ٙجپٍ ّڃ ثًٕٕچٍ ٽمذچپٔ 

 َبْ ٽچٕيْ: ډبٕز، دَيثًٕسٕټ، لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ، ثٕٶٕييثبٽشًَٔڇ لاٽشٕٔ، ٍئًڅًّْ ياٌّ
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Effect of Polysaccharide Impact On Quality Of Probiotic Food 

setareh forooghian 
*
 

* resercher Agricultural and Natural Resources Research center - Agricultural and Natural 

Resources Research center forooghian65@yahoo.com 

Abstract Long chain polymers with high molecular weight that are soluble in water 

(EPS) are polysaccharides and the food is jelly and consistency. The application of this 

Article may be due to emulsifiers, stabilizers suspension zone, crystallisation and quality 

control in cheese pointed. polysaccharide-producing microorganisms of the terms are 

divided into two categories including polysaccharide production by lactic acid bacteria 

LAB and polysaccharide production by other microorganisms. production of lactic acid 

bacterial polysaccharide in recent years due to their role in the texture of the food is 

great. These beneficial microorganisms in the micro flora provide (probiotics) have 

been able to synthesize lipopolysaccharide, causing health product storage and the 

flavor is good. one of the most important applications of microbial polysaccharide 

Industrial production is set in the context of improving the water is reduced. Therefore 

production can be substituted polysaccharide is in the production of yogurt. 

Keywords: Key words: polysaccharides، microorganisms ،improve quality ،
probiotics 
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 دس ثْجَد ويفيت هَاد غزايی پشٍثيَتيهتبحيش اگضٍ پلی ػبوبسيذ ّب 

 *ٕشبٌٍ ٵَيٱٕبن 

ډَٽِ سلٺٕٺبر ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ډُٚي  -* ډَثٓ ډَٽِ سلٺٕٺبر ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ډُٚي 

forooghian65@yahoo.com 

 ( اځِيEPSؿپٕيٌ دچٕمَ َبٔٓ ثب ُوؼٌَٕ ثچىي ي يُن ډًڅپًڅٓ ثبلا َٖشىي ٽٍ ىٍ آة كڄ ٙيٌ ي ٔب دو٘ )

دچٓ ٕبٽبٍٔي َب ډٓ ځَىوي ي ثب٭ض ّڅٍ اْ ٙين ي ٹًاڇ ډًاى ٱٌأٓ ډٓ ځَىى . اُ ٽبٍثَى َبْ أه ډبىٌ ډٓ سًان 

ثٍ اطَ اډًڅٖٕٶبَْٔ، دبٔياٍ ٽىىيځٓ ًٕٕذبوًٖٕن، ٽىشَڃ ٽَٖٔشبڅِٕإًٕن ي ثُجًى ٽٕٶٕز ىٍ دىَٕ اٙبٌٍ ٽَى. 

ٽىىيٌ ثٍ ىي ىٕشٍ سٺٖٕڈ ثىيْ ډٓ ٽىىي ٽٍ ٙبډڄ اځِيدچٓ ٕبٽبٍٔي َب ٍا اُ څلب٧ و٫ً ډٕپَياٍځبوٕٖڈ سًڅٕي 

ي اځِيدچٓ ٕبٽبٍٔي َبْ سًڅٕيْ ثٍ  LABاځِيدچٓ ٕبٽبٍٔي َبْ سًڅٕيْ ثٍ يٕٕچٍ ثبٽشَْ َبْ إٕي لاٽشٕټ 

يٕٕچٍ ٕبَٔ ډٕپَياٍځبوٕٖڈ َب ، إز . سًڅٕي اځِي دچٓ ٕبٽبٍٔي َب اُ إٕي لاٽشٕټ ثبٽشَْ َب ىٍ ٕبڃ َبْ اهَٕ 

ىٍ ٍئًڅًّْ ي ثبٵز ډًاى ٱٌأٓ ډًٍى سًػٍ ُٔبىْ ٹَاٍ ځَٵشٍ إز . أه ډٕپَياٍځبوٕٖڈ  ثيڅٕڄ وٺ٘ آوُب

ډٕپَي ٵچًٍ ًٕىډىيْ ٍا ىٍ وبكٍٕ ٍيىٌ اْ ٵَاَڈ ډٓ ٽىىي )دَيثًٕسٕټ اوي( ، ٹبىٍ ثٍ ٕىشِ اځِيدچٓ ٕبٽبٍٔي َب 

ډٓ ًٙى .ٔپٓ اُ ډُشَٔه  ثًىٌ ي ثب٭ض سًڅٕي ډلًٞڃ ثُياٙشٓ ثب ٹبثچٕز وڂُياٍْ ثبلا ي ٭٦َ ي ٥ٮڈ ډىبٕت

ٽبٍثَى اځِيدچٓ ٕبٽبٍٔي َبْ ډٕپَيثٓ ثُجًى ثبٵز ىٍ سًڅٕي ٝىٮشٓ ډبٕز ٽبَ٘ آة اوياُْ ډٓ ثبٙي . 

ثىبثَأه إشٶبىٌ اُ إشبٍسََبْ سًڅٕي ٽىىيٌ اځِيدچٓ ٕبٽبٍٔي َب ډٓ سًاوي ػبٔڂِٔه ډىبٕجٓ ثَاْ ٹًاڇ ىَىيٌ َب 

 ىٍ سًڅٕي ډبٕز ثٍ ٙمبٍ آٔي.

 چٕيْ: ٽچمبر ٽچٕيْ: اځِي دچٓ ٕبٽبٍٔي، ډٕپَياٍځبوٕٖڈ، ثُجًى ٽٕٶٕز، دَيثًٕسٕټَبْ ٽ ياٌّ
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Probiotics and their effects in preventing disease and improving human 

shahin esfarayeni 
*
 

* researcher Islamic Azad university of nyshabor - Islamic Azad university of nyshabor 

Abstract Pro-biotics are live organisms that modulate the intestinal flora, beneficial 

effects on the health of the host. They are generally considered to be non-pathogenic 

and human resources. Probiotic that most have been studied in various fields, including 

species of Lactobacillus bacteria produce lactic acid and a bacterium. The mechanism 

of probiotics fully understood but mechanisms to explain the effects of prophylactic and 

therapeutic treatment of human disease have been proposed, including one to produce 

compounds inhibit bacteria, adjust PH, and sites attaching bacteria compete for 

absorption Food and strengthen the immune system out. 

Keywords: Keywords: probiotics، Lactobacillus ،intestinal microflora. 
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 پشٍثيَتيه ّب ٍ احش آًْب دس پيـگيشی ٍ ثْجَد ثيوبسيْبی اًؼبى

 *ٙبَٕه إٶَأىٓ 

 ىاوٚڂبٌ آُاى إلاډٓ ياكي وٕٚبثًٍ -* ډَثٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي وٕٚبثًٍ 

ډٶٕيْ ٍا ثَ ؿپٕيٌ دَي ثًٕسٕټ َب اٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ ثب سٮئڄ ٵچًٍ ډٕپَيثٓ ٍيىٌ، اطَار 

ٍيْ ٕلاډز ډِٕثبن ا٭مبڃ ډٓ ٽىىي . آوُب ٭مًډب اُ ډىبث٬ اوٖبوٓ ثًىٌ ي ٱَٕ ثٕمبٍْ ُا ډلًٖة ډٓ ًٙوي . 

دَيثًٕسٕټ َبٔٓ ٽٍ ثٕ٘ اُ َمٍ ىٍ ُډٕىٍ َبْ ډوشچٴ ډًٍى ډ٦بڅٮٍ ٹَاٍ ځَٵشٍ اوي، ثبٽشَُٔبْ سًڅٕي ٽىىيٌ إٕي 

بٽشَٔب إز . ډپبوٕٖڈ اطَ دَيثًٕسٕټ َب ٽبډلا ٙىبهشٍ ٙيٌ لاٽشٕټ ٙبډڄ ځًوٍ َبْ لاٽشًثبٕٕچًٓ ي ثٕٶٕيي ث

وٕٖز يڅٓ ډپبوٕٖڈ َبٔٓ ثَاْ سًػٍٕ اطَار دٕٚڂَْٕ ٽىىيٌ ي ىٍډبوٓ آوُب ىٍ ثٕمبٍُٔبْ اوٖبن دٕٚىُبى ٙيٌ 

ٍيىٌ، ثچًٻ ػبٔڂبٌ َبْ PHإز ٽٍ اُ آن ػمچٍ ډٓ سًان ثٍ سًڅٕي سَٽٕجبر ډُبٍ ٽىىيٌ ثبٽشَُٔب، سٮئڄ 

 شَُٔب، ٍٹبثز ثَاْ ػٌة ډًاى ٱٌأٓ ي سٺًٔز ٕٕٖشڈ أمىٓ اٙبٌٍ ومًى.اسٞبڃ ثبٽ

 َبْ ٽچٕيْ: ياّځبن ٽچٕيْ: دَيثًٕسٕټ َب، لاٽشًثبٕٕچًٓ، ٵچًٍ ډٕپَيثٓ ٍيىٌ. ياٌّ
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Reduction of cancer using probiotic bacteria against some Carcinogenic agents 

shahin esfarayeni 
*
 

* researcher Islamic Azad university of nyshabor - Islamic Azad university of nyshabor 

Abstract Cancer-causing chemical agents may be produced by the activity of micro 

of living in the digestive tract. Studies using probiotic products are offered in reducing 

cancer risk. The purpose of this study inhibitory effects of probiotic cultures on mutant 

cells and cancer. In this fundamental study, the effect of probiotic cultures, including 

Bifidobacterium bifidus anti ejection, Bifidobacterium longum, Lactobacillus 

acidophilus, Lactobacillus bulgaricus, Streptococcus thermophilus and Lactobacillus 

rhamnosus decline in the ejection of two cancer substance Sodium azide, nitrisamine 

and using Salmonella microsomal nitrosamine the Ames test was performed. These 

findings were observed anticarcinogenic and antimutagenic activities of probiotic 

cultures. Cancer reduction of over 40% in most cases that showed strong anti-tumor 

effect them. In conclusion, this study showed that probiotic cultures have potent 

anticancer and Antimutagenic activities. 

Keywords: Key words: Cancer ،probiotics، carcinogen 
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ثشسػی وبّؾ ػشعبى ثب اػتفبدُ اص ثبوتشی ّبی پشٍثيَتيه دس همبثل ثشخی اصهَاد 

 وبسػيٌَطى

 *ٙبَٕه إٶَأىٓ 

 ىاوٚڂبٌ آُاى إلاډٓ ياكي وٕٚبثًٍ -* ډَثٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي وٕٚبثًٍ 

ؿپٕيٌ ٭ًاډڄ ٕٙمٕبئٓ ٥َٕب ن ُا ډمپه إز س٤ًٕ ٵٮبڅٕز ډٕپَي ثُبْ ٕبٽه ىٍ ىٕشڂبٌ ځًاٍٗ أؼبى 

ًٙوي. سلٺٕٺبر اوؼبڇ ٙيٌ، إشٶبىٌ اُ ډلًٞلار دَيثًٕسٕټ ٍا ىٍ ٽبَ٘ ه٦َ ٥َٕبن دٕٚىُبى ډٓ ٽىىي. 

ٽشَْ دَيثًٕسٕټ ثَ ځٖشَٗ ٕچً څُبْ ػُ٘ ٔبٵشٍ ي ٥َٕبوٓ َيٳ اُ أه دْيَ٘ ثٍَٕٓ اطَ ډُبٍ ٽىىيځٓ ثب

ثًى. ىٍ أه ډ٦بڅٮٍ ثىٕبىْ، اطَ ١ي ػُٚٓ ٽٚز َبْ دَيثًٕسٕټ ٙبډڄ ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييٓ، 

ثٕٶٕييثبٽشًَٔڇ لاوپًڇ، لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ، لاٽشًثبٕٕچًٓ ثًڅڂبٍٔپًٓ، لاٽشًثبٕٕچًٓ ٍاډىًٖٓ ي 

ٍيْ ٽبَ٘ ٵٮبڅٕز ػُٚٓ ي ٥َٕب وِائٓ ىي ډبىٌ ٥َٕب ن ُاْ آُٔيٕئڈ ي  إشَدشًٽًٽًٓ سَډًٵٕچًٓ

اوؼبڇ ٙي. ىٍ أه ٔبٵشٍ اطَ ١يػُٚٓ ي  Amesوٕشَيُآډٕه ثب إشٶبىٌ اُ ٕبڅمًولا ي ډٕپَيُيڇ ډ٦بثٸ آُډبٔ٘ 

ىٍٝي  ١40ي٥َٕبوٓ ٽٚز َبْ دَيثًٕسٕټ ډٚبَيٌ ٙي. ىٍٝي ٽبَ٘ اطَ ٥َٕب وِائٓ ىٍ اٱچت ډًاٍى ثبلاْ 

ًى ٽٍ وٚبن ىَىيٌ ْ اطَ ١ي ٥َٕبوٓ ٹًْ آوُب ډٓ ثبٙي. ىٍ وشٕؼٍ أه ډ٦بڅٮٍ وٚبن ىاى ٽٍ ٽٚز َبْ ث

 دَيثًٕسٕټ اطَ ١يػُٚٓ ي ١ي٥َٕبوٓ ٹًْ ىاٍوي.

 َبْ ٽچٕيْ: ياّځبن ٽچٕيْ: ٥َٕبن، دَيثًٕسٕټ، ٽبٍٕٕىًّن ياٌّ
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Anticarcinogenic Effects of Probiotics, Prebiotics, and Synbiotics 
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Cancer is a complex disorder, characterized by the uncontrolled growth and spread 

of abnormal cells. The prevalence of cancer is increasing rapidly in developing and 

industrialized countries. A balanced diet can counteract the causative factors and 

reduce the cancer risk. Several studies have suggested that the effect of diet on cancer 

development is indirect, primarily by affecting the ability of the host to metabolize 

procarcinogens to carcinogens whose activation mediated by the bacterial flora in the 

large bowel. Hence, probiotics and dietry fibers (prebiotics) have been attracted a 

particular attention. Lactobacilli and bifidobacteria are the two well-known probiotics 

that could lower the risks of colon cancer and may act as most potent preventive 

organisms. Probiotics, prebiotics reducing role in colon cancer risk is mainly by 

production of short-chain fatty acids, such as butyrate. It has been reported that 

ingestion of probiotics, prebiotics, or combinations of both (synbiotics) plays an 

important role in the prevention of colorectal cancer, and represents a novel new 

therapeutic option. Probiotics and prebiotics may regulate colorectal cancer by 

mechanisms included changes in the colon pH, alteration of gut xenobiotic metabolism, 

modulation of immune system, antioxidant property and demutagenic effect. In this 

study we’ve investigated the anticarcinogenic mechanism of probiotics and prebiotics. 

Keywords: Probiotics ،Prebiotics، Synbiotics ،Colorectal cancer ،mutagenesis 
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 ّب ّب ٍ ػيٌجيَتيه ّب، پشيجيَتيه هشٍسی ثش خبكيت ضذػشعبًی پشٍثيَتيه

 ، ػٮٶَ ډلميُاىٌ ډٕلاوٓ * ٕبٍا ٭ٖڂَْ

 saskari_1986@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي 

ځَىى.  َبْ ٱ٥َٕجٕٮٓ آٱبُ ډٓ ْ ٕچًڃ اْ إز ٽٍ ثب ٍٙي ي سپظَٕ ٱَٕٽىشَڃ ٙيٌ ٥َٕبن ثٕمبٍْ دٕـٕيٌ

٫ًٕٙ ٥َٕبن ثٍ ئٌْ ىٍ ٽًٍَٚبْ ٝىٮشٓ ي ىٍ كبڃ سًٕٮٍ ٍي ثٍ اٵِأ٘ إز. ٍّٔڈ ٱٌأٓ ډشٮبىڃ ي ډٲٌْ 

اوي ٽٍ  بن ىاىٌُا ډٺبثچٍ ٽىي ي اكشمبڃ اثشلا ثٍ ٥َٕبن ٍا ٽبَ٘ ىَي. ډ٦بڅٮبر وٚ سًاوي ثب ثَهٓ ٭ًاډڄ ٥َٕبن ډٓ

ٽىي ي إبٕبَ ثٍ ٙپڄ سإطَٕ ثَ سًاوبٔٓ ډِٕثبن  ٍّٔڈ ٱٌأٓ ثٍ ًٍٝر ٱَٕډٖشٺٕڈ اُ دَٕٚٵز ٥َٕبن ػچًځَْٕ ډٓ

اْ  ٕبُْ آوُب ىٍ ٽًڅًن ثب ٵچًٍ ډٕپَيثٓ ٍيىٌ ُا ٽٍ ٵٮبڃ ُا ثٍ ٥َٕبن ٕبُ ٥َٕبن ىٍ سجئڄ سَٽٕجبر دٕ٘

َب ي ٵٕجََبْ ٍّٔمٓ  اْ ثٍ ډَٞٳ دَيثًٕسٕټ سًػٍ ئًٌْٙى. ثىبثَأه اډَيٌُ  ځَٕى، اوؼبڇ ډٓ ًٍٝر ډٓ

َب ىي دَيثًٕسٕټ ٙىبهشٍ ٙيٌ ثب ٹبثچٕز ٽبَ٘  َب( ٙيٌ إز. لاٽشًثبٕٕچًٓ َب ي ثٕٶٕييثبٽشًَٔڇ )دَٔجًٕسٕټ

ًٙوي. إبٕبَ  َبْ ثبُىاٍويٌ ډلًٖة ډٓ سَٔه اٍځبوٕٖڈ ه٦َ اثشلا ثٍ ٥َٕبن ٽًڅًن َٖشىي ي ٙبٔي ثٍ ٭ىًان ډُڈ

َب ثب سًڅٕي إٕيَبْ ؿَة ٽًسبٌ ُوؼَٕ ډبوىي ثًسَٕار ه٦َ اثشلا ثٍ ٥َٕبن ٽًڅًن ٍا  َب ي دَٔجًٕسٕټ سٕټدَيثًٕ

َب ٔب سَٽٕجٓ اُ ََ ىي  َب، دَٔجًٕسٕټ ىَىي. ٥جٸ ځِاٍٙبر ثٍ ىٕز آډيٌ ٢َڈ دَيثًٕسٕټ ٽبَ٘ ډٓ

ټ ٍيٗ ىٍډبوٓ ؤًه ٙىبهشٍ )ٕٕىجًٕسٕټ َب( وٺ٘ ډُمٓ ىٍ ػچًځَْٕ اُ ٥َٕبن ٽًڅًٍٽشبڃ ىاٍى ي ثٍ ٭ىًان ٔ

َب ىٍ دٕٚڂَْٕ اُ ٥َٕبن ٽًڅًٍٽشبڃ  َب ي دَٔجًٕسٕټ َبْ اكشمبڅٓ ٭مچپَى دَيثًٕسٕټ ٙيٌ إز. ډپبوٕٖڈ

اْ، سى٪ٕڈ ٕٕٖشڈ أمىٓ،  ٽًڅًن، سٲَٕٕ ډشبثًڅٕٖڈ ػٖڈ هبٍػٓ ىٍ ٕٕٖشڈ ٍيىٌ PH٭جبٍسىي اُ ا٭مبڃ سٲَٕٕاسٓ ىٍ 

ٔٓ. ىٍ أه ډ٦بڅٮٍ ثٍ ثٍَٕٓ ؿڂًوڂٓ ډپبوٕٖڈ هبٕٝز هبٕٝز آوشٓ اٽٖٕياوٓ ي هبٕٝز ػُ٘ ُىا

 دَىأُڈ. ١ي٥َٕبوٓ دَيثًٕسٕټ َب ي دَٔجًٕسٕټ َب ډٓ

 َبْ ٽچٕيْ: دَيثًٕسٕټ، دَٔجًٕسٕټ، ٕٕىجًٕسٕټ، ٥َٕبن ٽًڅًٍٽشبڃ، ػُ٘. ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-103-2 

A review of Probdemo Project 

sara asgari 
*
  ،jafar mohammadzade milany 

* M.S.student - saskari_1986@yahoo.com 

Europe has traditionally had a leading position on the probiotic market. Due to 

consumers, organization and certain scientific community’s skepticism about probiotic 

products, It is essential to demonstrate the health and nutritional benefits of probiotic. 

Probdemo project is one of the projects have been initiated to demonstrate these effects 

to European consumers. The main project objectives are: Clinical pilot testing on 

children, Clinical pilot testing on adults and patients with GI-disorders and 

Establishment of novel methodologies. Strains for pilot testing should be selected based 

on established in vitro scientific data. Some of these micro-organisms specifications 

included stability in vitro models simulating conditions in the upper gastrointestinal 

tract such as acidic conditions, protease and bile acids presence, the ability to adhere to 

intestinal mucosae, the ability to inhibit intestinal pathogens and safety to the 

consumers. Bifidobacterium longum UCC 35624 is one of the selected strains. Human 

volunteers should be randomly selected from a panel of a specific population group. The 

clinical phases on regularly run for at least several weeks or several months. 

Throughout the study the volunteers are required to refrain from other fermented dairy 

products. This study encompasses important phases, the most important being a fixed 

time period during which predetermined test product is consumed daily by each 

volunteer (consisting of 108 to 1010 probiotic bacteria as a daily dosage), and dates 

when clinical samples (faecal, blood, saliva and urine) are taken from the volunteers for 

analysis. The main purpose of this project is to investigate the viability of the strains in 

gastro-intestinal tract. L. paracasei F19 showed improving impact on elderly volunteers 

infected with the gastric pathogen Helicobacter pylori to study the effectiveness of the 

probiotic in improving these individuals’ quality of life. Bifidobacterium longum UCC 

35624 showed positive influence on IBD. Here we’ve reviewed The Prodemo project and 

obtained results on human clinical trials. 

Keywords: Probiotic ،Clinical trial، Bifidobacterium longum UCC 35624 
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 ی پشاثذهَ هشٍسی ثش پشٍطُ

 ، ػٮٶَ ډلميُاىٌ ډٕلاوٓ * ٕبٍا ٭ٖڂَْ

 saskari_1986@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي 

َب ىاٙشٍ إز. ثٍ ىڅٕڄ ثيثٕىٓ اُ ٥َٳ ډَٞٳ  اٍيدب ثٍ ٥ًٍ ٕىشٓ وٺٚٓ دَٕٚي ىٍ ثبُاٍ دَيثًٕسٕټ

َب ي ثٮ٢ٓ ػًاډ٬ ٭چمٓ ٽٍ ىٍ اثشيا ىٍ ډًٍى ډلًٞلار دَيثًٕسٕټ يػًى ىاٙز، وٕبُ ثٍ  ٽىىيځبن، ٕبُډبن

َبٔٓ ٕز ٽٍ ثٍ ډى٪ًٍ وٚبن ىاىن  ْ دَاثيډً ٔپٓ اُ اُ دَيٌّ ٙي. دَيٌّ ه ډلًٞلار يػًى اكٖبٓ ډٓاطجبر أ

اٍُٗ ډلًٞلار دَيثًٕسٕټ ثٍ ډَٞٳ ٽىىيځبن اٍيدبٔٓ آٱبُ ٙي. اَياٳ اٝچٓ أه دَيٌّ ٭جبٍسىي اُ: 

َبْ ىٕشڂبٌ -ثٕمبٍْډ٦بڅٮبر ٽچٕىٕپٓ ٍيْ ٽًىٽبن، ډ٦بڅٮبر ٽچٕىٕپٓ ٍيْ ثٍِځٖبلان ي ثٕمبٍان ډجشلا ثٍ 

َبْ آُډبٔٚڂبَٓ ځِٔى٘ ٙيوي. اُ ػمچٍ  َبْ اوشوبثٓ ثَ إبٓ سإٕٔئٍ َبْ ؤًه. ًٍٕٔ ځًاٍٙٓ ي ثٕبن ٍيٗ

سًان ثٍ دبٔياٍْ آوُب ىٍ َٙا٤ٔ آُډبٔٚڂبَٓ وٚبوڂَ ثو٘ ثبلأٓ ىٕشڂبٌ ځًاٍٙٓ  َب ډٓ هًٕٞٝبر أه ًٍٕٔ

اْ، هبٕٝز ثبُىاٍويځٓ اُ  ، ؿٖجىيځٓ ثٍ ډًٽًُ ٍيىٌاُ ػمچٍ ك٢ًٍ إٕي ي دَيسئبَُب ي إٕيَبْ ٝٶَايْ

ٔپٓ اُ  UCC 35624اْ ي أمىٓ ډَٞٳ ٽىىيځبن اٙبٌٍ ومًى. ثٕٶٕييثبٽشًَٔڇ څًوڂًڇ  َبْ ٍيىٌ دبسًّن

ثبٙي. ىاي٥چجبن اوٖبوٓ ثٍ ًٍٝر سٞبىٵٓ اُ ثٕه ٔټ ځَيٌ سوٞٞٓ سلز  َبْ اوشوبثٓ ىٍ أه دَيٌّ ډٓ ًٍٕٔ

بْ ډوشچٴ أه ډ٦بڅٮٍ ٥ٓ كياٹڄ ؿىئه َٶشٍ ٔب ؿىي ډبٌ اوؼبڇ ٙي. ٥ٓ أه ىيٌٍ ٽىشَڃ ځِٔى٘ ٙيوي. ٵبَُ

ىاي٥چجبن اُ ډَٞٳ ٕبَٔ ډلًٞلار څجىٓ سومَْٕ اػشىبة ومًىوي. أه ډ٦بڅٮٍ ٙبډڄ ٵبٽشًٍَبْ ثٖٕبٍ ډُڈ 

سٕټ ْ ډٚوٜ دَيٌّ إز ٽٍ ٥ٓ آن ىاي٥چجبن ٍيُاوٍ اُ ډلًٞڃ دَيثًٕ ثبٙي ٽٍ ډُمشَٔه آوُب ٥ًڃ ىيٌٍ ډٓ

َبْ  ٽَىوي ي َمـىٕه سبٍٔن ثبٽشَْ دَيثًٕسٕټ ىٍ ىيُ ٍيُاوٍ( ډَٞٳ ډٓ 1010سب  108ډًٍى و٪َ )كبيْ 

َب ىٍ  ډبوٓ ًٍٕٔ ځَْٕ )ډيٵ٫ً، هًن ي آة ىَبن ي اىٍاٍ( ثًىوي. َيٳ اٝچٓ اُ أه دَيٌّ ثٍَٕٓ ُويٌ ومًوٍ

َچٕپًثبٽشَ دٕچًٍْ كبٽٓ اُ آن ثًى ٽٍ  اْ ىٕشڂبٌ ځًاٍٗ ثًى. وشبٔغ آُډبٔ٘ ٍيْ ثٍِځٖبلان ثب دبسًّن ډٮيٌ

 UCCىٍ ثُجًىْ أه اٵَاى ډؤطَ ثًىٌ إز. َمـىٕه ثٕٶٕييثبٽشًَٔڇ څًوڂًڇ  F19لاٽشًثبٕٕچًٓ دبٍاٽبُئٓ 

ومبٔي. ىٍ أه ډٺبڅٍ ثٍ ثٍَٕٓ  ًٙى ي اُ ٭ًى آن ډمبوٮز ډٓ اْ ډٓ َبْ اڅشُبثٓ ٍيىٌ ډًػت ثُجًى ثٕمبٍْ 35624

 دَىأُڈ. وشبٔغ كبٝڄ اُ آن ډٓ دَيٌّ اوٖبوٓ دَاثيډً ي

 UCC 35624َبْ ٽچٕيْ: دَيثًٕسٕټ، ډ٦بڅٮٍ ٽچٕىٕپٓ، ثٕٶٕييثبٽشًَٔڇ څًوڂًڇ  ياٌّ
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zahrasoltani994@yahoo.com Probiotic, the term appears to be a compositition of the 

Latin prefix pro ("for") and the Greek adjective βιωτικός (biotic) , the word deriving 

from the noun βίος (bios, "life") Probiotics are defined as: “Live microorganisms which 

when administered in adequate amount confer a health benefit to the host” Probiotics 

organise gut microflora for better regulation of the HPA axis not only in the early years 

but also during adulthood. It is suggested that daily environmental and emotional 

stressful life events contribute to the development and reactivation of intestinal 

inflammation in chronic inflammatory bowel disease (IBD), to the clinical 

manifestations of irritable bowel syndrome (IBS) and to the development of food 

allergies by sensitisation of intestinal tissue to oral antigens through an increase of 

transepithelial permeability. In animal models of IBD, stress increases the severity of 

colitis and lowers the threshold for reactivation of mucosal inflammation. Stressful 

stimuli are known to affect gastrointestinal functions such as gut motility and secretion 

and to increase paracelullar permeability. Defective epithelial barrier function, which 

can be measured as increased intestinal permeability, has been implicated in IBS and in 

IBD, in which it can predict relapse during clinical remission. In animal models, both 

acute and chronic stress enhance bacterial adherence and internalisation, increase 

bacterial translocation and activate immune reactions within the gut resulting from 

alterations in gut paracellular permeability. Probiotics correcting gut microbiota and 

gut permeability disturbances induced by stress. several stress hormones are released 

by adernal gland include cortisol from adernal cortex and epinephrine and 

norepinephrine from adrenal medulla. Stress induces an increase in the concentration 

of cortisol. Also it is able to change the composition of intestinal bacteria but consuming 

probiotics can bring back microflora. Probiotics make certain changes in the ecology of 

gastrointestinal microbes and their fermentation profile. Feeding with probiotics reduce 

the level of cortisol, also growth of some pathogenic bacteria, especially gram- negative 

bacteria in the intestine, stimulates the secretion of hormones such as epinephrine and 

norepinephrine can reduce the population of pathogenic bacteria. According to the 

subject were discussed, consumption of probiotics can modulate immune system which 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

result in reducing autoimmune diseases. Also it has obvious effect on reducing stress 

hormones in autoimmune system diseases. 

Keywords: probiotic ،autoimmune diseases 
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 ُ تحت ؿشايظ اػتشعتبحيش پشٍثيَتيه ّب ثش ثيوبسی ّبی خَدايوٌی سٍدُ ايجبد ؿذ

 ، ََُا ٕچ٦بوٓ ، ډُىبُ ٵَػٓ * ٕمبوٍ ِٔىْ

اٍاٻ،  -* ٽبٍٙىبٕٓ اٍٙي ياكي ٭چًڇ ي سلٺٕٺبر ډَٽِْ ىاوٚڂبٌ آُاى إلاډٓ ياكي ٭چًڇ ي سلٺٕٺبر 

 s_yazdi86@yahoo.com 3817964771هٕبثبن ىاوٚڂبٌ, ٽًؿٍ آٔز اڅٍ ثُجُبوٓ، ٽي 

أمىٓ ٍيىٌ أؼبى ٙيٌ سلز َٙا٤ٔ إشَٓ ياٌّ دَيثًٕسٕټ اُ سبطَٕ دَيثًٕسٕټ َب ثَ ثٕمبٍْ َبْ هًى

َبْ ُويٌ اْ َٖشىي  َب ډٕپَياٍځبوٕٖڈ ډٮىٓ ثَاْ ُويځٓ ځَٵشٍ ٙيٌ إز. دَيثًٕسٕټ  ثٍ pro-biosڅٲز ًٔوبوٓ 

َب، ډٕپَي  ٽٍ ىًٍٍٝر ډَٞٳ ثٍ ډِٕان ډٚوٜ اطَار ډٶٕيْ ثٍَيْ ٕلاډز ډِٕثبن ډٓ ځٌاٍوي. دَيثًٕسٕټ

، وٍ سىُب ىٍ ىيٍان ٽًىٽٓ ثچپٍ ىٍ ىيٍان ثٍِځٖبڅٓ، ٕبُډبويَٓ ډٓ HPAٍا ثَاْ سى٪ٕڈ ثُشَ ډلًٍ ٵچًٍ ٍيىٌ 

ٽىىي. ثىب ثٍ ځٶشٍ ډلٺٺبن كًاىص إشَٓ ُاْ ٭ب٥ٶٓ ي ُٖٔز ډل٦ٕٓ ٍيُډٌَ وٺ٘ ډُمٓ ىٍ ٵٮبڃ ٙين اڅشُبة 

( ي IBSڇ ٍيىٌ سلَٔټ دٌَٔ )( ي ٭لأڈ ثبڅٕىٓ ٕىيIBDٍٍيىٌ ي ډٮيٌ ىٍ ثٕمبٍْ ٕىيٍيڇ ٍيىٌ اڅشُبثٓ ډِډه )

سًٕٮٍ ي ثَيُ آڅَّْ َبْ ٱٌأٓ اُ ٥َٔٸ كٖبٓ ٽَىن ثبٵز ډٮيٌ ي ٍيىٌ ثٍ آوشٓ ّن َبْ هًٍاٽٓ ي 

، إشَٓ، اڅشُبة ٍيىٌ ٍا اٵِأ٘ ىاىٌ IBDوٶًًدٌَْٔ ٵَاٱٚبٔٓ ي ډوب٥ٓ وٺ٘ ىاٍوي. ىٍ ډيڃ َبْ ػبوًٍْ

يإٓشبوٍ ياٽى٘ دٌَْٔ ي اڅشُبة ډوب٣ ٍا دبٕٔه ډٓ آيٍى. ډلَٻ إشَٓ ُا ثَ ٽبٍٽَى َبْ ٍيىٌ ي ډٮيٌ ډظڄ 

ػىجىيځٓ ي سَٙلبر ٍيىٌ اطَ ىاٍى ي وٶًً دٌَْٔ دبٍإچًڅٓ ٍا ُٔبى ډٓ ٽىي. ثيٽبٍ ٽَىن ٕي ډوب٥ٓ ٽٍ ډٓ 

ىٔيٌ ډٓ ًٙى ي ډٓ  IBDي  IBSًدٌَْٔ ډوب٣ ٍيىٌ اوياٌُ ځَْٕ ٽَى، ىٍ سًان آن ٍا ثٍ ٙپڄ اٵِأ٘ وٶً

سًاوي ډِٕان ثبُځٚز ي ٭ًى ډؼيى ثٕمبٍْ ٍاىٍ ٥ًڃ ثُجًىْ ثبڅٕىٓ دٕ٘ ځًٔٓ ٽىي. ىٍ ډيڃ َبْ ػبوًٍْ، 

إشَٓ كبى ي ډِډه ََ ىي ډٓ سًاوىي ؿٖجىيځٓ ثبٽشَْ، يٍيى ي ػبٔڂَْٕ ثبٽشَْ ٍااٵِأ٘ ىاىٌ ي ياٽى٘ 

َب  مىٓ ٍا ىٍ ٍيىٌ ٵٮبڃ ٽىىيٽٍ وبٙٓ اُ سٲَٕٕار وٶًًدٌَْٔ دبٍإچًڅٓ ثًىٌ إز. دَيثًٕسٕټَبْ أ

ډٕپَيثًٕسبْ ٍيىٌ ي وٶًًدٌَْٔ ډوشڄ ٙيٌ ٍيىٌ ثَاطَ إشَٓ ٍا سٞلٕق ډٓ ٽىىي. اُ ًٍَډًن َبٔٓ ٽٍ ىٍ 

ادٓ وٶَٔه اُ ٹٖمز َٙا٤ٔ إشَٓ أؼبى ډٓ ًٙوي ډٓ سًان ثٍ ٽًٍسِٕيڃ اُ ٹٖمز ٹَْٚ ي ادٓ وٶَٔه ي وًٍ

ډييلاْ ٱيٌ ٵًٷ ٽچًْٕ اٙبٌٍ ٽَى. إشَٓ ٱچ٪ز ٽًسِٕيڃ ٍا اٵِأ٘ ىاىٌ ي ٹبىٍ ثٍ سٲَٕٕ سَٽٕت ثبٽشَْ 

َب سٲَٕٕار  َب ډٓ سًاوي ٕجت ثبُځٚز ډٕپَيٵچًٍ ًٙى. دَيثًٕسٕټ َبْ ٍيىٌ إز ٽٍ ډَٞٳ دَيثًٕسٕټ

َب  ډٮيْ أؼبى ډٓ ٽىىي. سٲٌٍٔ ثب دَيثًٕسٕټ -ثوًٞٝٓ ٍا ىٍ اٽًڅًّْ ي دَيٵبٔڄ سومَٕ ډٕپَية َبْ ٍيىٌ

ٱچ٪ز ٽًٍسِٕيڃ ٍا ٽبَ٘ ىاىٌ َمـىٕه ٍٙي ثَهٓ اُ ثبٽشَْ َبْ دبسًّن ثٍ هًٞٛ ػمٮٕز ثبٽشَْ َبْ 

ځَڇ ډىٶٓ ىٍ ٍيىٌ َب، ثب سَٙق ًٍَډًن َبٔٓ ډظڄ ادٓ وٶَٔه ي وًٍادٓ وٶَٔه سلَٔټ ډٓ ًٙوي ٽٍ ډٓ سًاوي 
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بَ٘ ىَي. ٥جٸ ډ٦بڅت ځٶشٍ ٙيٌ ډٓ سًان ٭ىًان ٽَى، ډَٞٳ دَيثًٕسٕټ َب ػمٮٕز ثبٽشَْ َبْ دبسًّن ٍا ٽ

ثب٭ض سٮئڄ ىٍٕٕٖشڈ أمىٓ ډٓ ځَىوي ٽٍ ډًػت ٽبَ٘ ثٕمبٍْ َبْ هًىأمه ډٓ ًٙوي. َمـىٕه ىٍ ٽبَ٘ 

 ًٍَډًن َبْ إشَٕٓ ډًطَىٍ ثٕمبٍْ َبْ هًىأمه سبطَٕ ثِٖأٓ ىاٍوي.

 هًىأمه َبْ ٽچٕيْ: دَيثًٕسٕټ، ثٕمبٍْ َبْ ياٌّ
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Abstract Background: Malnutrition Micronutrients is a term used for diseases that 

occur due to lack of micronutrients. Deficiency of micronutrients is also known as 

hidden hunger. Because the shortcomings of the person and the community, and even 

the country's health authorities remain concealed. micronutrient malnutrition, the 

biggest obstacle to the development of social economy. deficient micronutrients most 

commonly, vulnerable and low-income strata of society are vulnerable to long-term 

health and ability to learn and their production effect. Anemia, iron deficiency, vitamin 

a deficiency and iodine deficiency disorders are the most common forms of 

micronutrient malnutrition are considered. Beta-carotene, a precursor of vitamin A and 

fat-soluble substance in the body that are known to exist in plant food. Beta-carotene, 

One of the ingredients is a powerful antioxidant that helps protect the body from 

oxygen free radical production and hence independent of vitamin A in the body is 

functioning. Beta carotene is one of precursor vitamins for the prevention of diseases 

such as heart disease and cancer, are effective. Research leading to the enrichment of 

food products enriched with beta carotene deals possible. Conclusions: There are a 

number precursor of vitamin A, all of which belong to the group of pigments are 

carotenoids and beta-carotene among them is more important than the rest. Almost one 

hundred percent because it is converted into the vitamin.Destruction of precursors of 

vitamin A in food processing or storage may take place in different ways. According to 

World Bank calculations, while the lack of micronutrients annual income of more than 

5% GDP reduces Countries, the complete solution to cope with the constant equal to 0/3 

percent of GDP. Food fortification with micronutrients can be very important, many 

diseases can prevent as well as national spending. 

Keywords: Keywords: beta-carotene ،vitamin A ،functional food ،enrichment 
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 اّويت غٌی ػبصی هَاد غزايی ثب سيض هغزی ثتب وبسٍتي

 ، اكٖبن ډشًڅٓ ُاىٌ ، اډَٕ كٖٕه اڅُبډٓ ٍاى * ثُىبُ ُٙبثٓ

هَإبن ١ًٍْ ٕجِياٍ ىاوٚڂبٌ اُاى إلاډٓ ياكي  -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ اُاى إلاډٓ ياكي ٕجِياٍ 

 behnaz.shahabi@yahoo.comٕجِياٍ 

ؿپٕيٌ ډٺيډٍ ي َيٳ : ًٕء سٲٌٍٔ ٍِٔ ډٲٌْ َب ا٦ٝلاكٓ إز ثَاْ ثٕمبٍْ َبٔٓ ٽٍ ثٍ ىڅٕڄ ٽمجًى 

ٍِٔ ډٲٌْ َب ثًػًى ډٓ آٔي.ٽمجًى ٍِٔ ډٲٌْ َب ٍا ځَٕىڂٓ دىُبن وِٕ ډٓ وبډىي.ؿًن ٽمجًىَب اُ ؿٚڈ ٵَى ي 

َب ثٍِځشَٔه ډبو٬ ثَاْ سًٕٮٍ ػبډٮٍ ي كشٓ ډٖئًڅٕه ٕلاډز ىٍ ٽًٍٚ دىُبن ډٓ ډبوي.ًٕء سٲٌٍٔ ٍِٔ ډٲٌْ 

اٹشٞبىْ إز.ٽمجًى ٍِٔ ډٲٌْ َب ډٮمًلا ثٕٚشَ ٥جٺبر إٕٓت دٌَٔ ي ٽڈ ىٍآډي ػبډٮٍ ٍا ىٍ ډٮَٟ _اػشمب٭ٓ

إٕٓت ٹَاٍ ډٓ ىَي ي ىٍ ىٍاُ ډير ثَٕلاډشٓ،سًاوبٔٓ ٔبىځَْٕ ي سًڅٕي آوبن اطَ ډٓ ځٌاٍى.ٽڈ هًوٓ ٵٺَ 

ٽمجًى ٔي ٙب٬ٔ سَٔه ٵَډُبْ ًٕء سٲٌٍٔ ٍِٔ ډٲٌْ َب ثٍ ٙمبٍ ډٓ ي اهشلالار وبٙٓ اُ  Aآَه،ٽمجًى ئشبډٕه 

ًٙى ٽٍ ىٍ ډًاى  ي ډلچًڃ ىٍ ؿَثٓ ىٍ ثين ٙىبهشٍ ډٓ  Aٕبُ ئشبډٕه   ٭ىًان ډبىٌ ْ دٕ٘  ٍيوي. ثشبٽبٍيسه ثٍ

  ٔپبڃٍيى ٽٍ اُ سًڅٕي ٍاى ٙمبٍ ډٓ  اٽٖٕياوٓ ٹًْ ثٍ  ٱٌأٓ ځٕبَٓ يػًى ىاٍى. ثشبٽبٍيسه ٔپٓ اُ ډًاى آوشٓ 

ىاٍى. ثشب ٽبٍيسه  Aأه ٍي ىٍ ثين ٭مچپَى ډٖشٺڄ اُ ئشبډٕه  ٽىي ي اُ  َبْ آُاى اٽْٖٕن ىٍ ثين ػچًځَْٕ ډٓ 

ٔپٓ اُ دَي ئشبډٕه َبٔٓ إز ٽٍ ثَاْ دٕٚڂَْٕ اُ اثشلا ثٍ اوًا٫ ثٕمبٍْ َب اُ ػمچٍ ثٕمبٍْ َبْ ٹچجٓ ي ٥َٕبن 

ُْ ډًاى ٱٌأٓ ياډپبن ٱىٓ ٕبُْ ثٍ ٽمټ ثشب ٽبٍيسه ډٓ َب ډؤطَ ډٓ ثبٙي. سلٺٕٸ دَٕٚي ثٍ اَمٕز ٱىٓ ٕب

يػًى ىاٍى ٽٍ َمڂٓ ډشٮچٸ ثٍ ځَيٌ ٍوڂياوٍ ٽبٍيسىًئٕيَب  Aدَىاُى. وشٕؼٍ ځَْٕ: ؿىئه دٕ٘ ٕبُ ئشبډٕه 

َٖشىي ي ىٍ ډٕبن آوُب ثشب ٽبٍيسه ډُمشَ اُ ثٺٍٕ ډٓ ثبٙي َُٔا سٺَٔجب ٝي ىٍ ٝي آن ثٍ أه ئشبډٕه سجئڄ ډٓ 

ىٍ ډًاى ٱٌأٓ ٵَآٔىي ٙيٌ ي ٔب وڂُياٍْ ٙيٌ ثٍ ًٍٝر ډوشچٴ ډمپه  Aثًىْ دٕ٘ ٕبَُبْ ئشبډٕه ًٙى.وب

ىٍٝي  5إز ًٍٝر ثڂَٕى.ثَإبٓ ډلبٕجبر ثبوټ ػُبوٓ ىٍ كبڅٓ ٽٍ ٽمجًى ٍِٔ ډٲٌْ َب ٕبڅٕبوٍ ثٕ٘ اُ 

ىٍٝي  0/ 3بىڃ ىٍ آډي وبهبڅٜ ډچٓ ٽًٍَٚب ٍا ٽبَ٘ ډٓ ىَي،ٍاٌ كڄ ٽبډڄ ي ډٖشمَ ثَاْ ٱچجٍ ثَآن ډٮ

وبهبڅٜ ډچٓ إز. ډٓ سًان ثب ٱىٓ ٕبُْ ډًاى ٱٌأٓ ثب أه ٍِٔ ډٲٌْ ثٖٕبٍ ډُڈ اُ ثٖٕبٍْ اُ ثٕمبٍْ َب ي 

 َمـىٕه َٝٳ َِٔىٍ َبْ ډچٓ ػچً ځَْٕ ٽَى.

 ، ٱٌاْ ٵَإًىډىي، ٱىٓ ٕبAَُْبْ ٽچٕيْ: ٽچمبر ٽچٕيْ: ثشب ٽبٍيسه، ئشبډٕه ياٌّ
####
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Health effects of probiotics during pregnancy 

Dr Aziz Homayouni ، Nafiseh Sargheini 
*
 

* MS.c in nutrition Tabriz University of Medical Sciences - Tabriz n.sargheini@yahoo.com 

Background and Aims: Prenatal care is one of the great challenges in medicine. 

Different kinds of therapies and protocols influence the life of mothers and babies. 

Recently the use of probiotics has been received excessive attention in the fields of 

maternal _ fetal medicine and neonatology. Probiotics refer to viable microorganisms 

which, when administered in adequate amounts confer a health benefit on the host. 

However consumption of probiotic foods and supplements are rapidly increasing, their 

effects during pregnancy demand careful attention. Materials and methods: Articles 

published in Pubmed and ScienceDirect from 2000 to 2011 in the field of probiotics and 

pregnancy were reviewed. The articles included clinical trials, Meta - analysis, as well as 

review articles. Results: According to the studies, there were no significant differences 

in birth weight, birth length, gestational age, incidence of vaginal delivery, or the 

incidence of cesarean section. Intake of probiotics during pregnancy is associated with a 

reduced risk of atopic dermatitis in infants. Also maternal probiotic exposure decreased 

the hazard of gestational diabetes. Probiotics help prevent constipation which, during 

pregnancy many women experience. Moreover, oral administrations of probiotics can 

restore vaginal flora in pregnant women. Conclusions: Although consumption of 

probiotics does not seem to pose any safety concerns to pregnant women, further 

researches should consider the probiotics intake in the first trimester of pregnancy, 

since in the previous studies women exposed to probiotics commencing in the third 

trimester. 

Keywords: probiotic ،pregnancy 
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 احشات ػلاهت ثخـی پشٍثيَتيىْب دس عَل ثبسداسی

 * وٶٍٕٖ َٕٹٕىٓىٽشَ ٭ِِٔ َمبًٔوٓ ٍاى ، 

 n.sargheini@yahoo.comسجَِٔ  -* ٽبٍٙىبٓ اٍٙي سٲٌٍٔ ىاوٚڂبٌ ٭چًڇ يڇ دِٙپٓ سجَِٔ 

ډٺيډٍ:ډَاٹجز َبْ ىيٍان ثبٍىاٍْ، ٔپٓ اُ ؿبڅ٘ َبْ ثٍِٿ ىٍ دِٙپٓ ډٓ ثبٙي.اوًا٫ ډوشچٶٓ اُ 

دَيسپڄ َب ي ىٍډبن َب ىٍ ُويځٓ ډبىٍ ي ٽًىٻ سإطَٕ ډٓ ځٌاٍوي.اهَٕاً إشٶبىٌ اُ دَيثًٕسٕپُب ىٍ ُډٕىٍ ٥ت 

ياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽًىٻ ي وًُاىان ثٕٚشَ ډًٍى سًػٍ ٹَاٍ ځَٵشٍ إز. دَيثًٕسٕپُب ډٕپَ _ډبىٍ 

ٽٍ اځَ ثٍ سٮياى ٽبٵٓ ډًٍى ډَٞٳ ٹَاٍ ځَٕوي، ډًػت ثَيُ اطَار ٕلاډز ثو٘ ىٍ ډِٕثبن ډٓ ًٙوي.اځَ ؿٍ 

ډَٞٳ ډپمڄ َب ي ٱٌاَبْ دَيثًٕسٕپٓ ٍيُ ثٍ ٍيُ ىٍ كبڃ اٵِأ٘ إز يڅٓ اطَار آوُب ىٍ ٥ًڃ ثبٍىاٍْ وٕبُ 

ىٍ ُډٕىٍ ْ دَيثًٕسٕپُب ي  2011سب  2000لار ؿبح ٙيٌ اُ ٕبڅُبْ ثٍ سًػٍ ُٔبىْ ىاٍى. ډًاى ي ٍيُٙب: ډٺب

ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشىي. أه ډ٦بڅٮبر ډٚشمڄ ثَ ډٺبلار ثبڅٕىٓ، ډشب  ScienceDirectي  Pubmedثبٍىاٍْ ىٍ 

ُاى آوبڅِٕ ي ډ٦بڅٮبر ډَيٍْ ثًى. وشبٔغ: ٥جٸ ډ٦بڅٮبر اوؼبڇ ٙيٌ، اهشلاٳ ډٮىٓ ىاٍْ ىٍ يُن ُډبن سًڅي، ٹي وً

َىڂبڇ سًڅي، ثَيُ ُأمبن ٥جٕٮٓ، ٫ًٕٙ ُأمبن ِٕأٍه ي ٕه كبډچڂٓ ىٔيٌ وٚي.ډَٞٳ دَيثًٕسٕپُبىٍ ٥ًڃ 

ثبٍىاٍْ ثب ٽبَ٘ ه٦َ اثشلا ثٍ آسًدٕټ ىٍډبسٕز ىٍ وًُاىان َمَاٌ إز. َمـىٕه ډَٞٳ دَيثًٕسٕپُب ه٦َ 

ٌ ثبٍىاٍْ ٽٍ ثٕٚشَ ُوبن آن ٍا سؼَثٍ ىٔبثز كبډچڂٓ ٍا ىٍ ډبىٍان ٽبَ٘ ىاى. دَيثًٕسٕپُب اُ ٔجًٕز ٥ًڃ ىيٍ

ډٓ ٽىىي، ػچًځَْٕ ډٓ ٽىي.٭لايٌ ثَ أه سؼًِٔ هًٍاٽٓ دَيثًٕسٕپُب ډٓ سًاوي ٵچًٍَبْ ياّن ٍا ىٍ ُوبن ثبٍىاٍ 

ثُجًى ىَي. وشٕؼٍ ځَْٕ: اځَ ؿٍ ډَٞٳ دَيثًٕسٕپُب ٕلاډشٓ ُوبن ثبٍىاٍ ٍا سُئي ومٓ ٽىي، ډ٦بڅٮبر ثٕٚشَْ 

سٕپُب ىٍ ٥ًڃ ٍٕ ډبٌ ايڃ ثبٍىاٍْ ثبٔي اوؼبڇ ًٙى َُٔا ىٍ اٽظَ ډ٦بڅٮبر ډپڄ ٔبٍْ ُوبن ىٍ ډًٍى ډَٞٳ دَيثًٕ

 ثب دَيثًٕسٕپُب ىٍ ٍٕ ډبٍَ ًٕڇ َٙي٫ ٙيٌ إز.

 َبْ ٽچٕيْ: دَيثًٕسٕټ، ثبٍىاٍْ ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-120-1 

Stevia: A Functional Component for Food Industry 

sanaz shomalnasab 
*
 ، Mrs sanaz karimian azari  ،Mr sayed farshid hendi 

* Master of food science Saba Sekkeh Institute of Research & Modern Technologies - 

No.407, 11th St., Science & Technology Town, IUT Blvd., Isfahan University of 

Technology, Isfahan, s_shomalnasab@yahoo.com 

Stevia (Stevia rebaudiana bertoni) is a natural sweet herb native of northeastern 

Paraguay, cultivated as a cash crop in number of countries. The crude stevia leaves and 

herbal green powder is 10-15 times sweeter than sucrose, a good quality leaf is 

estimated to be 30 times sweeter than sucrose. It has slight after taste bitterness. The 

natural sweeteners of Stevia leaves called steviol glycosides are diterpenes, isolated and 

identified as stevioside, steviolbioside, rebaudioside A, B, C, D, E, F and dulcoside. 

Stevioside is reported to be the most abundant stevia glycosides (4–13% w/w) found in 

the plant leaves and they well known for their intense sweetness (250–300 times sweeter 

than saccharose), and its used as a non-caloric sweetener in food industry. Rebaudioside 

A is known to be even sweeter (up to 450 times sweeter than saccharose) and can be 

refined to a purity of over 97%. Pure stevioside extract has numerous benefits as a 

sweetener: it is 100% natural, thermostable at temperature up to 200 C, contains no 

calories and promotes good dental health by reducing sugar intake. It can be used by 

diabetics, obese persons and patients suffering from phenylketonuria. High 

concentrations of stevioside (250 mg three times daily) lower the blood pressure of 

hypertensive patients without affecting the blood biochemistry. In addition to glycoside 

compounds, Stevia extracts were also reported to contain flavonoids, sterebins A to H, 

triterpenes, volatile oil components, pigments, gums and inorganic constituents. Also 

stevia has the medicinal value, lies in some chemical substances that produce a definite 

physiological action on the human body. The most important of these bioactive 

constituents of plants are alkaloids, tannins and polyphenols. Stevia as an intense high-

potency sweetener together with its functional and health-promoting properties, 

contribute to satisfy today’s need for food ingredients of lowcalorie with nutritional, 

therapeutic and functional properties. Stevia extract has antimicrobial activity and 

affects some microorganisms such as Salmonella typhi, Aeromonas hydrophila, Vibrio 

cholerae, Bacillus subtilis, Staphylococcus .Also scientists study the bactericidal activity 

of a fermented hot-water extract from S.rebaudiana Bertoni towards 

enterohaemorrhagic Escherichia coli and other food-borne pathogenic bacteria. Other 

microorganisms like Salmonella typhimurium, B. subtilis, and S. aureus has also been 

found to be inhibited by the fermented leaf extract . Stevia leaf extract exhibits a high 

degree of antioxidant activity and has been reported to inhibit hydroperoxide formation 

in sardine oil with a potency greater than that of either α-tocopherol or green tea 

extract. The antioxidant activity of Stevia leaf extract has been attributed to the 

scavenging of free radical electrons and superoxides. A recent study assessing the in 
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vitro potential of ethanolic leaf extract of S. rebaudiana indicates that it has a 

significant potential for use as a natural antioxidant. 

Keywords: stevia ،glycosides ،low calorie، antimicrobial ،antioxidant 
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 اػتَيب ثِ ػٌَاى هبدُ فشاػَدهٌذ دس كٌبيغ غزايی

 ، هبوڈ ٕبوبُ ٽَٔمٕبن آًٍْ ، آٹبْ ٕٕي ٵَٕٙي َىيْ * ٕبوبُ ٙمبڃ وٞت

ٮشٓ اٝٶُبن، ثچًاٍ ىاوٚڂبٌ ٝى -* ٽبٍٙىبٕٓ اٍٙي ٝىب٬ٔ ٱٌأٓ سلٺٕٺبر ي ٵىبئٍُبْ ٝجب ٕپٍ )ځِ ٕپٍ( 

 s_shomalnasab@yahoo.com، َٙٽز ٝجب ٕپٍ 407، دلاٻ 11سلٺٕٺبسٓ، هٕبثبن  -اٝٶُبن، َُٙٻ ٭چمٓ

( ځٕبٌ ثًډٓ ٽًٍٚ دبٍاځًئٍ ډٓ ثبٙي. ئْځٓ ډىلَٞ Bertoni)Stevia Rebaudianaإشًٔب ثب وبڇ ٭چمٓ 

دًىٍ ځٕبَٓ ٕجِ ٍوڀ آن،  ثٶَى أه ځٕبٌ ٥ٮڈ ثٖٕبٍ َٕٙٔه ثَځُب ي ٌَٕٙ آثٓ آن إز. ثَځُبْ هبڇ إشًٔب ي

ثَاثَ َٕٙٔه سَ اُ ٙپَ إز ي ىاٍاْ دٔ ٥ٮڈ سچن ډٓ ثبٙي. َٕٙٔه ٽىىيٌ َبْ ٥جٕٮٓ ډًػًى ىٍ  10-15كييى 

 ,D,C ,Bأه ځٕبٌ اُ و٫ً ځچٕپًُٔيَبْ ىْ سَدىٓ إز ٽٍ ثب وبډُبْ إشًًٕٕٔي، إشًًٔڃ ثًُٕٔي، ٍثًىًُٔٔي 

A  , F, E ي ىيڅپًُٔيA  ٙىبٕبٔٓ ډٓ ًٙوي. اُ اوًا٫ ځچٕپًُٔيَب، إشًًٕٕٔي ي ٍثًىًُٔٔيA  ىٍٝي ثٕٚشَْ ٍا

ثَاثَ َٕٙٔه سَ اُ ٙپَ إز ي ثٍ ٭ىًان َٕٙٔه  300سب  250ىٍ ځٕبٌ إشًٔب ثٍ هًى اهشٞبٛ ىاىٌ اوي. إشًًٕٕٔي 

َ َٕٙٔه سَ اُ ٙپَ إز ي ثَاث Aٌ ,450ٽىىيٌ ٹًْ ي ثيين ٽبڅَْ ىٍ ٝىب٬ٔ ٱٌأٓ إشٶبىٌ ډٓ ًٙى. ٍثًىًُٔٔي

% إشوَاع ډٓ ًٙى. إشًًٕٕٔي ثٮىًان ٔټ َٕٙٔه ٽىىيٌ ٥جٕٮٓ، ثيين ٽبڅَْ إز ٽٍ ىاٍاْ 97ثب هچًٛ 

ىٍكٍ ٕبوشٕڂَاى ډٓ ثبٙي. أه ځچٕپًُٔي ٱَٕ ٹبثڄ سومَٕ ي ١ي دًٕٕيځٓ ىويان إز ي  200دبٔياٍْ كَاٍسٓ سب 

ًٙى، ثىبثَأه ثَاْ اٵَاى ډجشلا ثٍ ثٕمبٍْ ىٔبثز، ٵىٕڄ  ثَهلاٳ ٙپَ ثب٭ض اٵِأ٘ وبځُبوٓ ٹىي هًن ومٓ

ٽشًوًٍْ ي ٽٖبوٓ ٽٍ اُ ٍّٔڈ َبْ ٱٌأٓ ٽڈ اوَّْ إشٶبىٌ ډٓ ٽىىي، ډٶٕي إز. َمـىٕه ٱچ٪ز ثبلاْ آن 

ډًػت ٽبَ٘ ٵٚبٍ هًن ډٓ ًٙى. ٭ٞبٌٍ إشوَاع ٙيٌ إشًٔب، ٭لايٌ ثَ سَٽٕجبر ځچٕپًُٔيْ ىاٍاْ سَٽٕجبر 

شَثٕه، سَْ سَده، سَٽٕجبر ٍيٱىٓ ٵَاٍ، ٍوڂياوٍ ي ٝمٰ إز. َمـىٕه إشًٔب ثٍ ىڅٕڄ ىاٙشه ٵلاييوًئٕي، إ

سَٽٕجبر ُٖٔز ٵٮبڃ ډبوىي آڅپبڅًئٕيَب، سبوه َب ي دچٓ ٵىچُب ىاٍاْ هًٕٞٝبر ٕلاډشٓ ثو٘ ي ٭مچڂَا ي 

ثبٽشَُٔبٔٓ ډبوىي ٵَإًىډىي ډٓ ثبٙي. ٭ٞبٌٍ إشوَاع ٙيٌ إشًٔب ىاٍاْ هبٕٝز ١يډٕپَيثٓ إز ي ثَ ٍيْ 

ٕبڅمًولا سٕٶٓ، آئَيډًوبٓ َٕيٍيٵٕلا، ئجًَٔ ٽچَيآ، ثبٕٕچًٓ ًٕثشٕچٕٔ ي إشبٵٕچًٽًٽًٓ اطَ ثبُىاٍويځٓ 

ىاٍى. َمـىٕه ٭ٞبٌٍ سومَٕ ٙيٌ آن ډبو٬ اُ ٍٙي إَٙٙبٽچٓ ي ٕبَٔ ثبٽشَُٔبْ دبسًّن ٱٌأٓ ډٓ ًٙى. ٭لايٌ 

ُٔبىْ سَٽٕجبر ٵىچٓ ي ٵلاييوًئٕيْ، ىاٍاْ هبٕٝز آوشٓ ثَ أه ٭ٞبٌٍ إشًٔب ثٍ ٭چز ىاٍاثًىن ډٺبىَٔ 

اٽٖٕياوٓ ډٓ ثبٙي. ىٍ سلٺٕٺٓ ٭ٞبٌٍ إشًٔب ډبو٬ اُ سٚپٕڄ َٕيٍيدَاٽٖٕي ىٍ ٍيٱه ٕبٍىٔه ٙيٌ إز ٽٍ ډٓ 

 سًاوي ثٮىًان ٔټ آوشٓ اٽٖٕيان ٥جٕٮٓ ىٍ ٝىب٬ٔ ٱٌأٓ ٽبٍثَى ىاٙشٍ ثبٙي.

 څَْ، ١ي ډٕپَيثٓ، آوشٓ اٽٖٕيانَبْ ٽچٕيْ: إشًٔب، ځچٕپًُٔي، ٽڈ ٽب ياٌّ
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 ثشسػی هيضاى ػغح آگبّی هشدم تْشاى اص فشاٍسدُ ّبی پشٍثيَتيه

 ډَٔڈ ٹًٙـٕبن، ٍئب ډلميْ، ُٔىت ٕچٕمبوٓ، آسىب ٍډ٢بن وْاى ، * ثُبٌٍ ىايىْ، هبوڈ ىٽشَ كٕيٍْ 

 bahare_davoodi@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ اُاى ياكي دَوي 

َبْ  اٍځبوٕٖڈ"إز ي ٕبُډبن ػُبوٓ ثُياٙز، أه ا٦ٝلاف ٍا ثٍ  "ُويځٓثَاْ "لاسٕه ىاٍى، ثٍ ډٮىٓ 

ډًطَْ ثَاْ ډِٕثبن هًى  "ُأٓ ٕلاډز"ٽىي ٽٍ ىٍ ًٍٝر ډَٞٳ ثٍ ډِٕان لاُڇ، اطَار  ا٥لاٷ ډٓ "اْ ُويٌ

ًٙوي ي  َبْ ډٶٕيْ َٖشىي ٽٍ دٔ اُ ډَٞٳ ىٍ ٍيىٌ ٕبٽه ډٓ َبْ دَيثًٕسٕپٓ كبيْ ثبٽشَْ ىاٍوي. ٵَآيٍىٌ

سًاوىي ىٍ ثُجًى ي دٕٚڂَْٕ اُ ٵٚبٍهًن ي  َب ډٓ ځٌاٍوي. أه ثبٽشَْ َار ډٶٕيْ ىٍ ٕلاډشٓ اوٖبن ثَػبْ ډٓاط

َبْ آڅَّٔټ ډؤطَ ثبٙىي. أه ډلًٞلار هبٕٝز ١يإُبڃ ىاٍى ي ډَٞٳ آوُب ىٍ ثٕمبٍان  ٽىشَڃ ياٽى٘

شًثبٕٕچًٓ إٕييٵٕچًٓ ي ًٙى. ډلًٞلار دَيثًٕسٕپٓ ٵٮبڅٕز ١ي٥َٕبوٓ ىاٍوي َُٔا لاٽ ٽجيْ سًٍٕٝ ډٓ

 اوي ٙيٌ ٙىبهشٍ ٥َٕبوٓ َبْ ٕچًڃ ٔ  َبْ ډُبٍٽىىيٌ ٭ىًان ثبٽشَْ َبئٓ َٖشىي ٽٍ ثٍ لاٽشًثبٕٕچًٓ ٽبُئٓ ځًوٍ

ىڅٕڄ ىاٍا  ٓ ثٍدَيثًٕسٕپ ډلًٞلار. إز سًډًٍُائٓ ډلييىٕبُْ ىٍ ډٖشٺٕڈ آطبٍ ٙبډڄ ثين ىٍ آوُب ډپبوٕٖڈ ي

 وبٙٓ ٔ  ډٮيٌ دبٕٔه آيٍويځٓ ٽچٖشَيڃ هًن ي هبٕٝز ىٍډبن ُهڈ ثًىن لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ هبٕٝز

 سَٙق ١يډٕپَيثٓ اْ ډبىٌ َچٕپًثبٽشَدٕچًٍْ ٭چٍٕ ثبٽشَْ و٫ً أه ٽٍ ؿَا إز، ىاٍا ٍا َچٕپًثبٽشَدٕچًٍْ اُ

َب ىٍ  َبْ ٱٌائٓ ثٖٕبٍ ډؤطَ إز، َُٔا أه ثبٽشَْ ډٖمًډٕز ثُجًى ىٍ دَيثًٕسٕټ ډبٕز ي َٕٙ ډَٞٳ. ٽىي ډٓ

اْ ىاٍوي. اډَيٌُ ، ډٺجًڅٕز ي ډَٞٳ ٵَآيٍىٌ  ٕبُْ ي ډبٽَيٵبَّب وٺ٘ ٭ميٌ ٵِأ٘ ٕٕٖشڈ أمىٓ ثين، ٵٮبڃا

َبْ دَيثًٕسٕټ و٪َََٕٕٙبْ سومَْٕ ، دىََٕبْ وَڇ ، ٵَآيٍىٌ َبْ ٱَٕڅجىٓ ثب دبٍٔ ًٕٔب ي ډٮچٺٍ َبْ سٲچ٨ٕ ٙيٌ 

ده ٍياع ؿٚمڂَٕ ٔبٵشٍ إز. ىٍ أَان وِٕ سبٽىًن ډٕپَيثٓ ىٍ ٽًٍَٚبْ ػُبن ثٍ ئٌْ اٍيدب، أبلار ډشليٌ ي ّا

ٙبَي ؿىئه ٽبٍهبوٍ سًڅٕي ډلًٞلار دَيثًٕسٕټ ثًىٌ أڈ ي ځٖشَٗ ډلًٞلار دَيثًٕسٕټ ډٖشچِڇ آځبَٓ 

ي دٚشٕجبوٓ ډَٞٳ ٽىىيٌ اُ أه ډلًٞڃ، ٵََىڀ ٕبُْ ي ا٥لا٫ ٍٕبوٓ ډٕجبٙي. ډًٵٺٕز ىٍ سًڅٕي ډلًٞڃ 
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ٽىىيځبن وٖجز ثٍ ډلًٞڃ سًڅٕيْ ػئي اٵِأ٘ ٔبثي. َُٔا سب  ځبَٓ ډَٞٳًٙى ٽٍ آ ثٕٚشَ ُډبوٓ ډلٺٸ ډٓ

 ووًاَي وِٕ ٍا آن هَٔي ٔ  ٽىىيٌ وٖجز ثٍ ډلًٞڃ ٱٌائٓ آځبَٓ ٽبٵٓ وياٙشٍ ثبٙي اوڂٌِٕ ُډبوٓ ٽٍ ډَٞٳ

َايٍىٌ َبْ ٱٌأٓ دَيثًٕسٕټ ډٓ دَىأُڈ. ٍيٗ ډ٦بڅٮٍ ٵ اُ ډَىڇ آځبَٓ ډِٕان ثٍَٕٓ ثٍ ډٺبڅٍ أه ىٍ. ىاٙز

 200( سٍُٕ ٙيٌ إز. ػبډٮٍ آډبٍْ  Version SPSS 12ثٍ ًٍٝر دْيَٚٓ ثًىٌ ي ا٥لا٭بر س٤ًٕ وَڇ اٵِاٍ )

اوؼبڇ ځَٵشٍ ٙيٌ إز. څٲبر ٽچٕيْ:  1390-91وٶَ اُ اٹٚبٍ ډوشچٴ َُٙ سَُان ىٍ و٪َ ځَٵشٍ ٙيٌ ي ىٍ ٕبڃ 

 ًٕسٕټ، ثٍَٕٓ ٦ٕق اځبَٓٵَايٍىٌ َبْ دَيث

 َبْ ٽچٕيْ: ٵَايٍىٌ َبْ دَيثًٕسٕټ،ډِٕان ٦ٕق آځبَٓ ياٌّ
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The effects of probiotic yogurt on gene expression of inflammatory factors in 

overweight and obese people 

mitra zarrati 
*
 ، farzad shidfar  ،eisa salehi  ،mohsen meydani 

* PhD student tehran university of medical science - nutrition faculty- tehran university of 

medical science zarrati_ms@yahoo.com 

Background and Aims: probiotics can interact with the genome and change genetic 

expression through effect on gut-associated lymphoid tissue (GALT). One of the most 

well-known nutrigenomics phenomena in obese persons is inhibition of inflammatory 

cell maturation Materials and methods: This randomized doubled-blind controlled 

clinical trial was performed among 75 healthy persons with BMI=25-40. Subjects were 

randomly assigned to three groups to consume 200 g/day yogurt ,containing 

Lactobacillus acidophilus La5 ,Bifidobacterium BB12 and lactobacillus casei DN001 

(10(8) CFU g(-1) .our groups were conventional yogurt with weight reduction diet (n = 

25), probiotic yogurt with weight reduction diet(n = 25) and probiotic yogurt without 

any diet(n = 25) for 8 weeks. Fasting blood samples were taken at baseline and after a 8-

week intervention to measure fold change of gene expression for FOXP3 ,Tbet , 

GATA3, TNF, IFN ,TGF and RORɣ in peripheral blood mononuclear cells .mRNA was 

extracted from PBMC , and the expression of genes was analyzed by real-time PCR. 

Results: The expression of inflammation-related gene, including RORɣ was significantly 

reduced in all three groups significantly after intervention (p=0.007).fold change of 

FOXP3 was significantly enhanced in all three groups significantly after intervention 

(p‹0.001). These changes were higher in the first group. (p‹0.001 and p=0.09 

respectively). Changes in gene expression of TNF and TGF and GATA3 were not 

significantly between groups after intervention (p=0.39 and p=0.43 and p=0.16 

respectively). fold change expression of Tbet was significantly decreased in probiotics 

groups significantly (p‹0.001). expression of IFN was decreased in all three groups 

significantly after intervention (p‹0.001). This change was higher in the probiotic and 

weight reduction diet group. (p=0.049). Conclusions: These findings demonstrated that 

both weight reduction diet and probiotic yogurt had synergistic effect on gene 

expression in subgroups of T lymphocyte in overweight and obese persons. So probiotics 

can effect on naïve T Lymphocytes in GALT. 

Keywords: obesity ،probiotics ،gene expression ،weight reduction ،inflammation 
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تبحيشات هلشف هبػت پشٍثيَتيه ثش ثيبى طى فبوتَسّبی التْبثی دس افشاد هجتلا ثِ اضبفِ ٍصى ٍ 

 چبلی

 ، ٵَُاى ٕٙيٵَ ، ٭ٕٖٓ ٝبڅلٓ ، ډلٖه ډٕياوٓ ، ٵَيُان وؼٶٓ ، ََُا ٱٶچشٓ * ډٕشَا ٍُاسٓ

ىاوٚڂبٌ ٭چًڇ دِٙپٓ سَُان  -ځَيٌ سٲٌٍٔ -بٌ ٭چًڇ دِٙپٓ سَُان * ىاوٚؼً ىٽشَْ سوٞٞٓ ىاوٚڂ

zarrati_ms@yahoo.com 

ډٺيډٍ : سَٽٕجبر آُاى ٙيٌ اُ دَيثًٕسٕټ َب اُ ٥َٔٸ سبطَٕ ثَ ٕٕٖشڈ څىٶبيْ څىٶبيْ ا٥َاٳ ىٕشڂبٌ 

ٕىَّٖٔشٓ ځًاٍٗ ډٓ سًاوىي وٺ٘ ډُمٓ ىٍ ثٕبن ثَهٓ اُ ّن َب ىٍ ثين أٶب ومبٔىي. َيٳ: ثٍَٕٓ اطَار ٕ

ځً.وٍ اُ دَيثًٕسٕټ ي ٍّٔڈ ٽبَ٘ يُن ىٍ اٵَاى ډجشلا ثٍ ا١بٵٍ يُن ي ؿبٹٓ ىٍ ډِٕان ثٕبن ّن َبْ  3ډَٞٳ 

 20-50ٵَى  75اڅشُبثٓ ٍيٗ ډ٦بڅٮٍ :ډ٦بڅٮٍ كب١َ ثٍ ًٍٝر ٽبٍآُډبٔٓ ثبڅٕىٓ ىيًٕٽًٍ اوؼبڇ ٙي ٽٍ ىٍ آن 

ډياهچٍ ىٍ أه دْيَ٘ ډبٕز دَيثًٕسٕټ  َٙٽز ومًىوي. ډًٍى 25ٕبڅٍ ثب ٙبهٜ سًىٌ ثيوٓ ثبلاسَ اُ 

ثًى. اٵَاى  Lactobacillus acidophilus La5  , ,Bifidobacterium lactobacillus casei DN001كبيْ

ډًٍى ثٍَٕٓ ثٍ ٍٕ ځَيٌ سٺٖٕڈ ٙيوي ٽٍ ځَيٌ ايڃ َمَاٌ ثب ډبٕز دَيثًٕسٕټ ٍّٔڈ ٽبَ٘ يُن ، ځَيٌ ىيڇ 

ي ځَيٌ ًٕڇ ٵٺ٤ ډبٕز دَيثًٕسٕټ ډَٞٳ ډٓ ٽَىوي. ٥ًڃ ډير َمَاٌ ثب ډبٕز ډٮمًڅٓ ٍّٔڈ ٽبَ٘ يُن 

 , FOXP3 ,Tbetاُ ومًوٍ هًن اٵَاى، ډِٕان سٲَٕٕار ثٕبن ّن  PBMCَٶشٍ ثًى. ثٮي اُ إشوَاع  8ډ٦بڅٮٍ 

GATA3, TNF, IFN ,TGF , RORɣ ٗس٤ًٕ ٍي,RT –PCR  ٕىؼٕيٌ ٙي. ٔبٵشٍ َب: ډِٕان ثٕبن ّنROR 

( َمـىٕه وشبٔغ كبٝڄ اُ أه ډ٦بڅٮٍ p=0.007ثٍ ٥ًٍ ډٮىٓ ىاٍْ ىٍ ََ ٍٕ ځَيٌ ثٮي اُ ډئبهچٍ ٽبَ٘ ٔبٵز. )

(. أه سٲَٕٕ ىٍ p‹0.001وِٕ ىٍ دبٔبن ډياهچٍ ىٍ ََ ٍٕ ځَيٌ اٵِأ٘ ٔبٵز ) FOXP3وٚبن ىاى ٽٍ ډِٕان ثٕبن ّن 

ىٍ ََ ٍٕ ځَيٌ ډٮىٓ ىاٍ وجًى ).  GATA3ي  TNF ,TGFځَيٌ ايڃ ثٕٚشَ ثًى. سٲَٕٕ ىٍ ډِٕان ثٕبن ّن َبْ 

p=0.39 ،p=0.43 p=0.16 سٲَٕٕار ىٍ ثٕبن ّن .)Tbet  ٵٺ٤ ىٍ ځَيٌ ايڃ ٽٍ َڈ ٍّٔڈ ٽبَ٘ يُن ىاٙشٍ ي

(. ډِٕان سٲَٕٕار ثٕبن ّن p‹0.001َڈ ډبٕز دَيثًٕسٕټ ډَٞٳ ډٓ ٽَىوي ثٍ ٥ًٍ ډٮىٓ ىاٍْ ٽبَ٘ ٔبٵشٍ ثًى)

IFN وِٕ ىٍ ځَيٌ ايڃ ثٍ ٥ًٍ ډ( .ٮىٓ ىاٍْ ٽبَ٘ ٔبٵزp=0.049 ثلض ي وشٕؼٍ ځَْٕ: َڈ ٍّٔڈ ٽبَ٘ يُن .)

څىٶًٕٕز ي ځَأ٘ أه ٕچًڃ َب ثٍ َُٔ  Tي َڈ دَيثًٕسٕټ َب ثب اطَار ٕٕىَّٖٔشٕټ ډٓ سًاوىي ىٍ ثٕبن ّن َبْ 

ٕمز ٕچًڃ ځَيٌ َبْ هًى ىٍ اٵَاى ډجشلا ثٍ اٵِأ٘ يُن ي ؿبٹٓ ډٓ سًاوىي ډًطَ ثبٙىي. أه ځَأ٘ ٭ميسب ثٍ 

 َبٔٓ إز ٽٍ ٽمشَ اڅشُبثٓ ي ډ٢َ ډٓ ثبٙىي.

 اڅشُبة – ؿبٹٓ – يُن ٽبَ٘ ٍّٔڈ –َبْ ٽچٕيْ: دَيثًٕسٕټ  ياٌّ
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A-10-132-1 

Effect of Lactobacilli Probiotic Consumption on Serum Lipid and Lipoprotein in 

Hypercholesterolemic Rats 

Mitra Heydari nasrabadi 
*
  ،Dr Maryam Tajabadi Ebrahimi  ،Helia Aboutalebi  ،Dr Masoud 

Salehipour  ،Arash Hamzeli 

* Associate professor Islamic azad university Parand Branch - Islamic azad university Parand 

Branch-Parand-Iran heydari_nasr@yahoo.com 

Introduction: Hypercholesterolemia is a risk factor for cardiovascular diseases 

which gives different responses to the fat changes. Several studies show that some 

lactobacillus strains can reduce total cholesterol and LDL. The present study is 

investigated the effect of Lactobacillus pentosus isolated from Iranian traditional dairy 

products on cholesterol reduction in hypercholesterolemic rats. Material and Methods: 

21 male wistar rats divided into 3 groups including Experimental, Negative Control and 

Control. Control group were fed with standard laboratory diet to confirm 

hypercholesterolemia in Negative Control and Experimental groups. The Negative 

Control and Experimental groups received high-cholesterol diet. 3 weeks later rats were 

gavaged with 1 ml skim milk (in Negative control group) or 1 ml skim milk containing 

1010-1011 CFU/ml Lactobacillus pentosus (in experimental group) for 3 weeks. After 

that rats were weighing and anesthetized and blood samples collected. Samples then 

investigated for total cholesterol, triglyceride, LDL,HDL, and activities of AST, ALT 

and ALKPH enzymes. Results: Finding showed significant reduction in total 

cholesterol, triglyceride, LDL levels and significant increases in HDL level in 

experimental group compared to the negative control group. Also the experimental 

group showed lower level but not significant of AST, ALT and ALKPH activities in 

comparison to the negative control group. Conclusion: Lactobacillus pentosus isolated 

from Iranian traditional dairy products has the potential of decreasing total cholesterol, 

triglyceride, LDL and increasing HDL blood serum, and after clinical trial studies 

enrichment dairy products with this strain would be beneficial in cholesterol reduction. 

Keywords: Hypercholesterolemia, Atherosclerosis, Cholesterol, Probiotic, 

Lactobacillus pentosus 
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ّبی  ّبی پشٍثيَتيه ثش پشٍفبيل ليپيذ ٍ ليپَپشٍتئيي دس هَؽ ثشسػی احش هلشف لاوتَثبػيل

 آصهبيـگبّی ّيپشولؼتشٍلوی

ًٍ ، آٍٗ د ، ىٽشَ ډَٔڈ سبع آثبىْ اثَإَمٓ ، َچٕب اث٥ًبڅجٓ ، ىٽشَ ډٖٮًى ٝبڅلٓ * ډٕشَا كٕيٍْ وَٞاثبىْ

 كمِڅٓ

أَان -دَوي -ىاوٚڂبٌ آُاى إلاډٓ ياكي دَوي -ځَيٌ ُٖٔز ٙىبٕٓ -* ىاوٕٚبٍ ىاوٚڂبٌ آُاى إلاډٓ ياكي دَوي 

heydari_nasr@yahoo.com 

ُډٕىٍ ي َيٳ: َٕذَٽچٖشَيڅمٓ ٭بډڄ ه٦َْ ثَاْ آسَيٕپچَيُ إز ٽٍ ثٍ سٲَٕٕار ؿَثٓ ي ٽچٖشَيڃ 

سًاوىي ٦ٕق  ډٓ  َبْ لاٽشًثبٕٕڄ ىَي ثَهٓ إًٍُٔ بر ډشٮيىْ وٚبن ډٓىَي. ډ٦بڅٮ-ٍّٔڈ ػًاة ډشٶبيسٓ ډٓ

ٍا ٽبَ٘ ىَىي. اُ أه ٍي ډ٦بڅٮٍ كب١َ ثٍ ثٍَٕٓ اطَ لاٽشًثبٕٕچًٓ ػياٙيٌ اُ  LDLسًسبڃ ٽچٖشَيڃ ي

َبْ آُډبٔٚڂبَٓ َٕذَٽچٖشَيڅمٕټ دَىاهشٍ إز.  ډلًٞلار څجىٓ ٕىشٓ أَان ثَ ٽبَ٘ ٽچٖشَيڃ ىٍ ډًٗ

ځَيٌ سؼَثٓ، ٽىشَڃ ي ٽىشَڃ ډىٶٓ سٺٖٕڈ ثىيْ ٙيوي. ځَيٌ ٽىشَڃ  3َٕ ډًٗ ٝلَأٓ وَ ثٍ  28ٍيٗ ثٍَٕٓ: 

َبْ ځَيٌ ٽىشَڃ  ثٍ ډى٪ًٍ سبٕٔي َٕذَٽچٖشَيڅمٓ ٙين ىي ځَيٌ ىٔڂَ ثب آة ي ٱٌاْ ډٮمًڅٓ سٲٌٍٔ ٙيوي. ډًٗ

چٖشَيڅمٓ ٙيوي. دٔ اُ ډىٶٓ ي سؼَثٓ ثب اٵِيىن ٽچٖشَيڃ ي إٕي ٽًڅٕټ ي سَْ ځچَٕٖٔي ثٍ ٱٌأٚبن، َٕذَٽ

ي لاٽشًثبٕٕڄ  skim milkٌ سؼَثٓ ثب ډوچ٣ً  ٍٕ َٶشٍ ثب اوؼبڇ هًوڂَْٕ ي سبٕٔي اٵِأ٘ ٽچٖشَيڃ هًن، ځَي

َب  َٶشٍ ځبياّ ٙيوي. دٔ اُ آن اثشيا ډًٗ 3ډًٍى آُډبٔ٘ ي ځَيٌ ٽىشَڃ ډىٶٓ ثب آة ډٺ٦َ ٍيُاوٍ ثٍ ډير 

ځَْٕ اُ َمٍ  ر ډٖشٺٕڈ اُ ٹچت اوؼبڇ ځَٵز. دٔ اُ ومًوٍٽٚٓ ٙيٌ، ثب اسَ ثًُٕٗ ي هًوڂَْٕ ثٍ ًٍٝ يُن

ځچَٕٖٕٔي ثٍ آُډبٔٚڂبٌ  ي سَْ HDLي LDLَبْ َٕڇ ػُز ثٍَٕٓ ډِٕان ٽچٖشَيڃ سًسبڃ، َب، ومًوٍ ځَيٌ

ي اٵِأ٘  LDLىاٍ ٽچٖشَيڃ سًسبڃ، سَْ ځچَٕٖٕٔي ي  َب: ډ٦بڅٮبر وٚبن ىَىيٌ ٽبَ٘ ډٮىٓ ٵَٕشبىٌ ٙيوي. ٔبٵشٍ

HDL ځَْٕ: أه ًٍٕٔ لاٽشًثبٕٕچًٓ ػياٙيٌ اُ  َثٓ وٖجز ثٍ ځَيٌ ٽىشَڃ ډىٶٓ ثًى. وشٕؼٍىٍ ځَيٌ سؼ

َبْ  ٍا ىٍ ډًٗ HDLي اٵِأ٘  LDLځچَٕٖٔي ي ډلًٞلار څجىٓ ٕىشٓ أَان سًاوبٔٓ ٽبَ٘ ٽچٖشَيڃ، سَْ

ه ًٍٕٔ َبْ څجىٓ ثب أ ٕبُْ ٵَآيٍىٌ ثبٙي ي دٔ اُ اوؼبڇ ډ٦بڅٮبر اوٖبوٓ، ٱىٓ َٕذَٽچٖشَيڅمٕټ ىاٍا ډٓ

 سًاوي ىٍ ٽبَ٘ ٽچٖشَيڃ ډٶٕي ياٹ٬ ًٙى ډٓ

 َبْ ٽچٕيْ: َٕذَٽچٖشَيڅمٓ، آسَيٕپچَيُ، ٽچٖشَيڃ، دَيثًٕسٕټ، لاٽشًثبٕٕچًٓ ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 
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knowledge of tehran residents about the probiotic products 

 
*
 mitra heydari،bahare davoodi   ،mady roya moha ،maryam ghushchian  ،atena ramezan 

nejad ، zeynab soleimani 

* profesor azad parand university - heydari_nasr@yahoo.com 

Keywords: probiotic product،awareness 

 ثشسػی هيضاى ػغح آگبّی هشدم تْشاى دسثبسُ فشاٍسدُ ّبی پشٍثيَتيه

 ئب ډلميْ ، ډَٔڈ ٹًٙـٕبن ، اسىب ٍډ٢بن وْاى ، ُٔىت ٕچٕمبوٓ، ثُبٌٍ ىايىْ ، ٍ * ډٕشَا كٕيٍْ

 heydari_nasr@yahoo.com -* ىٽشَْ ىاوٚڂبٌ اُاى ياكي دَوي 

 ا٦ٝلاف )ثٍَٕٓ ډِٕان آځبَٓ ډَىڇ َُٙ سَُان اُ ډلًٞلار ٵَايٍىٌ َبْ ٱٌأٓ دَيثًٕسٕټ( 

 ثٍ ٍا ا٦ٝلاف أه ثُياٙز، ػُبوٓ ٕبُډبن ي إز "ُويځٓ ثَاْ" ډٮىٓ ثٍ ىاٍى، لاسٕه ٍٍٔٚ دَيثًٕسٕټ

ډًطَْ ثَاْ  "ُأٓ ٕلاډز"ٽىي ٽٍ ىٍ ًٍٝر ډَٞٳ ثٍ ډِٕان لاُڇ، اطَار  ا٥لاٷ ډٓ "اٌْ ُوي َبْ اٍځبوٕٖڈ"

َبْ ډٶٕيْ َٖشىي ٽٍ دٔ اُ ډَٞٳ ىٍ ٍيىٌ ٕبٽه  َبْ دَيثًٕسٕپٓ كبيْ ثبٽشَْ ډِٕثبن هًى ىاٍوي. ٵَآيٍىٌ

سًاوىي ىٍ ثُجًى ي دٕٚڂَْٕ اُ  َب ډٓ ځٌاٍوي. أه ثبٽشَْ اوٖبن ثَػبْ ډٓ ًٙوي ي اطَار ډٶٕيْ ىٍ ٕلاډشٓ ډٓ

َبْ آڅَّٔټ ډؤطَ ثبٙىي. أه ډلًٞلار هبٕٝز ١يإُبڃ ىاٍى ي ډَٞٳ آوُب ىٍ  ٵٚبٍهًن ي ٽىشَڃ ياٽى٘

ًٙى. ډلًٞلار دَيثًٕسٕپٓ ٵٮبڅٕز ١ي٥َٕبوٓ ىاٍوي َُٔا لاٽشًثبٕٕچًٓ  ثٕمبٍان ٽجيْ سًٍٕٝ ډٓ

 ٥َٕبوٓ َبْ ٕچًڃ ٔ  َبْ ډُبٍٽىىيٌ ٭ىًان ثبٽشَْ َبئٓ َٖشىي ٽٍ ثٍ ٓ ي لاٽشًثبٕٕچًٓ ٽبُئٓ ځًوٍإٕييٵٕچً

 ډلًٞلار. إز سًډًٍُائٓ ډلييىٕبُْ ىٍ ډٖشٺٕڈ آطبٍ ٙبډڄ ثين ىٍ آوُب ډپبوٕٖڈ ي اوي ٙيٌ ٙىبهشٍ

 هبٕٝز ي هًن ٽچٖشَيڃ آيٍويځٓ دبٕٔه هبٕٝز إٕييٵٕچًٓ لاٽشًثبٕٕچًٓ ثًىن ىاٍا ىڅٕڄ ثٍ دَيثًٕسٕپٓ

َدٕچًٍْ ٍا ىاٍا إز، ؿَا ٽٍ أه و٫ً ثبٽشَْ ٭چٍٕ َچٕپًثبٽشَدٕچًٍْ َچٕپًثبٽش اُ وبٙٓ ٔ  ډٮيٌ ُهڈ ىٍډبن

َبْ ٱٌائٓ ثٖٕبٍ ډؤطَ  ٽىي. ډَٞٳ َٕٙ ي ډبٕز دَيثًٕسٕټ ىٍ ثُجًى ډٖمًډٕز اْ ١يډٕپَيثٓ سَٙق ډٓ ډبىٌ

اْ ىاٍوي. اډَيٌُ ،  ٕبُْ ي ډبٽَيٵبَّب وٺ٘ ٭ميٌ ىٓ ثين، ٵٮبڃَب ىٍ اٵِأ٘ ٕٕٖشڈ أم إز، َُٔا أه ثبٽشَْ
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ډٺجًڅٕز ي ډَٞٳ ٵَآيٍىٌ َبْ دَيثًٕسٕټ و٪َََٕٕٙبْ سومَْٕ ، دىََٕبْ وَڇ ، ٵَآيٍىٌ َبْ ٱَٕڅجىٓ ثب دبٍٔ 

ًٕٔب ي ډٮچٺٍ َبْ سٲچ٨ٕ ٙيٌ ډٕپَيثٓ ىٍ ٽًٍَٚبْ ػُبن ثٍ ئٌْ اٍيدب، أبلار ډشليٌ ي ّاده ٍياع ؿٚمڂَٕ 

ٔبٵشٍ إز. ىٍ أَان وِٕ سبٽىًن ٙبَي ؿىئه ٽبٍهبوٍ سًڅٕي ډلًٞلار دَيثًٕسٕټ ثًىٌ أڈ ي ځٖشَٗ 

ډلًٞلار دَيثًٕسٕټ ډٖشچِڇ آځبَٓ ي دٚشٕجبوٓ ډَٞٳ ٽىىيٌ اُ أه ډلًٞڃ، ٵََىڀ ٕبُْ ي ا٥لا٫ ٍٕبوٓ 

بن وٖجز ثٍ ډلًٞڃ ٽىىيځ ًٙى ٽٍ آځبَٓ ډَٞٳ ډٕجبٙي. ډًٵٺٕز ىٍ سًڅٕي ډلًٞڃ ثٕٚشَ ُډبوٓ ډلٺٸ ډٓ

ٽىىيٌ وٖجز ثٍ ډلًٞڃ ٱٌائٓ آځبَٓ ٽبٵٓ وياٙشٍ ثبٙي  سًڅٕيْ ػئي اٵِأ٘ ٔبثي. َُٔا سب ُډبوٓ ٽٍ ډَٞٳ

 ٱٌأٓ َبْ ٵَايٍىٌ اُ ډَىڇ آځبَٓ ډِٕان ثٍَٕٓ ثٍ ډٺبڅٍ أه ىٍ. ىاٙز ووًاَي وِٕ ٍا آن هَٔي ٔ  اوڂٌِٕ

 Version 12) اٵِاٍ وَڇ س٤ًٕ ا٥لا٭بر ي ثًىٌ دْيَٚٓ ًٍٝر ثٍ ډ٦بڅٮٍ ٍيٗ. دَىأُڈ ډٓ دَيثًٕسٕټ

SPSS .91 ٕبڃ ىٍ ي ٙيٌ ځَٵشٍ و٪َ ىٍ سَُان َُٙ ډوشچٴ اٹٚبٍ اُ وٶَ 200 آډبٍْ ػبډٮٍ ( سٍُٕ ٙيٌ إز-

 اځبَٓ ٦ٕق ثٍَٕٓ دَيثًٕسٕټ، َبْ ٵَايٍىٌ: ٽچٕيْ څٲبر .إز ٙيٌ ځَٵشٍ اوؼبڇ 1390

 دَيثًٕسٕټ،ډِٕان ٦ٕق آځبََٓبْ ٽچٕيْ: ٵَايٍىٌ َبْ  ياٌّ
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A-10-135-1 

Effect of resistant starch supplementation on the physical, rheological, organoleptic and 

cooking properties of macaroni 

Aziz Homayouni ، Amir Amini 
*
  ،Reza Afshinpajooh  ،Ata Khodavirdivand Keshtiban  ،

Mehdi Amini ، Ehsan Saadatmand 

* M. Sc. Tabriz University of Medical Sciences - Department of Food Science & Technology 

Faculty of Health and Nutrition aminia@tbzmed.ac.ir 

Considering the high consumption of macaroni products and increasing rate of 

gastro intestinal disease in public, producing a functional macaroni which has prebiotic 

material is essential. Macaroni products are specific foods that exhausting in all parts of 

the world include under developed countries or industrial countries with different 

climate and different ages because of nutritious, cheapness and much production 

varieties. Also we can see the rise of macaroni products during last decade in Iran, 

which caused importing advanced production line from other countries like Italy. So 

this matter is needed more attention. By knowing the facts about consuming prebiotics 

can improve the gastro intestinal functions and prevent from many diseases. There are 

a lot of studies about food products witch being done for the last two decades. Resistant 

starch (RS) is a particular prebiotic with specific properties. By interring RS to the 

colon, probiotics are propagated and producing acids which destroys pathogens and 

improving health. The objective of this study was to evaluate the impact of adding RS 

type II (RSII) on sensory and nutritional quality of macaroni. Adding RSII which 

extracted from Hi-maize 260 starch in 10gr/100gr concentration to macaroni, caused no 

negative effect on sensory properties among color, flavor, shape, chewing and adhering 

to teeth and also no negative effects on cooking properties among steadiness, adhering 

parts together and percentage of cook loss. Results suggest that by using RSII it is 

possible to enhance the nutritional quality of pasta, without affecting its sensory 

properties negatively and also improving its color. 

Keywords: pasta ،resistant starch ،dietary fiber ،prebiotic 
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همبٍم ثش سٍی خَاف فيضيىی، سئَلَطيىی، حؼی ٍ پخت هبوبسًٍی   ثشسػی احش افضٍدى ًـبػتِ

 پشی ثيَتيه حبهل

 ، ١ٍب اٵٕٚه دْيٌ ، ٭٦ب هيائَىْ يوي ٽٚشٕجبن ، ډُيْ اډٕىٓ ، اكٖبن ٕٮبىسمىي * اډَٕ اډٕىٓ٭ِِٔ َمبًٔوٓ ، 

ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ، ىاوٚپيٌ سٲٌٍٔ،  -* ٽبٍٙىبٓ اٍٙي ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ، ىاوٚپيٌ سٲٌٍٔ 

 aminia@tbzmed.ac.irځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ 

وَم اٵِأٚٓ ٥َٕبن ٽًڅًن ىٍ ػًاډ٬ ي اَمٕز ىي ؿىيان دٕٚڂَْٕ اُ ثٕمبٍْ َبْ ډَث٣ً ثٍ ثب سًػٍ ثٍ 

ٕٕٖشڈ ځًاٍٙٓ، ١َيٍر سًڅٕي ډلًٞڅٓ ثب اٍُٗ ٱٌأٓ ثبلا ٽٍ ىٍ ٕجي ٱٌأٓ سمبڇ اٹٚبٍ ػبډٮٍ ٹَاٍ ىاٙشٍ 

بٙي، يػًى ىاٍى. ثبٙي ي ثٍ دٕٚڂَْٕ اُ اثشلا ثٍ أه ثٕمبٍْ َب ٽمټ ٽَىٌ ي اطَار ىاٍئٓ وِٕ ىاٙشٍ ث

ډلًٞلار ډبٽبٍيوٓ اُ ډٮييى ډًاى ٱٌأٓ َٖشىي ٽٍ ىٍ سمبڇ وٺب٣ ىوٕب، اُ ٽًٍَٚبْ ٵٺَٕ سب سًٕٮٍ ٔبٵشٍ، ي ىٍ 

سمبڇ َٙا٤ٔ ٕىٓ ٹبثڄ ډَٞٳ ډٓ ثبٙىي. ثب سًػٍ ثٍ أىپٍ ٱلار ىٍ ٍؤٓ ََڇ ٱٌأٓ ٹَاٍ ىاٍوي ي َمـىٕه و٪َ 

اهَٕ، ٽٍ ٭چز اٝچٓ آن ٍا ډٓ سًان ډٲٌْ ثًىن،  10ن ٥ٓ ثٍ اٵِأ٘ َٕاوٍ ډَٞٳ أه ډلًٞلار ىٍ أَا

اٍُان ثًىن ي سى٫ً ثٖٕبٍ ُٔبى أه ډلًٞلار ثَ ٙمَى، سمَٽِ ثَ دٕٚڂَْٕ اُ ثٕمبٍْ َبْ ځًاٍٙٓ اُ ٥َٔٸ 

ٵَإًىډىي ٽَىن أه ډلًٞلار ثٍ اډَْ ١َيٍْ ثيڃ ٙيٌ إز. ثَاْ وٕڄ ثٍ أه َيٳ، سًڅٕي ډلًٞلاسٓ ثَ 

يَبْ ٱَٕ ٹبثڄ ٢َڈ، ٔب دَْ ثًٕسٕټ َب، اُ ػبٔڂبٌ هبٝٓ ثَهًٍىاٍ ٙيٌ إز. وٚبٕشٍ ډٺبيڇ دبٍٔ اڅٕڂًٕبٽبٍٔ

ٔپٓ اُ ډؤطَسَٔه ي ٽبٍثَىْ سَٔه اوًا٫ دَْ ثًٕسٕټ َبٕز. أه و٫ً وٚبٕشٍ وٖجز ثٍ َٕيٍيڅِٕ آؤِمٓ ډٺبيڇ 

ثًَٕيٍار ٱَٕ ٹبثڄ ٢َڈ ثًىٌ ي َٙا٤ٔ ىډبٔٓ ي ٥ًٍثشٓ ٵَايٍْ ډبٽبٍيوٓ ٍا ثٍ هًثٓ سلمڄ ډٓ ٽىي. أه ٽَ

ثًٍٞر ٥جٕٮٓ ىٍ ځَاوًڃ َبْ وٚبٕشٍ اْ ي ىٍ ثَهٓ ىاوٍ َبْ ٱلار ي كجًثبر ٔبٵز ډٓ ًٙى. وٚبٕشٍ ډٺبيڇ ثب 

٭جًٍ اُ ډٮيٌ ي ٍيىٌ ٽًؿټ، ي ٍٕٕين آن ثٍ ٍيىٌ ثٍِٿ، ډًػت ٍٙي ي سپظَٕ ثٕٚشَ ثبٽشَْ َبْ دَيثًٕسٕټ 

ثب سًڅٕي إٕي )ثًسَٕٔټ، دَيدًٕوٕټ، إشٕټ( ډًػت  ٕبٽه ىٍ ػياٍ ٍيىٌ ثٍِٿ ىٍ ثو٘ ٽًڅًن ٙيٌ ي

ٍيىٌ ثٍِٿ ي وبثًىْ ثبٽشَْ َبْ ثٕمبٍْ ُا ٙيٌ ي اٵِأ٘ ٦ٕق ٕلاډز ىٕشڂبٌ ځًاٍٗ ٍا ٕجت  pHٽبَ٘ 

ډٓ ًٙوي. ثب سًػٍ ثٍ ئْځٓ َبْ ٕلاډز ثو٘ ثٖٕبٍْ ٽٍ وٚبٕشٍ ډٺبيڇ ىاٍى ي َمـىٕه َيٳ أه ډ٦بڅٮٍ 

)ًٍر كبيْ آډٕچًُ ثبلا( ثَ ٵِٕٔپٓ، ٍئًڅًّٔپٓ، كٖٓ ي دوز  2شٍ ډٺبيڇ و٫ً ثٍَٕٓ سإطَٕار اٵِيىن وٚبٕ

 ډبٽبٍيوٓ دَْ ثًٕسٕټ كبډڄ ډٓ ثبٙي.

 َبْ ٽچٕيْ: دبٕشب، وٚبٕشٍ ډٺبيڇ، ٵٕجَ ٍّٔمٓ، دَْ ثًٕسٕټ ياٌّ
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 ( ID=12ًمؾ پشٍثيَتيه ّب دس كٌبيغ دام ٍعيَس ٍ آثضيبى )

A-10-35-1 

Effect of encapsulated (nanoliposomes) and free nisin on shelf life extension of milk 

Say-yed Hesameddin Tafreshi ، Saeed Mirdamadi 
*
 

* Ph.D Iranian Research Organization for Science and Technology - 

Mirdamadi_sa@yahoo.com 

Abstract One of the most important preservation technologies is use of 

bacteriocins, mainly nisin, in food industries. Nisin encapsulation can improve stability 

and homogenous distribution of nisin in food matrices. In this study, nanoliposomes 

were prepared by dehydration-rehydration method and nisin was entrapped in four 

different lipids (lipoid S 100, lipoid S PC-3, lipoid S PC and lipoid PC (DPPC)) with 

entrapment efficiency ranging from 14 to 49 %. The DPPC nanoliposomes had the 

highest entrapment efficiency and asymmetric oval shape (elliptical), 12 days thermal 

stability at 4 C and were large unilamellar vesicles (LUV) with a mean diameter of 136 

nm (136 ± 11 nm). The evaluation of free and encapsulated nisin effect on the shelf life 

of pasteurized milk showed that, shelf life of pasteurized milk increased by both of free 

and encapsulated nisin, but free nisin with 38 days shelf life extension, was significantly 

more efficient than encapsulated nisin (14 days). It is concluded from our research, 

applying free nisin in order to extension of pasteurized milk shelf life has several 

advantages including availability of commercial nisin, lower cost in comparison to 

encapsulated nisin and the longer shelf life. 

Keywords: Nisin, Milk, Shelf life, Nanoliposome characterization, Transmission 

electron microscopy (TEM) 
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 احش ًبًَليپَصٍم ّبی ًيؼيي ٍ ًيؼيي آصاد ثش ػوش لفؼِ ای ؿيش پبػتَسيضُ

 * ٕٮٕي ډَٕىاډبىْٕٕي كٖبڇ اڅئه سٶَٙٓ ، 

 *Ph.D  سَُان، ػبىٌ َُٙٔبٍ، هٕبثبن ُٕٙي اكٖبوٓ ٍاى، ٕبُډبن  -ٕبُډبن دْيَ٘ َبْ ٭چمٓ ي ٝىٮشٓ أَان

 Mirdamadi_sa@yahoo.comي ٝىٮشٓ أَان، دِيَٚپيٌ ثًٕسپىًڅًّْ دْيَ٘ َبْ ٭چمٓ 

ٔپٓ اُ ډُمشَٔه ٵه آيٍْ َبْ وڂُياٍْ ډًاى ىٍ ٝىب٬ٔ ٱٌأٓ إشٶبىٌ اُ ثبٽشًَٕٕٔه َب، ثٍ ئٌْ وٕٖٕه 

إز. اوپذًٖلإًٕن وٕٖٕه ډٓ سًاوي دبٔياٍْ ي س٬ًُٔ ٔپىًاهشٓ اُ أه ډبىٌ ٍا ىٍ ډًاى ٱٌأٓ ډوشچٴ ثٍ يػًى 

 Dehydration-Rehydrationيٍى. ىٍ أه ډ٦بڅٮٍ وبوًڅٕذًُيڇ َبْ وٕٖٕه ثٍ ٍيٗ آثڂَْٕ ي آثيَٓ ډؼيى )آ

Method ( سٍُٕ ي وٕٖٕه ىٍ ؿُبٍ و٫ً ؿَثٓ ډوشچٴ )څٕذًٕٔيS100 څٕذًٕٔي ،S PC-3 څٕذًٕٔي ،S PC  ي څٕذًٕٔي

PC  ٔب َمبنDPPC  ُډشٲَٕ ثًى ىٍ أه ؿَثٓ َب 49% سب 14اوپذًٖڅٍ ٙي ي ىٍٝي ثٍ ىاڇ اٵشبىځٓ وٕٖٕه ٽٍ ا %

ٍيُ  12 (C° 4)ثب ثبلاسَٔه ىٍٝي ثٍ ىاڇ اٵشبىځٓ( ىٍ ىډبْ ٔوـبڃ ) DPPCسٮٕٕه ځَىٔي. وبوًڅٕذًُيڇ َبْ 

( ي ثب Large Unilamellar Vesiclesدبٔياٍْ ىډبٔٓ ىاٙشٍ، ثٍ ٙپڄ ث٢ٕٓ وبډشٺبٍن، اُ و٫ً سټ لأٍ ثٍِٿ )

ثًىوي. ثٍَٕٓ اطَ وٕٖٕه آُاى ي اوپذًٖڅٍ ٍيْ اٵِأ٘ ٭مَ ٹٶٍٖ َٕٙ دبٕشًٌٍِٔ  nm 11± 136اوياٌُ ډٕبوڂٕه 

وٚبن ىاى ٽٍ ٭مَ ٹٶٍٖ اْ َٕٙ دبٕشًٌٍِٔ ثب ََ ىي ٙپڄ آُاى ي اوپذًٖڅٍ اٵِأ٘ ډٓ ٔبثي يڅٓ وٕٖٕه آُاى ثٍ ٥ًٍ 

ٍيُ( ىاٙز. ثب سًػٍ ثٍ وشبٔغ أه ډ٦بڅٮٍ إشٶبىٌ اُ  14ثٍ وٕٖٕه اوپذًٖڅٍ )ٍيُ( اطَ ثُشَْ وٖجز  38ډٮىبىاٍْ )

وٕٖٕه آُاى ثَاْ اٵِأ٘ ٭مَ ٹٶٍٖ َٕٙ دبٕشًٌٍِٔ ثٍ ىڅٕڄ ٹبثڄ ىٍ ىٕشَٓ ثًىن وٕٖٕه سؼبٍسٓ، ٹٕمز ٽمشَ 

 جٓ إز.وٕٖٕه آُاى ىٍ ډٺبٍٖٔ ثب وٕٖه اوپذًٖڅٍ ي اٵِأ٘ ٭مَ ٹٶٍٖ اْ ٹبثڄ ډلاك٪ٍ ځِٔىٍ ثٖٕبٍ ډىبٕ

 َبْ ٽچٕيْ: وٕٖٕه؛ َٕٙ؛ ٭مَ ٹٶٍٖ اْ؛ وبوًڅٕذًُيڇ؛ ډٕپَيٕپًح اڅپشَيوٓ ٭جًٍْ ياٌّ
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A-10-45-1 

Effects of bacterial and yeast probiotics and their synergistic effect on performance and 

blood metabolite of female suckling Holstein calves 

Introduction 

    Probiotics are live microorganisms that considered to achieving some nutritional 

goals such as growth improvement, reducing stress and healthy calves rearing. 

Objectives 

   The objective of this study was to evaluate the effects of Protexin (7 strains of 

different bacteria plus 2 strains of fungi, totally 2×10
9
 CFU/g), Probio-Sacc 

(Saccharomyces cerevisiae MUCL/BCCM 39885, 1.5×10
10

 CFU/g) and their synergistic 

effects on performance and blood metabolite of suckling female calves. 

Material and Method  

    Sixteen newborn female calves were used in a completely randomized design and 

each 4 calves randomly assigned to one of the following groups: 1) control (with no 

probiotic); 2) 1g Protexin; 3) 2g Probio-Sacc; 4) 1g Protexin plus 2 g Probio-Sacc. 

Probiotics mixed into milk replacer and fed from 3 days to 70 days after birth. Starter 

intake and fecal score were evaluated weekly. Body weight, growth measurements and 

blood samples were taken on 0, 40 and 70 day after birth. 

Results 

    Starter intake and body weights on fourth and fifth weeks of age were higher (P ≤ 

0.05) for Probio-Sacc and Protexin plus Probio-Sacc groups. Calves in group 3 and 4 

showed higher βHBA and P of blood plasma on 40 day after birth. Three and one cases 

of diarrhea were observes in group 1 and 2, respectively. 

Discussion and Conclusion 

    Probiotics were effective in group 3 and 4 during 40 days after birth. Reducing 

their effectiveness after this time can be related to method of probiotic feeding and 

change their site of effect simultaneously with rumen development. 

Keywords 

    Probiotic; calves; growth measurement; blood metabolite   
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 آى ّب ثش ػولىشد  ّوىَؿیٍ  یهخوش يبيی،ثبوتش يَتيه پشٍثاحشات  يؼِهمب

 ييّلـتب يشخَاسهبدُ ؿ یگَػبلِ ّب

 هقذهِ

، اَياٳ سٲٌٍٔ اْ ځًوبځًن اُ ػمچٍ ثُجًى ٍٙيډًػًىار ُويٌ َٖشىي ٽٍ ثٍ ډى٪ًٍ وٕڄ ثٍ دَيثًٕسٕټ َب

 ډًٍى سًػٍ ٹَاٍ ځَٵشٍ إز.دَيٍٗ ځًٕبڅٍ َبْ ٕبڅڈ ٽبَ٘ سى٘ َب ي 
 

 ّذف

ًٍٕٔ ډوشچٴ ثبٽشَٔبٔٓ ثٍ َمَاٌ  7ډٺبٍٖٔ اطَار دَيثًٕسٕټ َبْ دَيسپٖٕه )َيٳ اُ اوؼبڇ أه آُډبٔ٘، 

 ٕبٽبٍيډبٖٔٔ َٕئٍٖٕدَيثًٕٕبٻ )ډومَ ، ياكي سٚپٕڄ ىَىيٌ ٽچًوٓ ىٍ ََ ځَڇ( 2×109ب ىي ًٍٕٔ ٹبٍؿٓ ث

 ًٍٕٔMUCL/BCCM 39885 ياكي سٚپٕڄ ىَىيٌ ٽچًوٓ ىٍ ََ ځَڇ(ي َڈ ٽًٙٓ آن َب ثَ ٭مچپَى  5/1×1010ثب

 ځًٕبڅٍ  َبْ ډبىٌ َٕٙهًاٍ َچٚشبٔه ثًى. 
 

 رٍش هطالعِ

 ځَيٌ ؿُبٍٍؤٓ ځًٕبڅٍ ډبىٌ َچٚشبٔه سبٌُ ډشًڅي ٙيٌ ىٍ ٹبڅت ٔټ ٥َف ٽبډلاً سٞبىٵٓ ثب  16سٮياى     

ثيين ( 1ځَيٌ َبْ آُډبٔٚٓ ٙبډڄ ٹَاٍ ځَٵشىي.  إشٶبىٌډًٍى ي ؿُبٍ ځًٕبڅٍ ىٍ ََ ځَيٌ،  آُډبٔٚٓ 

٭لايٌ ٔټ ځَڇ  ثًٕٕبٻ ثٍځَڇ دَي 2( 4، ځَڇ دَيثًٕٕبٻ 2( 3،ٔټ ځَڇ دَيسپٖٕه( 2دَيثًٕسٕټ، 

دَيثًٕسٕټ َبْ ډًٍى إشٶبىٌ اُ ٍيُ ًٕڇ سب َٶشبىڇ دٔ اُ سًڅي ي اُ ٥َٔٸ كڄ ٽَىن ىٍ َٕٙ دَيسپٖٕه ثًىوي. 

ثٍ ًٍٝر ٍيُاوٍ طجز إپًٍ ډيٵ٫ً  ي ٍيُاوٍ . هًٍاٻ ډَٞٵٓويډَٞٵٓ ٍيُاوٍ ثٍ ځًٕبڅٍ َب هًٍاوٕيٌ ٙي

 .اوؼبڇ ځَىٔيٍيُځٓ( 70ي 40سًڅي، ىٍٍٕ وًثز )ثيي ځَْٕ اُ هًنومًوٍ ي  ٙي ي ٝٶبر ٍٙيْ
 یافته ھا

ډٚبَيٌ ځَىٔي. ٔټ ډًٍى ىٍ سٕمبٍ ٙمبٌٍ ىي ٍٕ ډًٍى إُبڃ ىٍ ځَيٌ ٙبَي يىٍ ٥ًڃ آُډبٔ٘ سىُب

سَ  ٍٕ ي ؿُبٍ ىٍ َٶشٍ َبْ ؿُبٍڇ ي دىؼڈ ثٍ ډِٕان ډٮىٓ ىاٍْ ثٕ٘ډَٞٳ هًٍاٻ ي اٵِأ٘ يُن ثبػٌَٕ َبْ 

بْ ٍٕ ي ؿُبٍ ثٕٚشَ اُ ٍيُځٓ ډَث٣ً ثٍ ػٌَٕ َ 40ي ٵٖٶَ ىٍ βHBAډٺياٍ.(P ≤ 0.05)اُ ىي ځَيٌ ىٔڂَ ثًى 

 (. P ≤ 0.05ٕبَٔ ځَيٌ َب ثًى )
 بحث و نتیجه گیری
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ٍيُځٓ ي ډَث٣ً ثٍ دَيثًٕسٕټ ډومَْ ي ٔب إشٶبىٌ َمِډبن  40ثٕ٘ سَٔه اطَثوٚٓ دَيثًٕسٕټ َب سب ٕه 

اُ ىي و٫ً دَيثًٕسٕټ ډٓ ثبٙي. ٽبَ٘ سإطَٕ ثٮي اُ أه ُډبن ډٓ سًاوي ثٍ ولًٌ ډَٞٳ ي سٲَٕٕ ػبٔڂبٌ اطَ 

 دَيثٕشٕټ َب َمِډبن ثب سًٕٮٍ ٙپمجٍ ډَث٣ً ثبٙي. 

 هًوٓ. ٍٙيْ، ٵَإىؼٍ َبْ ٝٶبر، ځًٕبڅٍ، دَيثًٕسٕټ وليذ ٍاطُ:
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A-10-59-1 

 

miss nafiseh maghsoodi  ،parvaneh jafari *  ،Dr Seyed Davood Hoseini  ،Prof seyed reza 

Hosseini Doust  ،Dr Maryam Tajabadi Ebrahimi  ،miss Parisa tavasoli  ،Mr , Mohammad 

Khani 

 *phd Islamic azad university - P-jafari@iau.arak.ac.ir 

 

History : Intestinal microflora plays an important role in maintaining the balanced 

of immune response against infectious agents. probiotics such as microflora increase 

resistance to a variety of pathogens microorganisms.     Purpose : The aim of this study 

was to investigate the effects of probiotic bacteria, contain Bacillus subtilis isolated from 

the intestines of chickens , recombinant proteins VPX and interleukin II on the 

induction of antibody responses in chickens vaccinated with infectious bursal fabricius 

virus. In this study the possibility of using probiotic synergy with VPX protein and 

interleukin was also measured.     Methods : 1-day-old broiler chickens (cobb 500strain) 

were randomly grouped and each groups received the following compounds: group 1: 

Control without vaccine, group 2; control with vaccine, group 3: probiotic and vaccine 

(1ml with 1×109 cfu/ml) group 4; probiotic and VPX, group 5: probiotic and 

interleukin, group 6: probiotic with vpx and interleukin. Vaccines was given orally on 

days 17 and 26 , and in those days the chicks were injected with VPX and interleukin . 

The rate of total antibody was determind with ELISA test, after each week 

bleeding.     Results : primary titers of antibody was similar in all groups ( 5257± 1071 u 

/ ml) and significantly were decreased d until day 25 (p < 0 /05). For example, in Groups 

1, 2 and 3 the titers of antibodies was 1428±162/6, 640/7±137/8 and 717/3±56/26 , 

respectively. In this day declining of antibody titers in groups 2 and 3 were significantly 

higher and had significant difference with control group . In group1, decreasing of 

antibody titers was continued until day 32 (968/2±141/4 u / ml) while in groups 2 and 3, 

the titers was increased and were up to 2654±226/2 and 3638±218 . u/ml respectively. At 

the end of day 32 in group that received probiotic, titers of antibody in compared to the 

other groups were increased significantly. The results showed that,.the use of VPX 

protein and interleukin alone or together, did not have synergy with probiotics on 

increase antibody levels.   Conclusion: The use of only probiotics can stimulate the 

immune system and increase the titers of antibody , Hence it will increase the resistance 

in chickens and make them more resistant to infectious bursal disease. 

Keywords: probiotic, bursa of fabricius virus, antibody, immune system 
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ّبی گَؿتی ٍاوؼيٌِ ؿذُ ثب  ثشسػی احش پشٍثيَتيه ثَهی دس افضايؾ پبػخ ايوٌی دس جَجِ

 ٍاوؼي ثيوبسی

 دَياوٍ ػٮٶَْ ،وٶٍٕٖ ډٺًٞىْ 
*
 ، ىٽشَ ٕٕي ىاييى كٖٕىٓ ، دَيٵًًٍٕ ٕٕي ١ٍب كٖٕىٓ ىيٕز ، ىٽشَ ډَٔڈ 

 سبع آثبىْ اثَإَمٓ ، هبوڈ دَٖٔب سًٕچٓ ، آٹبْ ډلمي هبوٓ

عضو ھیات علمی گروه میکروبیولوژی، دانشکده علوم پایه، دانشگاه آزاد اسلامی واحد اراک،   *  

jafari@iau.arak.ac.ir-P - 

ُا  دٕٕٚىٍ: ډٕپَيٵچًٍ ٍيىٌ وٺ٘ ثٖٕبٍ ډُمٓ ىٍ كٶ٨ سٮبىڃ ي سًاُن دبٕن أمىٓ ىٍ ثَاثَ ٭ًاډڄ ٭ٶًوز

ُا  َبْ ثٕمبٍْ َب وِٕ َمبوىي ډٕپَيٵچًٍ ډٺبيډز ډًػًى ٍا وٖجز ثٍ اوًا٫ ډٕپَيٍاځبوٕٖڈ ٽىىي. دَيثًٕسٕټ أٶب ډٓ

ًٕثشٕچٕٔ ػيا ٙيٌ اُ ٍيىٌ  َيٳ: َيٳ اُ أه ډ٦بڅٮٍ ثٍَٕٓ اطَ دَيثًٕسٕټ كبيْ ثبٕٕچًٓ ىَىي. اٵِأ٘ ډٓ

َبْ ياٽٖٕىٍ ٙيٌ ثب  ىٍ ػًػٍ  ثبىْ ثَ اڅٺبء دبٕن آوشٓ IIي أىشَڅًٽٕه  VPXَب، دَيسئٕه وًسَٽٕت  ػًػٍ

ي  VPXټ ثب دَيسئٕه ئَيٓ ثًٍٓ ٵبثًَٖٕٔٓ ٭ٶًوٓ ثًى. ىٍ أه سلٺٕٸ اډپبن ٕٕىَّْ إشٶبىٌ اُ دَيثًٕسٕ

ثٍ ًٍٝر سٞبىٵٓ  cobb 500َبْ ځًٙشٓ ٔټ ٍيٌُ وْاى  أىشَڅًٽٕه وِٕ ٕىؼٕيٌ ٙي. ٍيٗ ٽبٍ: ػًػٍ

: ٽىشَڃ ثب ياٽٖه، 2: ٽىشَڃ ثيين ياٽٖه، ځَيٌ 1  ثىيْ ي ََ ځَيٌ سَٽٕجبر َُٔ ٍا ىٍٔبٵز ومًىوي: ځَيٌ ځَيٌ

: دَيثًٕسٕټ ي 5، ځَيٌ VPX: دَثًٕسٕټ ي 4، ځَيٌ ( ي ياٽٖهml /cfu 109×1ثب  ml 1: دَيثًٕسٕټ )3ځَيٌ 

ثٍ  26ي  17ي أىشَڅًٽٕه. ياٽٖه ثٍ ًٍٝر هًٍاٽٓ ىٍ ٍيَُبْ  VPX: دَيثًٕسٕټ ثب 6أىشَڅًٽٕه، ځَيٌ 

ثبىْ سبڇ  ځَْٕ، ډِٕان آوشٓ ي أىشَڅًٽٕه سٍِٔٸ ٙي. ََ َٶشٍ ثب هًن VPXَب ىاىٌ ي ىٍ َمبن ٍيَُب  ػًػٍ

 u/mlَب ٔپٖبن ) ثبىْ ىٍ سمبډٓ ځَيٌ الأِا سٮٕٕٕه ځَىٔي. وشبٔغ: سٕشَ ايڅٍٕ آوشٓډًػًى ىٍ هًن ثب ٍيٗ 

ي 2، 1ٔبٵز. ثٍ ٭ىًان ډظبڃ ىٍ ځَيٌ  ٽبَ٘ ډٓ >p/ )05ىاٍْ ) ثٍ ًٍٝر ډٮىٓ 25( ثًى ي سب ٍيُ 1071±5257

 ٍيُ أه ىٍ. ثًى 3/717±26/56 ي 7/640±8/137 ،1428±6/162ثبىْ ثٍ سَسٕت ثَاثَ  سٕشَ آوشٓ 25ىٍ ٍيُ  3

 ،1 ځَيٌ ىٍ. ىاٙز ٽىشَڃ ځَيٌ ثب ىاٍْ ډٮىٓ اهشلاٳ ي ثًى ثٕٚشَ 3 ي 2 َبْ ځَيٌ ىٍ ثبىْ آوشٓ سٕشَ ٽبَ٘

، سٕشَ 3ي  2َبْ  ( اىاډٍ ىاٙز ىٍ كبڅٓ ٽٍ ىٍ ځَيu/ml 4/141±2/968ٌ) 32 ٍيُ سب ثبىْ آوشٓ سٕشَ ٽبَ٘

ىٍ ځَيَٓ ٽٍ دَيثًٕسٕټ  32ٍٕٕي. ىٍ دبٔبن ٍيُ  u/ml 218±3638 ي 2654±2/226اٵِأ٘ ي ثٍ سَسٕت ثٍ 

َب اٵِأ٘ ٔبٵشٍ ثًى. ىٍ وشٕؼٍ  ىاٍْ وٖجز ثٍ ٕبَٔ ځَيٌ ثبىْ ثٍ ًٍٝر ډٮىٓ ىٍٔبٵز ومًىٌ ثًىوي سٕشَ آوشٓ

ثبىْ وياٍى.  ي أىشَڅًٽٕه ثٍ سىُبٔٓ ي ٔب ثب َڈ، اطَ ٕٕىَّْ ثب دَيثًٕسٕټ ثَ اٵِأ٘ ٦ٕق آوشٓ VPXإشٶبىٌ اُ 

mailto:P-jafari@iau.arak.ac.ir
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ثبىْ، ٕجت  سًاوي ثب سلَٔټ ٕٕٖشڈ أمىٓ ي اٵِأ٘ سٕشَ آوشٓ ځَْٕ: إشٶبىٌ اُ دَيثًٕسٕټ ثٍ سىُبٔٓ ډٓ وشٕؼٍ

 سَ ومبٔي. ډٺبيڇ  َب ٍا ىٍ ثَاثَ ثٕمبٍْ ٭ٶًوٓ ثًٍٓ َب ٙيٌ ي آن اٵِأ٘ ډٺبيډز ىٍ ػًػٍ

 ثبىْ، ٕٕٖشڈ أمىٓ ٵبثًَٖٕٔٓ، آوشٓ َبْ ٽچٕيْ: دَيثًٕسٕټ، ئَيٓ ثًٍٓ ياٌّ
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A-10-63-1 

Effect of feed supplements of probiotic and prebiotic on broiler chicken production 

index 

Hamed khodaei 
*
 ، shahriar maghsoudlou  ،Ashoor mohammad Garehbash  ،zahra taraz 

* MSc Student Gonbad kavoos University - hamed.khodaeimsc@yahoo.com 

Introduction: Probiotics by affecting gastro intestinal tract and by competing with 

pathogen bacteria and prebiotics by provision of proper condition for growth and 

proliferation of beneficial bacteria may cause increase in nutrient digestion and 

absorption and consequently improve in bird performance. There are controversial 

reported results on performance of meat type chicken thus the aim of present research 

work was the study of feed supplementation of pro and prebiotics on broiler chicken 

production index. Material and methods: The experiment was done in the form of 2×2 

(two levels of Primalac probiotic: 0 and 900 g/ton and Fermacto prebiotic, 0 and 

2000g/ton of feed) in a completely randomized design with 4 treatments and 6 replicates 

of 11 broiler chicks of either sex per each replicate. Production index (PI) was 

calculated according following formula at 28, 35 and 42 days of age. PI= [body weight 

(g) × (100-mortality (%)] ÷ [age (day) × FCR×10]. Results: Dietary treatments had no 

significant effect on PI at 28, 35 and 42 days of age (p> 0.05). The interaction effect of 

probiotic and prebiotic supplements on PI at 28 days was significant (p< 0.05) in a such 

way that supplement of probiotic or prebiotic was resulted in better PI than control diet 

however supplements of both prebiotic and probiotic were resulted in no significant 

difference with control diet. The best result was obtained by supplement of probiotic 

(900 g/ton) and the poorest result was belong to control group. Discussion and 

conclusion: Production index is used as a comprehensive indicator of broiler 

management practice and according to the results of this experiment only at shorter 

growth period (28 days) supplements of either prebiotic or probiotic was resulted in a 

better PI but supplements of probiotic and prebiotic together should not be done 

according to the results of this experiment. 

Keywords: Key words: probiotic ،prebiotic، Production index ،broiler 
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 گَؿتی ّبی َتيه ثش ؿبخق تَليذ جَجِثي ّبی خَساوی پشٍثيَتيه ٍ پشی احشهىول

 ، َُٙٔبٍ ډٺًٞىڅً ، آًٍٙډلمي ٹٌَ ثبٗ ، ََُا سَاُ * كبډي هيائٓ

 hamed.khodaeimsc@yahoo.com -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ ځىجي ٽبييٓ 

َب  ثًٕسٕټ َبْ ثٕمبٍْ ُا ي دَْ َب ثب سإطَٕ ثَ ىٕشڂبٌ ځًاٍٗ ي ٍٹبثز ثب ثبٽشَْ ډٺيډٍ ي َيٳ: دَيثًٕسٕټ

َبْ ډٶٕي ىٍ ٍيىٌ ٕجت اٵِأ٘ ٹبثچٕز ٢َڈ ي ػٌة ي ىٍ  ثب سإډٕه َٙا٤ٔ ډ٦چًة ثَاْ ٍٙي ي إشٺَاٍ ثبٽشَْ

ًٙوي. وشبٔغ ډوشچٶٓ ىٍ ډًٍى إشٶبىٌ اُ أه اٵِيىوٓ َب ثَ ٭مچپَى ٥ًٍٕ  وشٕؼٍ ثُجًى ىٍ ٭مچپَى دَويٌ ډٓ

ثًٕسٕټ  َبْ هًٍاٽٓ دَيثًٕسٕټ ي دَْ اٵِيىوٓځًٙشٓ ځِاٍٗ ٙيٌ إز. َيٳ ٽچٓ أه سلٺٕٸ ډ٦بڅٮٍ اطَ 

)ىي  2× 2َب: أه سلٺٕٸ ثٍ ًٍٝر آُډبٔٚبر ٵبٽشًٍٔڄ  َبْ ځًٙشٓ إز. ډًاى ي ٍيٗ ثَ ٙبهٜ سًڅٕي ػًػٍ

ځَڇ ىٍ سه( ىٍ  2000ي  0ځَڇ ىٍ سه ي ىي ٦ٕق دَٔجًٕسٕټ ٵَډپشً:  900ي  ٦ٕ0ق دَيثًٕسٕټ دَٔمبلاٻ: 

ٹ٦ٮٍ ىٍ ََ سپَاٍ( اوؼبڇ ٙي.  11سپَاٍ ي 6سٕمبٍ ثب  4ياكي آُډبٔٚٓ) 24 ٹبڅت ٥َف َبْ ٽبډلا سٞبىٵٓ ثب

ٍيُځٓ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ٙبهٜ سًڅٕي اُ ٍاث٦ٍ: ٙبهٜ  42ي 35، 28ٙبهٜ سًڅٕي ډَٯ ىٍ ٍيَُبْ 

: َب ي وشبٔغ ډلبٕجٍ ٙي. ٔبٵشٍ 10× ١َٔت سجئڄ × ٕه )ٍيُ( ÷ ىٍٝي سچٶبر(  -100× )ُويٌ )ځَڇ(  سًڅٕي; يُن

( p 05/0ىيٌٍ دَيٍٗ ډٮىٓ ىاٍ وڂٚز ) 42ي 28،35اطَ سٕمبٍَبْ ػٌَٕ اْ ثَ ٙبهٜ سًڅٕي ىٍ ٍيَُبْ 

ث٦ًٍٔپٍ اٵِيىن دَي ي دَثًٕسٕټ ثٍ سىُبٔٓ ثب٭ض ثُجًى ثٕٚشَ ٙبهٜ وٖجز ثٍ ٙبَي ٙي اډب اٵِيىن سً اڇ آوُب 

ځَڇ ىٍ 900ٕمبٍ كبيْ دَيثًٕسٕټ )اهشلاٳ ډٮىٓ ىاٍْ ثب ٙبَي أؼبى وپَى. ثُشَٔه ٙبهٜ سًڅٕي ډَث٣ً ثٍ س

( ي ٽمشَٔه ٙبهٜ سًڅٕي ډَث٣ً ثٍ سٕمبٍٙبَي )ٵبٹي 9/274ثًٕسٕټ ثب ډٕبوڂٕه ٭يىْ ) سه( ثيين اٵِيىن دَْ

ځَْٕ: ٙبهٜ سًڅٕي ثٍ ٭ىًان ٔټ ٙبهٜ ػبډ٬ ىٍ ډئَٔز  ثًٕسٕټ( ثًى. ثلض ي وشٕؼٍ دَيثًٕسٕټ ي دَْ

ى ي ثب سًػٍ ثٍ وشٕؼٍ ثٍ ىٕز آډيٌ اُ أه آُډبٔ٘ ٵٺ٤ ثب ىٍ ًٙ دَيٍٗ ػًػٍ َبْ ځًٙشٓ ىٍ و٪َ ځَٵشٍ ډٓ

َب ثٍ سىُبٔٓ اډپبن ثُجًى  ٍيُ( آن َڈ اٵِيىن ََ ٔټ اُ ډپمڄ 28و٪َ ځَٵشه ىيٌٍ دَيٍٗ ٽًسبٌ ډير )كييى 

ثًٕسٕټ ىٍ ډٺبىَٔ َبْ ثپبٍ ٍٵشٍ سلز َٙا٤ٔ  ٙبهٜ سًڅٕي يػًى ىاٍى ي اٵِيىن َمِډبن دَيثًٕسٕټ ي دَْ

 ٔ٘ ٹبثڄ سًٍٕٝ ومٓ ثبٙي.أه آُډب

 ځًٙشٓ َبْ ثًٕسٕټ، ٙبهٜ سًڅٕي، ػًػٍ َبْ ٽچٕيْ: ٽچمبر ٽچٕيْ: دَيثًٕسٕټ، دَْ ياٌّ
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A-10-63-2 

Effect of feed supplements of probiotic and prebiotic on feed cost and feed cost to live 

weight of broilers 

Hamed Khodaei 
*
 ، shahriar maghsoudlou  ،Ashoor mohammad Garehbash  ،Zahra Taraz 

* MSc student Gonbad kavoos University - Hamed.KhodaeiMsc@yahoo.com 

Introduction: Researchers have noted improvements in intestine micro-flora 

balance and consequently increase in nutrient digestion and absorption and health 

status of the birds as a main causes of improvement in performance of chickens which 

used probiotic and prebiotic. Lastly these supplements should cause economic efficiency 

for producers. Thus the purpose of this research work is study of prebiotic and 

probiotic feed supplementation on feed cost per bird and feed cost to live weight of 

broilers at different ages. Material and methods: The experiment was done in the form 

of 2×2 (two levels of Primalac probiotic: 0 and 900 g/ton and Fermacto prebiotic, 0 and 

2000g/ton of feed) in a completely randomized design with 4 treatments and 6 replicates 

of 11 broiler chicks of either sex per each replicate. Feed cost (Rials/bird) and feed cost 

to live weight (Rials/ kg) were investigated at 28 and 42 days of age. Feed cost of each 

experimental unit was calculated from sum of kg feed consumed × cost of feed 

(Rials/kg) in each growing phase. Also feed cost to live weight was calculated from 

multiplying of feed conversion ratio (FCR) in each phase into the cost of feed (Rials/kg). 

Results: Results showed there was no significant effect was found for dietary 

supplementation of probiotic and prebiotic on feed cost(Rials/bird) and feed cost to live 

weight (Rials/kg) at 28 and 42 days of age (p> 0.05). However, numerically probiotic 

supplement was resulted in a deacrese and prebiotic supplement was resulted an 

increase in feed cost to live weight (Rials/kg) of chickens respectively. There was no 

significant interaction effect between treatments on calculated traits (p >0.05). 

Discussion and conclusion: Probiotic supplements used in this experiment (Primalac) by 

decrease in feed intake and increase in feed efficiency insignificantly resulted in lower 

feed cost to live weight. However, addition of prebiotic was resulted an increase in feed 

cost to live weight of broilers. In a general aspect, it could be concluded that the use of 

probiotic in the ration of broilers may result more economic beneficiary than use of 

dietary prebiotic for producer. 

Keywords: Key words: probiotic ،prebiotic، feed cost ،live weight ،broiler 
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ثيَتيه ثش ّضيٌِ خَسان هلشفی ٍ ّضيٌِ تَليذ  ّبی خَساوی پشٍثيَتيه ٍ پشی تأحيش هىول

 گَؿتی ّبی ٍصى صًذُ جَجِ

 ، َُٙٔبٍ ډٺًٞىڅً ، آًٍٙډلمي ٹٌَ ثبٗ ، ََُا سَاُ * كبډي هيائٓ

 Hamed.KhodaeiMsc@yahoo.com -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ ځىجيٽبييٓ 

ٽىىي،  ثًٕسٕټ ډَٞٳ ډٓ ډٺيډٍ ي َيٳ: ډلٺٺبن ىڅٕڄ ثُجًى ٭مچپَى ىٍ دَويځبوٓ ٽٍ دَيثًٕسٕټ ي دَْ

ويٌ ثُجًى ىٍ سٮبىڃ ٵچًٍ ډٕپَيثٓ ٍيىٌ ي ىٍ وشٕؼٍ اٵِأ٘ ٹبثچٕز ٢َڈ ي ػٌة ډًاى ډٲٌْ ي ثُجًى ٕلاډز دَ

ثٕبن ٽَىٌ اوي. َيٳ وُبٔٓ آن إز ٽٍ إشٶبىٌ اُ أه ډپمڄ َبْ هًٍاٽٓ ثبٔي ًٕىډىيْ اٹشٞبىْ ثَاْ سًڅٕي 

َبْ هًٍاٽٓ دَيثًٕسٕټ ي  ٽىىيٌ أؼبى ومبٔىي. ثىبثَ أه َيٳ اُ اػَاْ أه آُډبٔ٘ ثٍَٕٓ سإطَٕ ډپمڄ

ځًٙشٓ ىٍٕىٕه ډوشچٴ ډٓ ثبٙي.  َبْ ثًٕسٕټ ثَ َِٔىٍ هًٍاٻ ډَٞٵٓ ي َِٔىٍ سًڅٕي يُن ُويٌ ػًػٍ دَْ

 900ي  0)ىي ٦ٕق دَيثًٕسٕټ دَٔمبلاٻ:  2× 2َب: أه سلٺٕٸ ثٍ ًٍٝر آُډبٔٚبر ٵبٽشًٍٔڄ  ډًاى ي ٍيٗ

ياكي  24ځَڇ ىٍ سه( ىٍ ٹبڅت ٥َف َبْ ٽبډلا سٞبىٵٓ ثب  2000ي  0ځَڇ ىٍ سه ي ىي ٦ٕق دَٔجًٕسٕټ ٵَډپشً: 

ىٍ ََ سپَاٍ( اوؼبڇ ٙي. َِٔىٍ هًٍاٻ ډَٞٵٓ )ٍٔبڃ/دَويٌ( ي َِٔىٍ  ٹ٦ٮٍ 11سپَاٍ ي 6سٕمبٍ ثب  4آُډبٔٚٓ)

ٍيُځٓ ډًٍى ثٍَٕٓ ي ډلبٕجٍ ٹَاٍ ځَٵز. َِٔىٍ  42ي 28سًڅٕي يُن ُويٌ )ٍٔبڃ/ٽٕچًځَڇ( ىٍ ٍيَُبْ 

ٹٕمز ََ × هًٍاٻ ډَٞٵٓ ََ ياكي آُډبٔٚٓ ثٍ اُاْ ََ دَويٌ اُ ډؼم٫ً هًٍاٻ ډَٞٵٓ دَويٌ )ٽٕچً ځَڇ( 

ٍاٻ )ٍٔبڃ( ثَاْ ٕىٕه ډوشچٴ ډلبٕجٍ ٙي. َمـىٕه َِٔىٍ ََ ٽٕچًځَڇ يُن ُويٌ سًڅٕيْ اُ ٽٕچًځَڇ هً

َب ي  ډؼم٫ً كبٝڄ ١َة ١َٔت سجئڄ هًٍاٻ ىٍَِٔىٍ هًٍاٻ ډَٞٵٓ ثَاْ ََ ىيٌٍ ډلبٕجٍ ٙي. ٔبٵشٍ

ٌأٓ اطَ َبْ هًٍاٽٓ دَيثًٕسٕټ ي دًَٕٔسٕټ ثٍ ػٌَٕ ٱ وشبٔغ: وشبٔغ أه آُډبٔٚىٚبن ىاى ٽٍ اٵِيىن ډپمڄ

ٍيُځٓ  42ي 28ىاٍْ ثَ َِٔىٍ هًٍاٻ ډَٞٵٓ ي َِٔىٍ ََ ٽٕچًځَڇ يُن ُويٌ سًڅٕيْ ىٍ ٍيَُبْ  ډٮىٓ

 05/0وياٙز )

 ځًٙشٓ َبْ ُويٌ، ػًػٍ يُن  هًٍاٻ، ثًٕسٕټ، َِٔىٍ َبْ ٽچٕيْ: ٽچمبر ٽچٕيْ: دَيثًٕسٕټ، دَْ ياٌّ
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A-10-70-1 

Comparison effects of using Kolestat, Ptotexin and Avilamysin in starter and grower 

diets of broiler chicks on energy and nutrient digestibility of finisher diet 

Probiotics are microbial supplements that can help balance gut 

microorganisms.These bacteria used to prevent the growth of undesirable 

microorganisms in the gut instead of the antibiotics. Today, as one of the main 

components probiotics used to improve the digestibility of nutrients in the poultry diets. 

An experiment was conducted to evaluate and compare the effects of using Kolestat, 

Protexin and Avilamycin in starter and grower diets of broiler chickens on energy and 

nutrient digestibility of finisher diet. 600 broiler chicks of a commercial strain (unsexed) 

were used in a completely randomized design with 4 treatments and 5 replicates and 30 

chicks in each replicate. Experimental diets in the starter and grower periods were: 1 - 

control diet with no additives 2 - diet containing antibiotics (Avilamycin 150 g per ton of 

diet) 3 - diet containing probiotics (Protexin 150 grams per ton of diet) 4 - Kolestat 500 

grams per ton of diet. In the finisher period no additives were used in diets.Late in the 

finisher period diets containing 0.3 % chromium oxide were used.The use of diets 

containing chromium oxide was continued for 4 days. Finisher diet and illeum samples 

sent to the laboratory and the amount of dry matter, crude energy, nitrogen, crude ash, 

crude fat, calcium, phosphorus, sodium, potassium and chromium oxide were 

measured. After determining the nutrients of diet and illeum samples, digestibility of 

dietary nutrients and energy calculated and were compared between treatments. The 

results showed that the apparent digestibility of gross energy, crude protein and crude 

fat in broiler finisher diet with probiotics Protex in the starter and grower periods was 

significantly higher than the control and other treatments (P 

Keywords: Broilers, Nutrients Digestibility, Metabolizable Energy, Probiotics 
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ّبی آغبصی ٍ سؿذی ثشسػی ٍ همبيؼِ احشات ولؼتبت، پشٍتىؼيي ٍ آٍيلاهبيؼيي دس جيشُ 

 جَجِ ّبی گَؿتی ثش لبثليت ّضن اًشطی ٍ هَاد هغزی جيشُ پبيبًی

، ډُىيٓ ّاڅٍ ډَٕ٭جياڅجبٹٓ ، ىٽشَ ٕٕي ٭جيا. كٖٕىٓ ، ىٽشَ ٕٕي اكمي ډََٕبىْ ، ىٽشَ  * ًَٙىڀ څ٦ٴ اڅُٕبن

 ٕٕي ډ٪ٶَ ٕٕي ډُئِاىٌ سپچٕمٓ ، ډُىيٓ يكٕي ٹبٕمچً ، ىٽشَ ٵَٔيين اډٕىٓ ، ډُىيٓ وبَٝ سٕمًٍوْاى

 houlotf@yahoo.com -* إشبىٔبٍ ډًٍٕٖ سلٺٕٺبر ٭چًڇ ىاډٓ ٽًٍٚ 

ٕپَيثٓ َٖشىي ٽٍ ډٕشًاوىي ثٍ سٮبىڃ ډٕپَي ايٍځبوٕٖڈ َبْ ٍيىٌ ٽمټ ٽىىي. دَيثًٕسٕټ َب ډپمڄ َبْ ډ

أه ثبٽشَْ َب ثٍ ډى٪ًٍ ػچًځَْٕ اُ ٍٙي ډٕپَياٍځبوٕٖڈ َبْ وبډ٦چًة ىٍ ٍيىٌ ثؼبْ آوشٓ ثًٕسٕټ ډًٍى 

شٶبىٌ اُ ډًاى إشٶبىٌ ٹَاٍ ډٕڂَٕوي. اډَيٌُ دَيثًٕسٕټ َب ثٍ ٭ىًان ٔپٓ اُ اػِاْ اٝچٓ ثٍ ډى٪ًٍ ثُجًى ٹبثچٕز إ

هًٍاٽٓ ىٍ ٝىٮز ٥ًٍٕ إشٶبىٌ ډٓ ًٙوي. ثٍ ډى٪ًٍ ثٍَٕٓ ي ډٺبٍٖٔ اطَار ٽچٖشبر، دَيسپٖٕه ي 

آئلاډبٖٕٔه ىٍ ػٌَٕ َبْ آٱبُْ ي ٍٙيْ ػًػٍ َبْ ځًٙشٓ ثَ ٹبثچٕز ٢َڈ اوَّْ ي ډًاى ډٲٌْ ػٌَٕ دبٔبوٓ 

ُ ًٍٕٔ سؼبٍْ آٍٔه) ډوچ٣ً وَ ي ډبىٌ ( ٹ٦ٮٍ ػًػٍ ځًٙشٓ ا 600ٍيُ ثب إشٶبىٌ اُ  42أه آُډبٔ٘ ثٍ ډير 

ٹ٦ٮٍ ػًػٍ ىٍ ََ سپَاٍ اوؼبڇ ٙي. ػٌَٕ َبْ آُډبٔٚٓ  30سپَاٍ ي  5سٕمبٍ،  4ىٍ ٹبڅت ٥َف ٽبډلا سٞبىٵٓ ثب 

ػٌَٕ كبيْ آوشٓ ثًٕسٕټ)  -2ػٌَٕ ٙبَي ثيين اٵِيىوٓ  -1ىٍ ىيٌٍ َبْ آٱبُْ ي ٍٙيْ ٭جبٍر ثًىوي اُ: 

ځَڇ ىٍ  150ػٌَٕ كبيْ دَيثًٕسٕټ) دَيسپٖٕه ثٍ ډِٕان  -3ڇ ىٍ سه هًٍاٻ ( ځَ 150آئلاډبٖٕٔه ثٍ ډِٕان 

ځَڇ ىٍ سه هًٍاٻ. ٕذٔ سٲٌٍٔ ثب ػٌَٕ دبٔبوٓ ي ٵبٹي ََ  500ػٌَٕ كبيْ ٽچٖشبر ثٍ ډِٕان  -4سه هًٍاٻ ( 

ٌَ دبٔبوٓ اُ ٍيُ ثًى. ىٍ اياهَ ُډبن سٲٌٍٔ ثب ػٕ 14ځًوٍ اٵِيىوٓ اوؼبڇ ځَٵز، ٥ًڃ ډير سٲٌٍٔ ثب ػٌَٕ دبٔبوٓ 

 4ىٍٝي إشٶبىٌ ٙي. إشٶبىٌ اُ ػٌَٕ ٱٌأٓ كبيْ اٽٖٕي ٽَيڇ ثٍ ډير  3/0ػٌَٕ كبيْ اٽٖٕي ٽَيڇ ثٍ ډِٕان 

ٹ٦ٮٍ ػًػٍ اُ ََ ياكي آُډبٔٚٓ ٽٚشبٍ ي ومًوٍ َبْ أچئًډٓ اُ ٵ٢ًلار ػم٬  5ٍيُ اىاډٍ ىاٙز. ٕذٔ سٮياى 

ثٍ آُډبٔٚڂبٌ إٍبڃ ي سَٽٕجبر ٕٙمٕبئٓ آوُب سٮٕٕه ٙي. آيٍْ ٙي. ومًوٍ هًٍاٻ ي ومًوٍ َبْ أچئًډٓ ډَث٥ًٍ 

ډِٕان ډبىٌ هٚټ، اوَّْ هبڇ، اُر هبڇ، هبٽٖشَ هبڇ، ؿَثٓ هبڇ، ٽچٖٕڈ، ٵٖٶَ، ٕئڈ، دشبٕٕڈ ي اٽٖٕي ٽَيڇ 

ىٍ اوُب اوياٌُ ځَْٕ ٙي. ثٮي اُ سٮٕٕه ډًاى ډٲٌْ هًٍاٻ ډَٞٵٓ ي ومًوٍ َبْ أچئًډٓ، ٹبثچٕز ٢َڈ ډًاى 

ْ ػٌَٕ َب اوياٌُ ځَْٕ ي ثٕه سٕمبٍ َب ډٺبٍٖٔ ٙي. وشبٔغ ثيٕز آډيٌ وٚبن ىاى ٹبثچٕز ٢َڈ ٩بََْ ډٲٌْ ي اوَّ

اوَّْ هبڇ، دَيسئٕه هبڇ ي ؿَثٓ هبڇ ػٌَٕ دبٔبوٓ ػًػٍ َبْ ځًٙشٓ ثب إشٶبىٌ اُ دَيثًٕسٕټ دَيسپٖٕه ىٍ 

 Pٓ ىاٍْ ثبلاسَ ثًى) ػٌَٕ َبْ آٱبُْ ي ٍٙيْ آوُب وٖجز ثٍ سٕمبٍ ٙبَي ي ٕبَٔ سٕمبٍَب ث٦ًٍ ډٮى
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َبْ ٽچٕيْ: ػًػٍ ځًٙشٓ، ٽچٖشبر، دَيسپٖٕه، آئلاډبٖٕٔه، ٹبثچٕز ٢َڈ ډًاىډٲٌْ، اوَّْ ٹبثڄ  ياٌّ

 ډشبثًڅٕٖڈ
A-10-69-1 

Effect of thyme oil and protexin on broilers performance 

majid hamdieh 
*
 ، seyyed abdollah hosseini  ،houshang lotfollahian  ،vahid ghasemloo  ،majid 

tavakoli 

* Bachelor - majidhamdieh@yahoo.com 

An experiment was conducted to investigate the effects of protexin and thyme oil on 

broiler performance. Completely randomized design with 500 day old chicks in 5 

treatments including control, control diet + 100 mg/Kg protexin, control diet + 15 mg/kg 

Avilamysine and control diet + 200 and 400 mg/kg thyme oil with 4 replicates and 25 

chicks were used. Body weight, feed conversion ratio, livability and production index at 

the age of 42 days were not affected by experimental groups (p 

Keywords: shirazian thyme oil ،protexin، broilers performance 
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 احش اػبًغ آٍيـي ؿيشاصی ٍ پشٍتىؼيي ثش ػولىشد دس جَجِ ّبی گَؿتی

 ، ډؼٕي سًٽچٓ، ٕٕي ٭جياڅٍ كٖٕىٓ ، ًَٙىڀ څ٦ٴ اڅُٕبن ، يكٕي ٹبٕمچً  * ډؼٕي َمئٍ

 majidhamdieh@yahoo.com -* څٕٖبؤ 

ثٍ ډى٪ًٍ ثٍَٕٓ اطَار دَيثًٕسٕټ ي إبؤ آئٚه ثَ ٭مچپَى ػًػٍ َبْ ځًٙشٓ، آُډبٔٚٓ ىٍ ٹبڅت 

ډٕچٓ  100سٕمبٍ ٙبډڄ، سٕمبٍ ٙبَي، ػٌَٕ كبيْ  5ْ ځًٙشٓ، ثب  ٹ٦ٮٍ ػًػٍ ٥500َف ٽبډلاً سٞبىٵٓ ثب سٮياى 

ډٕچٓ ځَڇ ىٍ ٽٕچًځَڇ آوشٓ ثًٕسٕټ آئلاډبٖٕٔه ثب ػٌَٕ دبٍٔ،  15ػٌَٕ كبيْ  ځَڇ ىٍ ٽٕچًځَڇ دَيسپٖٕه،

ٹ٦ٮٍ ػًػٍ ىٍ ََ سپَاٍ ثٍ  25سپَاٍ ي  4ځَڇ ىٍ ٽٕچًځَڇ إبؤ آئٚه َٕٙاُْ،  400ي  200ػٌَٕ كبيْ 

ٍيُځٓ سلز سبطَٕ  42ٍيُ اوؼبڇ ٙي. يُن ثين، ١َٔت سجئڄ، ډبويځبٍْ ي ٙبهٜ سًڅٕي ىٍ ٕه 42ډير 

(،ثٍ P<05/0بٍ َبْ آُډبٔٚٓ ٹَاٍ وڂَٵز.هًٍاٻ ډَٞٵٓ سلز سبطَٕ سٕمبٍ َبْ آُډبٔٚٓ ٹَاٍ ځَٵز)سٕم

 ٥ًٍٔپٍ ثبلاسَٔه هًٍاٻ ډَٞٵٓ ىٍ سٕمبٍ آوشٓ ثًٕسٕټ ي ٽمشَٔه ىٍ سٕمبٍ ځٕبَبن ىاٍئٓ ي ځَيٌ ٙبَي ثًى.

 َبْ ٽچٕيْ: إبؤ آئٚه َٕٙاُْ، دَيسپٖٕه، ٭مچپَى ػًػٍ َبْ ځًٙشٓ ياٌّ
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A-10-68-1 

Effects of probiotic and ground cinnamon on broiler performance and blood 

parameters 

seyyed abdollah hosseini 
*
  ،houshang lotfollahian  ،maziar mohiti asli  ،majid hamdieh 

* doctor - hosseini1355@gmail.com 

An experiment was conducted to investigate the effects of probiotic and ground 

cinnamon on broiler performance and blood parameters. Experimental groups was 

consisted of 1) basal diet as a negative control, 2) basal diet+ Avilamycin (0.1 g/kg), 3) 

basal diet+ probiotic (0.1 g/ kg Protexin) and 4) basal diet+ 5 g/kg cinnamon. Body 

weight, feed conversion ratio, feed intake were not affected by xperimental groups 

(p>0.05). Using probiotic increases the level of total protein, albumin, calcium and 

phosphorous in blood serum and reduced the levels of cholesterol and triglycerides in 

comparison to other experimental groups (p 

Keywords: probiotic ،ground cinnamon، broiler ،performance ،blood parameters 
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ّبی  ّبی خًَی، جَجِاحشات پشٍثيَتيه، پَدس داسچيي، آًتی ثيَتيه، ػولىشد ٍ فشاػٌجِ 

 گَؿتی

 ، ًَٙىڀ څ٦ٴ اڅُٕبن ، ډبُٔبٍ ډل٦ٕٓ اٝچٓ ، ډؼٕي َمئٍ * ٕٕي ٭جياڅٍ كٖٕىٓ

 hosseini1355@gmail.com -* ىٽشَا 

ثٍ ډى٪ًٍ ثٍَٕٓ اطَار دَيثًٕسٕټ ي دًىٍ ىاٍؿٕه ثَ ٭مچپَى ي ٵَإىؼٍ َبْ هًوٓ ػًػٍ َبْ ځًٙشٓ، 

 -1ٹ٦ٮٍ ػًػٍ ځًٙشٓ اوؼبڇ ٙي. سٕمبٍَبْ آُډبٔٚٓ ٙبډڄ  480إشٶبىٌ اُ سپَاٍ ثب  4سٕمبٍ ي  4آُډبٔٚٓ ىٍ 

ځَڇ ىٍ ٽٕچًځَڇ(،  1/0ٙبَي ډظجز)آوشٓ ثًٕسٕټ آئلاډبٖٕٔه ثٍ ډِٕان  -2ځَيٌ ٙبَي ډىٶٓ)ثيين اٵِيىوٓ(، 

ػٌَٕ ځَڇ ىٍ ٽٕچًځَڇ  5دًىٍ ىاٍؿٕه ثٍ ډَٕان  -4ځَڇ ىٍ ٽٕچًځَڇ ي  1/0دَيثًٕسٕټ دَيسپٖٕه ثٍ ډِٕان  -3

ثًىوي. يُن ثين، هًٍاٻ ډَٞٵٓ ي ١َٔت سجئڄ ٱٌأٓ سلز سبطَٕ سٕمبٍَبْ ډوشچٴ ٹَاٍ وڂَٵز. ٵَإىؼٍ 

َبْ هًوٓ ٙبډڄ ٦ٕق دَيسئٕه سبڇ، آڅجًډٕه، ٽچٖٕڈ ي ٵٖٶَ ىٍ َٕڇ هًن ثب إشٶبىٌ اُ دَيثًٕسٕټ ثبلاسَ اُ ٕبَٔ 

ٽچٖشَيڃ ي سَْ ځچََٕٖٔ َٕڇ ( ىٍ كبڅٕپٍ سٕمبٍ دَيثًٕسٕټ ٕجت ٽبَ٘ p<001/0سٕمبٍَب ثًى)

 (.p<001/0ٙي)

َبْ  ي آوشٓ ثًٕسٕټ ثَ ٭مچپَى ي ٵَإىؼٍ َبْ هًوٓ ػًػٍ Tَبْ ٽچٕيْ: دَيثًٕسٕټ، دًىٍ ىاٍؿٕه ياٌّ

 ځًٙشٓ
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A-10-82-1 

An investigation on the efficiency of prebiotics in aquaculture 

mahin rigi 
*
 

* Department of fisheries Department of fisheries, Hamoun International Wetland Research 

Institute, University of Zabol. Iran - Department of fisheries, Hamoun International Wetland 

Research Institute, University of Zabol. Iran mahin.rigi2012@yahoo.com 

In this article, the increasing use of prebiotics as indigestable foods for improving 

host health by stimulating or limiting growth of bacteria in intestine has been studied. 

Also, application and effectiveness of prebiotics in aquaculture methods both 

quantitatively and qualitatively conveyed. Results showed that correct application of 

prebiotics have positive effects on organism and increase its survival. It is important to 

note that the selection of the right prebiotic type with the appropriate feeding method, 

play a crucial role in such achievements. Also, number and age of the aquatic organisms 

in the hatchery are important factors. Besides, in this article, it has also been 

demonstrated that in order to get the satisfactory results, it is essential to take into 

account the environment conditions, like chlorine density and dose of other minerals, 

type and measure of antibiotics and other drugs in the water, and also the feeding 

method. 

Keywords: Prebiotic ،Aquaculture ،Growth، Dietary 
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 ّب ٍ ػبيش جبًَساى آثضی ّب دس پشٍسؽ هبّی سايی اػتفبدُ اص پشٍثيَتيهثشسػی هيضاى وب

 *ډُٕه ٍٔڂٓ 

دْيَٚپيٌ سبلاة ثٕه اڅمچچٓ َبډًن.  -* ٭٢ً َٕبر ٭چمٓ دْيَٚپيٌ سبلاة ثٕه اڅمچچٓ َبډًن. ىاوٚڂبٌ ُاثڄ 

 mahin.rigi2012@yahoo.comىاوٚڂبٌ ُاثڄ 

ٱَٕ ٹبثڄ ٢َڈ ٽٍ ثب سلَٔټ ي ٔب ډلييى ٽَىن ٍٙي  َب ثٍ ٭ىًان ډًاى ٱٌأٓ إشٶبىٌ اُ دَيثًٕسٕټ

ځَىوي، ىٍ ٕبڅٕبن اهَٕ ٍٙي ثٖٕبٍ ثبلأٓ ىاٙشٍ  َبْ ډًػًى ىٍ ٍيىٌ ٕجت اٍسٺبْ ٕلاډز ډِٕثبن ډٓ ثبٽشَْ

َب ىٍ اٍسٶبْ ٽمٓ ي ٽٕٶٓ  إز. ىٍ أه ډٕبن ثب سًػٍ ثٍ ٍٙي ٽبٍثَى ي ثبُىَٓ ثبلاْ إشٶبىٌ اُ دَيثًٕسٕټ

َب ىٍ ٝىب٬ٔ  ًا٫ ػبوًٍان اَچٓ ي آثِٔبن، ىٍ أه ډٺبڅٍ ٽبٍأٓ ي ؿڂًوڂٓ إشٶبىٌ اُ دَيثًٕسٕټٝىب٬ٔ دَيٍٗ او

َب سبطَٕار ډظجشٓ ثَ ٍيْ ډِٕان  دَيٍْ ډ٦بڅٮٍ ٙي. وشبٔغ ډَث٥ًٍ وٚبن ىاى ٽٍ ٽبٍثَى ٝلٕق دَيثًٕسٕټ آثِْ

ٽٍ ثٍ ډى٪ًٍ ىٕشٕبثٓ ثٍ وشبٔغ  ٍٙي ي َمـىٕه ٽڈ ٽَىن سٮياى سچٶبر ډبَٕبن دَيٍٙٓ ىاٍى. أه ىٍ كبڅٓ إز

ډ٦چًة اوشوبة و٫ً ي ىيُ دَيثًٕسٕټ ډَٞٵٓ ثَ ډجىبْ و٫ً ځًوٍ دَيٍٙٓ ي َمـىٕه سٮياى آثِٔبن ډًػًى ىٍ 

ثبٙي. ثٮلايٌ ىٍ أه دْيَ٘ ٽبٍثَىْ اطَ ىٍ و٪َ ځَٵشه َٙا٤ٔ ډل٦ٕٓ  إشوَ ىاٍاْ اَمٕز ثٖٕبٍ ثبلأٓ ډٓ

ثًٕسٕټ ي ٕبَٔ ىاٍيَبْ ا١بٵٍ ٙيٌ ثٍ آة ي  ىٍ آة، و٫ً ي ډِٕان آوشٓډبوىي ٱچ٪ز ٽچَ ي ٕبَٔ اډلاف ډٮيوٓ 

َب  َمـىٕه ىٍ و٪َ ځَٵشه و٫ً ٍّٔڈ ٱٌأٓ ډَٞٵٓ ډبَٕبن ىٍ ؿڂًوڂٓ ډَٞٳ ي ثبُىَٓ ٽبٍثَى دَيثًٕسٕټ

 ډًٍى ډ٦بڅٮٍ ٹَاٍ ځَٵز.

 َبْ ٽچٕيْ: دَيثًٕسٕټ، آثِٔبن، ٍٙي ډبَٓ، ٍّٔڈ ٱٌأٓ ياٌّ
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A-10-80-1 

Reduce heat stress cycle with Bio-SAF 47 and Bio-MOS role in the secretion of cortisol 

hormone in broiler 

saeid taheri 
*
 

* Student Veterinary - Ilam Valley City Imam St., Keshavarz Blvd. saeidtaher@yahoo.com 

Heat stress is a major problem in tropical and subtropical regions of the world that 

has a negative impact on poultry production and decreased with increasing temperature 

range from a variety of physiological responses, behavioral nervous - hormonal 

Molecular heat range natural temperature started order maintenance useThe hormone 

responses include: a) the neural pituitary hormones b) the growth of our Hur GH c) 

axis of the adrenal glands) Melatonin e) the reproductive hormones) hormones e) 

production of heat shock proteins (HSP70, HSP90) heat stress (HEAT STRESS) one of 

the characteristics of the waste, the reduction in food consumption and poverty gain 

(BW) (body weight) and suppression system safety in poultry meat causes HS increased 

cortisol concentration in blood of birds and a decrease in the concentration of a T3 and 

thyroxine T4. C reactive protein CRP in the blood in response to inflammation and 

tissue damage increases100 broiler chicks a day for 42 days during the third period of 

feeding (starter, growth, finisher) randomly into 5 treatment groups and treatment 

include: 1) control, 2) heat stress (4 (HS + Bio-mos (3 (Bio-SAF47) + HS + Bio-HS + Bio-

SAF47 5) Bio-MOS + HS with Bio-MOS in dose the starterl period of 2 kg / ton and a 

half doses of Bio-SAF47 kg / ton divided Reported by Bio-MOS, derived from the outer 

cell wall of yeast, the advantages are as follows: 1) absorption of pathogens 

(agglutination (2 (improved intestinal integrity (eg, villous height) 3) strengthening the 

immune system. BIO-SAF47 divided Saccaramyss cerevisiae yeast cell wall is derived 

from its use have significant differences in feed conversion and reduced chick mortality 

. investigations carried out in conjunction with alternative antibiotics probiotics on the 

composition of the gut flora of broiler chickens have effects in other studies using 

probiotics in broilers to reduce cholesterol. Therefore, this study aims to reduce the 

thermal stress cycle with the Bio-SAF47 and Bio-MOS alone or combined with cortisol 

secretion in poultry meat. 

Keywords: Heat stress, probiotics,prebiotics , cortisol 
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دس تشؿح َّسهَى وَستيضٍل  Bio-SAF 47ٍBio-MOSوبّؾ چشخِ اػتشع گشهبيی ثب ًمؾ 

 دس عيَس گَؿتی

 *ٕٮٕي ٥بََْ 

 saeidtaher@yahoo.comألاڇ ىٌٍ َُٙ م اډبڇ ثچًاٍ ٽٚبيٍُ  -* ىاوٚؼً ىاډذِٙپٓ 

إشَٓ ځَډبٔٓ ٔپٓ اُ ډٚپلار ٭ميٌ ٽًٍَٚبْ ډىب٥ٸ ځَډَْٖٕ ي وٕمٍ ځَډَْٖٕ إز ٽٍ اطَار 

ډىٶٓ ثَ ٍيْ سًڅٕيار ٥ًٍٕ ىاٍى ثب اٵِأ٘ ي ٽبَ٘ ىډبْ ډل٤ٕ ىاډىٍ ځًوبځًوٓ اُ دبٕوُبْ ٵًِٕٔڅًّٔپٓ، 

ٓ آٱبُ ثپبٍ ډٓ ًٍَډًوٓ ي ډًڅپًڅٓ ثٍ ډى٪ًٍ وڂُياٍْ ىډبْ ثين ىٍ ډلييىٌ ىډبْ ٥جٕٮ -ٍٵشبٍْ ، ٭ٞجٓ

ع(ډلًٍ ٱيى ٵًٷ  GHثَوي. دبٕوُبْ ًٍَډًوٓ ٙبډڄ :اڅٴ (ًٍَډًوُبْ ٭ٞجٓ َٕذًٵِْٕ ة(ًٍَ ډًن ٍٙي 

ٽچًْٕ ى( ډلاسًوٕه ٌ( ًٍَډًوُبْ سًڅٕي ډظڄ ٍ( ًٍَډًوُبْ سَٕئٕيْ ٌ( سًڅٕي دَيسئٕىُبْ ًٙٻ 

ٽٍ سچٶبر ثبلا  (ٔپٓ اُ ئْځُٕبْ إزHEAT STRESS(إشَٓ ځَډبٔٓ )HSP70, HSP90كَاٍسٓ)

(ي َٕٽًة ٕٕشڈ أمىٓ ىٍ ٥ًٍٕ ځًٙشٓ  body weight) (BW،ٽبَ٘ ډَٞٳ ٱٌا ي ٵٺَ ثيٕز ايٍىن )

 T3ډًػت اٵِأ٘ ٱچ٪ز ٽًٍسِٕيڃ هًن دَويځبن ي ٽبَ٘ ىٍ ٱچ٪ز سَْ ٔيي سَٕيوٕه  HSډًػت ډٓ ًٙى

بر ي إٕت َبْ ثبٵشٓ ىٍ هًن ىٍ دبٕن ثٍ اڅشُبث cدَيسئٕه ياٽى٘ دٌَٔ  CRPډٓ ًٙى.  T4ي سَٕيٽٖٕه 

ىيٌٍ سٲٌٍٔ اْ )اٱبُٔه،ٍٙي  3ٍيُ ىٍ ٥ٓ  42ٹ٦ٮٍ ػًػٍ ځًٙشٓ ٔټ ٍيٌُ ثَاْ ډير  100اٵِأ٘ ډٓ ٔبثي. 

-HS+ Bio) )  (3    ځَډبٔٓ إشَٓ ځَيٌ(2 (ځَيٌ ٽىشَڃ1سٕمبٍ ي ََسٕمبٍ ٙبډڄ 5،دبٔبوٓ ( ثًٍٞر ٍاوييڇ ثٍ 

MOS(5( (HS+ Bio-SAF47) (4(HS)+ Bio-SAF47+ Bio-MOS  ٓثب ىيُ ډَٞٵBio-mos  ٌٍىٍ ىي

-Bioثب ىيُ وٕڈ ٽٕچً ځَڇ/سه سٺٖٕڈ ډٓ ٽىٕڈ .ځِاٍٗ ٙيٌ إز Bio-SAFٽٕچً ځَڇ/سه ي 2آٱبُٔه 

mos  دبسًّوُب ػٌة( 1: ٙبډڄ إز َُٔ ثَٚف ډِأبْ ىاٍاْ  ډومَ، ٕچًڅٓ ىًٔاٌٍ ثَٕيوٓ ٹٖمز اُ ٙيٌ ډٚشٸ 

-Bio 47 أمىٓ ٕٕٖشڈ سٺًٔز( 3( دََُب اٍسٶب٫ ډظبڃ، ٭ىًان ثٍ) ٌٍيى ٔپذبٍؿڂٓ ثُجًى)  2)  آځچًسٕىبًٕٕن)

SAF  ُٓاُ ىًٔاٌٍ ډومَ ٕبٽبٍاډٕٖٔ َٕئٍٖٕ ډٚشٸ ٙيٌ إز ٽٍ إشٶبىٌ اُ ان ىاٍاْ سٶبيسُبْ ٹبثڄ سًػ

ثَاْ سجئڄ ٱٌا ٔب ٽبَ٘ ډَٿ يډَٕ ػًػٍ َب ډٓ ثبٙي. سلٺٕٺب سٓ ىٍ ٍاث٦ٍ ثب ػبٔڂِٔىٓ اوشٓ ثًٕسٕپُب س٤ًٕ 

شٓ اطَ ىاٙشٍ ، ىٍ سلٺٕٺبر ىٔڂَ دَيثًٕسٕپُب اوؼبڇ ٙيٌ ٽٍ ثَ سَٽٕت ي ٵچًٍ ىٕشڂبٌ ځًاٍٗ ػًػٍ َبْ ځًٙ

إشٶبىٌ اُ دَيثًٕسٕټ ىٍ ػًػٍ َبْ ځًٙشٓ ثب٭ض ٽبَ٘ ٽچٖشَيڃ هًن ډٓ ًٙى . ثىبثَان ډ٦بڅٮٍ كب١َ َيٳ 

ثًٍٞر سىُب ٔب سَٽٕت ٙيٌ ىٍ سَٙق ًٍَډًن  Bio-mosيBio-saf 47ٽبَ٘ ؿَهٍ إشَٓ ځَډبٔٓ ثب وٺ٘ 

 ٽًٍسِٕيڃ ىٍ ٥ًٍٕ ځًٙشٓ ډٓ ثبٙي .
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 چٕيْ: إشَٓ ځَډبٔٓ ،دَيثًٕسٕټ،دَْ ثًٕسٕټ،ٽًٍسِٕيڃَبْ ٽ ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-85-1 

Effect of Use Probiotics in the Diet of Lambs 

mazaher hashemi 
*
 

* - hashemi_4759@yahoo.com 

Introduction: Sheep of cause breeding variety and tolerance of different 

environmental conditions, a wide distribution around the world has found. Present in 

Iran sheep breeding and keeping is an important job and role in the production and 

supply of meat is required. Adding probiotics to lambs rations they have a positive 

result. Probiotics are live microbial that can add beneficial microbial balance in the 

intestinal flora populations and prevent gastrointestinal infection, positive effect on 

animal performance, stimulate the immune system, increasing resistance to disease and 

reduce mortality in livestock and poultry have. Aim: The aim of this study was to 

evaluate the effect of probiotics on feed intake, improved fiber digestibility, blood 

metabolites and performance of lambs is. Methods: This study was conducted to 

evaluate the library and its different types of print in English and Persian, were used 

for study purposes. Conclusion: The results showed that the use of probiotics in the diet 

lambs can dry matter intake, fiber digestibility due to increased pH and support the 

growth of rumen bacteria cellulolytic improve. The use of probiotics in the diet 

increased the average daily gain and feed conversion ratio was improved 

Keywords: Probiotic ،lamb ،Dry Matter Intake ،Digestibility of Fiber 
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 جيشُ ثشُ ّباحش اػتفبدُ اص پشٍثيَتيه دس 

 ، ٕٕمٕه كٖٕه ُاىٌ * ډ٪بََ َبٙمٓ

 hashemi_4759@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ ياكي َُٙٽَى 

ډٺيډٍ : ځًٕٶىي ثٍ ىڅٕڄ سى٫ً وْاىْ ي سلمڄ َٙا٤ٔ ډوشچٴ ُٖٔز ډل٦ٕٓ، دَاٽى٘ يٕٕٮٓ ىٍ َٕإَ 

ىاٍْ ځًٕٶىي ٔپٓ اُ ډٚبٱڄ كبئِ اَمٕز  ػُبن دٕيا ٽَىٌ إز. ىٍ أَان ىٍ كبڃ كب١َ دَيٍٗ ي وڂٍ

ىاډياٍْ ثٍ ٙمبٍ ډٓ ٍيى ي وٺ٘ ډُمٓ ىٍ سًڅٕي ي سبډٕه ځًٙز ډًٍى وٕبُ ٽًٍٚ ىاٍى.ا١بٵٍ ٽَىن دَيثًٕسٕټ 

َب ىٍ ػٌَٕ ثٌَ َب وشبٔغ ډظجشٓ ٍا ثٍ َمَاٌ ىاٙشٍ إز. دَيثًٕسٕټ َب اٵِيىوٓ َبْ ُويٌ ډٕپَيثٓ َٖشىي ٽٍ ډٓ 

سٮبىڃ ډٶٕي ډٕپَيثٓ ىٍ ػمٮٕز ٵچًٍ ٍيىٌ ي دٕٚڂَْٕ اُ ٭ٶًوز َبْ ىٕشڂبٌ ځًاٍٗ، اطَ سًاوىي ثب أؼبى ٔټ 

ډظجشٓ ثَ ٭مچپَى كًٕان، سلَٔټ ٕٕٖشڈ أمىٓ، اٵِأ٘ ډٺبيډز ثٍ ثٕمبٍْ َب ي ٽبَ٘ سچٶبر ىٍ ىاڇ ي ٥ًٍٕ 

ُجًى ٹبثچٕز ٢َڈ ىاٙشٍ اوي. َيٳ: َيٳ اُ أه ډ٦بڅٮٍ ثٍَٕٓ اطَ إشٶبىٌ اُ دَيثًٕسٕټ ثَ ډَٞٳ هًٍاٻ، ث

ٵٕجَ، ډشبثًڅٕز َبْ هًن ي ٭مچپَى ثٌَ َب ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: أه ډ٦بڅٮٍ ثٍ ٍيٗ ثٍَٕٓ ٽشبثوبوٍ اْ 

ًٍٝر ځَٵز ي ىٍ آن اُ اوًا٫ ډوشچٴ وَٚٔبر ؿبدٓ ٵبٍٕٓ ي اوڂچٕٖٓ ػُز اَياٳ ډ٦بڅٮٍ إشٶبىٌ ٙي. 

سٕټ َب ىٍ ػٌَٕ ثٌَ َب ډٓ سًاوي ډبىٌ هٚټ ډَٞٵٓ، وشٕؼٍ ځَْٕ: وشبٔغ ډ٦بڅٮٍ وٚبن ىاى ٽٍ إشٶبىٌ اُ دَيثًٕ

ٙپمجٍ ي كمبٔز اُ ٍٙي ثبٽشَْ َبْ ٕچًڅًڅٕشٕټ ثُجًى ثجوٚي.  pHٹبثچٕز ٢َڈ ٵٕجَ ٍا ثٍ هب٥َ اٵِأ٘ 

 َمـىٕه إشٶبىٌ اُ دَيثًٕسٕټ َب ىٍ ػٌَٕ ثب٭ض اٵِأ٘ ډٕبوڂٕه يُن ٍيُاوٍ ي ثُجًى ١َٔت سجئڄ ٱٌأٓ ٙي.

 َيثًٕسٕټ، ثٌَ، ډبىٌ هٚټ ډَٞٵٓ، ٹبثچٕز ٢َڈ ٵٕجََبْ ٽچٕيْ: د ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-85-2 

Effect of Use Probiotics and Prebiotics in Animal Nutrition, Poultry and Fisheris 

mazaher hashemi 
*
 ، simin hosseinzadeh 

* - hashemi_4759@yahoo.com 

Introduction: Probiotics are live bacterial cultures, when consumed by human or 

animals are (a single strain bacterial cultures or mixed), can be beneficial for intestinal 

microbial population balance for the host. Has also been observed that some probiotics 

can increase appetite, improve health and increase body weight are probably due to 

increased digestibility of nutrient. Prebiotics are non-digestion of food that selectively 

stimulate the growth or activity one or a limited number of beneficial bacteria in the 

intestinal tract and improve the balance of intestinal host of beneficial effects sectors. 

The use of probiotics and prebiotics positive results on feed intake, average daily gain 

(ADG), amplification the immune system, improve feed conversion ratio (FCR) in 

livestock, poultry and fisheris has led to. Aim: The aim of this study was to use 

innovative technologies to increase efficiency and reduce production costs, which makes 

the optimization of nutritional factors and bacterial. Also, the ecological compatibility, 

better growth and lower production costs of animal feeds, poultry and fisheris are. 

Methods: This study was conducted to evaluate the library and its different types of 

print in English and Persian. Were used for study purposes. Conclusion: The results 

showed that use of probiotics and prebiotics in diet, positive results on performance, 

digestibility and increased production, carcass yield and improve the immune system 

are. 

Keywords: Digestibility ،Probiotic، Prebiotic ،Feed Conversion Ratio 
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 اػتفبدُ اص پشٍثيَتيه ّب ٍ پشی ثيَتيه ّب دس تغزيِ دام ، عيَس ٍ آثضيبىاحش 

 ، ٕٕمٕه كٖٕه ُاىٌ * ډ٪بََ َبٙمٓ

 hashemi_4759@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ َُٙٽَى 

 ډٺيډٍ: دَيثًٕسٕټ َب ٽٚز ډٕپَيثٓ ُويٌ اْ َٖشىي ٽٍ يٹشٓ ثًٕٕچٍ ْ اوٖبن ي ٔب كًٕان ډَٞٳ ډٓ

ًٙوي) ثٍ ًٍٝر ډل٤ٕ َبْ ٽٚز ډٕپَيثٓ سټ ًٍٕٔ ي ٔب ډوچ٣ً(، ډٓ سًاوىي ثب أؼبى سٮبىڃ ىٍ ػمٮٕز 

ډٕپَيثٓ ٍيىٌ ثَاْ ډِٕثبن ًٕىډىي ثبٙىي. َمـىٕه ډٚبَيٌ ٙيٌ إز ٽٍ ثَهٓ دَيثًٕسٕټ َب اٙشُب ٍا اٵِأ٘ 

اكشمبلاً ثٍ ىڅٕڄ اٵِأ٘ ٹبثچٕز ډٓ ىَىي، ٕلاډشٓ ٍا ثُجًى ډٓ ثوٚىي ي ثب٭ض اٵِأ٘ يُن ثين ډٓ ًٙوي ٽٍ 

٢َڈ ډًاى ٱٌأٓ إز. دَْ ثًٕسٕټ َب ډًاى ٱٌأٓ ٱَٕ ٹبثڄ ٢َمٓ َٖشىي ٽٍ اُ ٥َٔٸ سلَٔټ اوشوبثٓ ٍٙي 

ي ٔب ٵٮبڃ ٕبُْ ٔټ ٔب سٮياى ډلييىْ اُ ثبٽشَْ َبْ ډٶٕي ډؼَاْ ٍيىٌ ي ثب ثُجًى سٮبىڃ ٍيىٌ اْ ډِٕثبن اطَار 

إشٶبىٌ اُ دَيثًٕسٕټ َب ي دَْ ثًٕسٕټ َب وشبٔغ ډظجشٓ ٍا ثَ هًٍاٻ ډَٞٵٓ، ډٶٕي هًى ٍا ا٭مبڃ ډٓ ومبٔىي. 

اٵِأ٘ يُن ٍيُاوٍ، سٺًٔز ٕٕٖشڈ أمىٓ، ثُجًى ١َٔت سجئڄ ٱٌأٓ ىٍ ىاڇ، ٥ًٍٕ ي آثِٔبن ثٍ َمَاٌ ىاٙشٍ 

ٍ سًڅٕيار إز. َيٳ: َيٳ اُ أه ډ٦بڅٮٍ إشٶبىٌ اُ سپىًڅًّْ َبْ ؤًه ىٍ اٵِأ٘ ثٌَُ يٍْ ي ٽبَ٘ َِٔى

إز ٽٍ ثب٭ض ثُٕىٍ ٕبُْ ٵبٽشًٍَبْ سٲٌٍٔ اْ ي ډٕپَيثٓ ډٓ ًٙى. َمـىٕه ثب٭ض ٕبُځبٍْ اٽًڅًّٔپٓ، 

ٍٙي ثُشَ ي ٽبَ٘ َِٔىٍ َبْ سًڅٕي هًٍاٻ ىٍ ىاڇ، ٥ًٍٕ ي آثِٔبن ډٓ ًٙى. ٍيٗ ډ٦بڅٮٍ: أه ډ٦بڅٮٍ ثٍ ٍيٗ 

ؿبدٓ ٵبٍٕٓ ي اوڂچٕٖٓ ػُز اَياٳ  ثٍَٕٓ ٽشبثوبوٍ اْ ًٍٝر ځَٵز ي ىٍ آن اُ اوًا٫ ډوشچٴ وَٚٔبر

ډ٦بڅٮٍ إشٶبىٌ ٙي. وشٕؼٍ ځَْٕ: وشبٔغ ډ٦بڅٮٍ كب١َ وٚبن ىاى ٽٍ إشٶبىٌ اُ دَيثًٕسٕټ َب ي دَْ ثًٕسٕټ َب ىٍ 

ػٌَٕ وشبٔغ ډظجشٓ ٍا ثَ ٭مچپَى، ٹبثچٕز ٢َڈ ي اٵِأ٘ سًڅٕي، ٍاويډبن لاٍٙ ي ثُجًى ٕٕٖشڈ أمىٓ ثٍ َمَاٌ ىاٙشٍ 

 اٙز.

 ٽچٕيْ: ٹبثچٕز ٢َڈ، دَيثًٕسٕټ، دَْ ثًٕسٕټ، ١َٔت سجئڄ ٱٌأَٓبْ  ياٌّ
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The chemical composition determination of processed restaurant waste by lactobacillus 

selected strains 

Sadegh Cheraghi Saray 
*
  ،Ali Hossein Khani  ،Hossein Janmohammadi  ،Peyman Zare  ،

Hossein Daghigh Kia 

* MSc student University of Tabriz - s_cheraghi89@yahoo.com 

The aim of this study in the first step was to determine chemical composition of 

restaurant waste (RW) in the raw form and mixed processing (thermal and microbial) 

by adding four strains of lactobacillus. The results of the first experiments for chemical 

analysis of raw waste during different days and weeks showed that there isn’t a close 

relationship among weeks and raw waste chemical composition mean. The founding of 

following experiments for chemical composition changes showed that mixed processing 

(thermal and microbial) had a significant improvement in comparison to raw state (P 

Keywords: Restaurant waste ،Microbial processing ،Chemical composition ،
Lactobacillus Probiotic 
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 ّبی هٌتخت لاوتَثبػيلی تؼييي تشويجبت ؿيويبيی پؼوبًذ سػتَساى فشآٍسی ؿذُ ثب ػَيِ

 ، ٭چٓ كٖٕه هبوٓ ، كٖٕه ػبوملميْ ، دٕمبن ُا٫ٍ ، كٖٕه ىٹٕٸ ٽٕب * ٝبىٷ ؿَاٱٓ َٕاْ

 26دلاٻ  -ٽًْ آُاىځبن -اوَٕ ٙمبڅٓهٕبثبن سً -هٕبثبن ٭جبٕٓ -سجَِٔ -* ٽبٍٙىبٓ اٍٙي ىاوٚڂبٌ سجَِٔ 

s_cheraghi89@yahoo.com 

َيٳ اُ اوؼبڇ سلٺٕٸ كب١َ ىٍ يَچٍ ايڃ سٮٕٕه سَٽٕجبر ٕٙمٕبٔٓ دٖمبوي ٍٕشًٍان ثٍ ًٍٝر هبڇ ي 

ًٍٕٔ لاٽشًثبٕٕچًٓ( ثًى. وشبٔغ آُډبٔ٘ ووٖز ثَاْ  4ٵَآيٍْ سًاڇِ كَاٍسٓ ي ډٕپَيثٓ )ثٍ ٽمټ اٵِيىن 

َب ي ډٕبوڂٕه  َبْ ډوشچٴ ډٚوٜ ٽَى ٍاث٦ٍ وِىٔپٓ ثٕه َٶشٍ وي هبڇ ىٍ ٍيَُب ي َٶشٍآوبڅِٕ ٕٙمٕبٔٓ دٖمب

َبْ كبٝڄ اُ آُډبٔٚبر ثٮيْ ثَاْ سٲَٕٕار سَٽٕت ٕٙمٕبٔٓ  سَٽٕجبر ٕٙمٕبٔٓ دٖمبوي هبڇ يػًى وياٍى. ٔبٵشٍ

(. ىٍ ثٕه P<0/05ىاٍْ وٖجز ثٍ كبڅز هبڇ ىاٙز ) وٚبن ىاى ٵَآيٍْ سًاڇ كَاٍسٓ ي ډٕپَيثٓ ثُجًى ډٮىٓ

َبْ ډًٍى إشٶبىٌ، لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ثٕٚشَٔه ډٕبوڂٕه ډٺبىَٔ دَيسئٕه هبڇ، ؿَثٓ هبڇ، ډبىٌ  ًٍٕٔ

ٽٕچًٽبڅَْ ىٍ ٽٕچًځَڇ ي ٽمشَٔه  4872/61% ي 41/02%، 19/91%، 21/40هٚټ ي اوَّْ هبڇ ٍا ثٍ سَسٕت ثب 

١َأت َمجٖشڂٓ ثٕه سَٽٕجبر ٕٙمٕبٔٓ دٖمبوي  َبْ ىٔڂَ ىاٙز. % وٖجز ثٍ 3/67ًٍٕٔډٺياٍ هبٽٖشَ ٍا ثب 

(. P<0/01ىاٍْ ثب اوَّْ هبڇ ي دَيسئٕه هبڇ ىاٍى ) ٍٕشًٍان وٚبن ىاى هبٽٖشَ ١َٔت َمجٖشڂٓ ډىٶٓ ډٮىٓ

َبْ دٖمبوي ٍٕشًٍان ىٍ  وشبٔغ كبٝڄ اُ دْيَ٘ كب١َ ځًٔبْ أه ډ٦چت ثًى ٽٍ ډٺبىَٔ سَٽٕجبر ٕٙمٕبٔٓ ومًوٍ

َبْ لاٽشًثبٕٕچٓ ثٍ دٖمبوي ډٺبىَٔ  ثبٙي ي ثب اٵِيىن ًٍٕٔ ٌ ىٍ هًٍاٻ ٥ًٍٕ ډٓكيْ إز ٽٍ ٹبثڄ إشٶبى

ىَي. ثىبثَأه ثپبٍځَْٕ آن ىٍ  اوَّْ هبڇ، دَيسئٕه هبڇ، ؿَثٓ هبڇ اٵِأ٘ ي ډٺياٍ هبٽٖشَ ٽبَ٘ وٚبن ډٓ

 ػٌَٕ ٥ًٍٕ اُ څلب٧ اٹشٞبىْ اَمٕز ثبلأٓ ىاٍى.

 ٕپَيثٓ، سَٽٕجبر ٕٙمٕبٔٓ ، لاٽشًثبٕٕچًَٓبْ ٽچٕيْ: دٖمبوي ٍٕشًٍان، ٵَآيٍْ ډ ياٌّ
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Investigation on the effects of dietary probiotic, prebiotic, organic acid, and antibiotic 

on serum immunoglobulin\'s, carcass characterizes and performance parameters in 
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Investigation on the effects of dietary probiotic, prebiotic, organic acid, and 

antibiotic on serum immunoglobulin's, carcass characterizes and performance 

parameters in broiler Mehdi Ghaderi Jouybari1*, Mohammad Reza Taghizadeh2, 

Bruce Murphy2, Martina Gerken3 Nazila Aazami4 1- Department of Animal Science 

,Science and Research Branch, Islamic Azad university, Tehran, Iran 2- Department of 

Animal Nutrition, McDonald Campus, McGill University, Montreal, Quebec, Canada 3- 

Department of Animal Physiology, Faculty of Agriculture, Gottingen University, 

Gottingen, Germany 4- M.Sc. Student, Department of food science and engineering, 

College of Agriculture and Natural Resources, University of Tehran Correspond author 

email: mehdi_ghaderi60@yahoo.com* Abstract In this experiment, effects of the 

supplementation of separate probiotic (Primalac), prebiotic (Bio Tox), including organic 

acid combination (Acidifier), and antibiotic (Erythromycin) to broiler diets on immune 

response, performance and carcass characterizes of broiler chicks were investigated. 

The experiment included Cobb strain male broilers from 1 to 49 days of age. Birds were 

randomly allocated to 5 treatments, with 5 replicates of 20 birds. When the control 

group was fed a diet without supplemented diet probiotic (0.05% Primalac), organic 

acid (0.07% Acidifier), prebiotic (0.05% Bio Tox) and antibiotic (0.05% Erythromycin) 

were added to the diets of the experimental groups respectively. After immune 

challenge with SRBC (Sheep Red Blood Cell), results showed that probiotic and organic 

acid have shown high concentration of IgY and IgM (P0.05). However weight gain in 

grower and finisher, feed conversion ratio in grower and finisher were affected 

significantly by treatments (P 

Keywords: Key words: Probiotic ،Perebiotic، Organic acid ،Antibiotic ،Immune 

Response 
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ی ثيَتيه اسيتشٍهبيؼيي ثش ثشسػی احش پشٍثيَتيه، پشثيَتيه، هخلَط اػيذ ّبی آلی ٍ آًت

 ايوٌَگلَثَليي ّبی ػشم، خَكيبت لاؿِ ٍػولىشد جَجِ ّبی گَؿتی

 ، ډلمي١ٍب سٺٓ ُاىٌ ، ثَيٓ ډًٍٵٓ ، ډبٍسٕىب ځَٽه ، وبُٔلا ا٭٪مٓ * ډُيْ ٹبىٍْ

 mehdi_ghaderi60@yahoo.com -* ىٽشَْ 

ټ أٍشَيډبٖٕٔه ثَ أمىًځچًثًڅٕه ثٍَٕٓ اطَ دَيثًٕسٕټ، دَثًٕسٕټ، ډوچ٣ً إٕي َبْ آڅٓ ي آوشٓ ثًٕسٕ

، ثَيٓ 2، ډلمي١ٍب سٺٓ ُاى1ٌَبْ َٕڇ، هًٕٝبر لاٍٙ ي٭مچپَى ػًػٍ َبْ ځًٙشٓ ډُيْ ٹبىٍْ ػًٔجبٍْ

ځَيٌ ٭چًڇ ىاډٓ، ىاوٚڂبٌ آُاى إلاډٓ ياكي ٭چًڇ ي سلٺٕٺبر  -1 4، وبُٔلا ا٭٪مٓ 3، ډبٍسٕىب ځَٽه 2ډًٍٵٓ

ځَيٌ ٵًِٕٔڅًّْ ىاڇ،  -3، ىاوٚڂبٌ ډټ ځٕڄ، ډًوشَاڃ، ٽجټ، ٽبوبىا ځَيٌ سٲٌٍٔ ىاڇ -2سَُان، سَُان، أَان 

ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ٝىب٬ٔ ٱٌأٓ، دَىٔٔ  -4ىاوٚپيٌ ٽٚبيٍُْ، ىاوٚڂبٌ ځًسٕىڂه، ځًسٕىڂه، آڅمبن 

ؿپٕيٌ:  mehdi_ghaderi60@yahoo.comٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ىاوٚڂبٌ سَُان دٖز اڅپشَيوٕپٓ 

ًٍ ثٍَٕٓ اطَ دَيثًٕسٕټ، دَيثًٕسٕټ، إٕي َبْ آڅٓ ي آوشٓ ثًٕسٕټ أٍشَيډبٖٕٔه ثَ دْيَ٘ كب١َ ثٍ ډى٪

٭مچپَى ػًػٍ َبْ ځًٙشٓ ٥َاكٓ ي ډًٍى اػَا ٹَاٍ ځَٵز. ىٍ أه دْيَ٘ ٽٍ ىٍ ٱبڅت ٥َف دبٍٔ ٽبډلا 

ٍ ٔپَيٌُ ٹ٦ٮٍ ػًػ 20سپَاٍ إشٶبىٌ ٙي ٽٍ ىٍ ََ ياكي آُډبٔٚٓ  5سٕمبٍ ي  5سٞبىٵٓ ثٍ اػَا ىٍ آډي، اُ 

ځًٙشٓ وَاُ ًٍٕٔ ٽبة وڂُياٍْ ٙي. ثَاْ أٍُبثٓ أمىٓ، أؼبى ؿبڅ٘ أمىٓ س٤ًٕ ځچجًڃ ٹَډِ ځًٕٶىيْ 

% 0.05اوؼبڇ ٙي ي ٕذٔ ٔټ َٶشٍ ثٮي اُ دبڅ٘ هًوڂَْٕ ًٍٝر ځَٵز. دَويٌ َب ثب ډپمڄ دَيثًٕسٕټ )

Primalac(ٓإٕيَبْ آڅ ،)0.07 %Acidifier( دَٔجًٕسٕټ ،)0.05 %Bio Tox) (0.05ي آوشٓ ثًٕسٕټ %

Erythromycin ثٍ سَسٕت سٲٌٍٔ ٙيوي. ثٮي اُ أؼبى ؿبٗ أمىٓ ثب )SRBC  ِځچجًڃ َبْ هًوٓ ٹَډ(

ػًػٍ َبْ سٲٌٍٔ ٙيٌ ثب دَيثًٕسٕټ ي إٕي َبْ آڅٓ ثٍ  IgMي  IgYځًٕٶىيْ(، وشبٔغ وٚبن ىاى ٽٍ ٱچ٪ز 

ٌ ىٍ أه آُډبٔ٘ وٚبن ډٓ ىَي ٽٍ ىٍ ىيٌٍ ( . وشبٔغ ثيٕز آډي٥P0.05ًٍْ ډٮىٓ ىاٍْ اٵِأ٘ ٔبٵشٍ إز)

( . اډب ىٍ P>0.05آٱبُٔه اهشلاٳ ډٮىٓ ىاٍْ ىٍ َٕاوٍ اٵِأ٘ يُن ي١َٔت سجئڄ ٱٌأٓ ، ډٚبَيٌ وٚي)

ډَكچٍ ٍٙي ي دبٔبوٓ، َٕاوٍ اٵِأ٘ ثين ي ١َٔت سجئڄ ٱٌأٓ ثٍ ٥ًٍ ډٮىٓ ىاٍْ سلز سبطَٕ سٕمبٍَب ٹَاٍ 

 Pځَٵشىي )

 ځبن ٽچٕيْ: دَيثًٕسٕټ، دَٔجًٕسٕټ،إٕيَبْ آڅٓ، آوشٓ ثًٕسٕټ،دبٕن أمىٓ .َبْ ٽچٕيْ: ياّ ياٌّ
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A-10-91-2 

The evaluation of lactobacillus probiotic strains’ effect on the amounts of restaurant 

waste apparent metabolizable energy in broilers 

Sadegh Cheraghi Saray 
*
  ،Ali Hossein Khani  ،Hossein Janmohammadi  ،Peyman Zare  ،

Hossein Daghigh Kia 

* MSc student University of Tabriz - s_cheraghi89@yahoo.com 

The aim of this research was to determine apparent metabolizable energy (AME) 

and Nitrogen corrected apparent metabolizable energy (AMEn) of restaurant waste in 

the form of one raw treatment (control) and four processed treatments (by adding 4 

lactobacillus strains ) to evaluate the effect of microbial processing method. To do so, we 

used complete diet substitution method in a completely randomized design on broilers 

at the same average weight (2800g±100). Each treatment was fed to 7 broilers and each 

treatment’s amounts of AME and AMEn was determined with total excreta collection 

method. Gross energy efficiency among waste samples didn’t show any significant 

differences. Lactobacilluses addition to the waste caused a significant increase in the 

average amounts of apparent metabolizable energy. Lactobacillus acidophilus and 

control treatment showed the highest and the lowest amount of AME respectively with 

2958.88 and 2775.78 (kcal/kg). Both AME and AMEn amounts had a significant 

difference between processed and control treatments (P 

Keywords: Restaurant waste ،Microbial processing ،metabolizable energy ،

Lactobacillus Probiotic ،Broiler chicken 
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ّبی پشٍثيَتيه لاوتَثبػيلی ثش همبديش اًشطی لبثل ػَخت ٍػبص ظبّشی  اسصيبثی تبحيش ػَيِ

 ّبی گَؿتی پؼوبًذ سػتَساى دس جَجِ

 ، ٭چٓ كٖٕه هبوٓ ، كٖٕه ػبوملميْ ، دٕمبن ُا٫ٍ ، كٖٕه ىٹٕٸ ٽٕب * ٝبىٷ ؿَاٱٓ َٕاْ

 26دلاٻ  -ٽًْ آُاىځبن -هٕبثبن سًاوَٕ ٙمبڅٓ -هٕبثبن ٭جبٕٓ -سجَِٔ -ىاوٚڂبٌ سجَِٔ * ٽبٍٙىبٓ اٍٙي 

s_cheraghi89@yahoo.com 

( ي سٞلٕق ٙيٌ ثَاْ وٺ٦ٍ AMEَيٳ اُ اوؼبڇ أه آُډبٔ٘ سٮٕٕه اوَّْ ٹبثڄ ًٕهز ي ٕبُ ٩بََْ )

)دٖمبوي ٍٕشًٍان ثيين ٵَآيٍْ( ي ( دٖمبوي ٍٕشًٍان ثًى. سٕمبٍَب ٙبډڄ سٕمبٍ ٽىشَڃ AMEnٝٶَ سٮبىڃ اُر )

ًٍٕٔ لاٽشًثبٕٕچًٓ( ثَاْ أٍُبثٓ سبطَٕ ٍيٗ  4سٕمبٍ ٵَآيٍْ ٙيٌ دٖمبوي ٍٕشًٍان )ثٍ ٽمټ اٵِيىن  4

ٵَآيٍْ ډٕپَيثٓ ثًى. ثئه ډى٪ًٍ اُ ٍيٗ ػبٔڂِٔىٓ ػٌَٕ ٽبډڄ ىٍ ٹبڅت ٥َف ٽبډلاً سٞبىٵٓ ثٍ ٽمټ 

 ٹ٦ٮٍ 7 سٲٌٍٔ ثٍ آُډبٔٚٓ سٕمبٍ ََ. ٙي إشٶبىٌ( ځَڇ 2750±50َبْ ځًٙشٓ ثب ډٕبوڂٕه يُوٓ ٔپٖبن ) هَيٓ

آيٍْ ٽڄ ٵ٢ًلار سٮٕٕه ځَىٔي.  ََ ٔټ اُ سٕمبٍَب ثٍ ٍيٗ ػم٬ AMEnي  AME ډٺبىَٔ ي ٍٕٕي هَيٓ

َب ثٍ دٖمبوي ٕجت  ىاٍْ وٚبن وياى. اٵِيىن لاٽشًثبٕٕڄ َبْ دٖمبوي سٶبير ډٮىٓ ثبُىٌ اوَّْ هبڇ ىٍ ثٕه ومًوٍ

ٍْ ىٍ ډٕبوڂٕه ډٺبىَٔ اوَّْ ٹبثڄ ًٕهز ي ٕبُ ٩بََْ ٙي. سٕمبٍ إٕييٵٕچًٓ ي ٽىشَڃ ثٍ ىا اٵِأ٘ ډٮىٓ

ٍا وٚبن ىاىوي. ََ ىي  AMEٽٕچًٽبڅَْ ىٍ ٽٕچًځَڇ ثٕٚشَٔه ي ٽمشَٔه ډٺياٍ  2775/78ي  2958/88سَسٕت ثب 

اٙز ىاٍْ ثٕه سٕمبٍَبْ ٵَآيٍْ ٙيٌ وٖجز ثٍ سٕمبٍ ٽىشَڃ ى سٶبير ډٮىٓ AMEnي  AMEډٺبىَٔ 

(P<0/05 ١َأت َمجٖشڂٓ ډ٦بڅٮٍ ٙيٌ وٚبن ىاى ىٍ ډٕبن اوًا٫ اوَّْ ٹبثڄ ًٕهز ي ٕبُ ثٕه .)AME  ثب

AMEn  ي ثٕهAMEdm  ثبAMEndm ٓيػًى ىاٍى. وشبٔغ  0/01ىاٍْ ىٍ ٦ٕق  ٍاث٦ٍ َمجٖشڂٓ ډظجز ډٮى

ي لاٽشًثبٕٕچًٓ ٍيسَْ كبٝچٍ وٚبن ىاى ٽٍ دٖمبوي ٍٕشًٍان ٵَآيٍْ ٙيٌ ثب ًٍٕٔ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ 

 سًان اُ آن ثٌَُ ثَى. َبْ هًٍاٻ ٥ًٍٕ ډٓ ثبٙي ي ىٍ ػُز ٽبَ٘ َِٔىٍ ٱىٓ اُ اوَّْ ٹبثڄ إشٶبىٌ ډٓ

َبْ ٽچٕيْ: دٖمبوي ٍٕشًٍان، ٵَآيٍْ ډٕپَيثٓ، اوَّْ ٹبثڄ ًٕهز ي ٕبُ ، لاٽشًثبٕٕچًٓ، ػًػٍ  ياٌّ

 ځًٙشٓ
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A-10-92-1 

Use of prebiotics in Aquaculture 

kiyumars moladoost 
*
 

* - Mola.farm.kavosh@gmail.com 

Introduction and purpose: Some of important purposes of aquaculture are quick 

growth, nutrition efficiency and enhancement of resistance against diseases. To achieve 

these purposes, different methods were studied. Among these methods there is 

numerous surveys conducted about food components and supplements which impress 

safety and efficiency of nutrition. From these components, prebiotics can be named 

,which are indigestable components of food and have beneficial effects on host health 

via growth stimulation or elective activation of some useful bacteria of digestive system. 

Such informations in aquaculture is so limited. Method: In this survey library and 

descriptive methods are used. Conclusion and discussion:Probiotic usage in aquaculture 

has different results and some factors like prebiotic type and aquatic species are 

impressive. 

Keywords: Probiotics,Aquaculture,Nutrition 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

 وبسثشد پشثيَتيه دس آثضی پشٍسی

 ، اڅٍُ و٪َْ ، ٭جياڅٞمي ٽَاډز ، ٕٮٕيٌ ٍُثبن * ډًلاىيٕز ٽًٕډَص

 16765 -696-ٛ ح  -سَُان -* ٽبٍٙىبٓ ٭چًڇ ىاډٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي ٍٙز 

Mola.farm.kavosh@gmail.com 

ډٺيډٍ ي َيٳ: اُ اَياٳ ډُڈ آثِْ دَيٍْ، ٍٙي ٬َٕٔ، ٽبٍأٓ سٲٌٍٔ ي اٵِأ٘ ډٺبيډز ىٍ ثَاثَ ثٕمبٍْ 

اْ ىٕشٕبثٓ ثٍ أه اَياٳ، ٍيُٙبْ ډوشچٶٓ ډًٍى ډ٦بڅٮٍ ٹَاٍ ځَٵشٍ إز. اُػمچٍ ْ أه ٍيُٙب إز. ثَ

سلٺٕٺبر ٵَاياوٓ إز ٽٍ ثَ ٍيْ سَٽٕجبر ي ډپمچُبْ ٱٌأٓ ٽٍ ىٍ ثبلا ثَىن ٕلاډز ډًػًى ي ٽبٍأٓ سٲٌٍٔ 

ٽَى ٽٍ ثٍ ٭ىًان اػِاْ وٺ٘ ىاٍوي ًٍٝر ځَٵشٍ إز، ٽٍ اُ أه سَٽٕجبر ډٓ سًان ثٍ دَثًٕسٕټ َب اٙبٌٍ 

ٱٌأٓ ٱَٕ ٹبثڄ ٢َمٓ ډلًٖة ډٓ ځَىوي ٽٍ اُ ٥َٔٸ سلَٔټ ٍٙي ي ٔب ٵٮبڃ ومًىن ځِٔىٚٓ سٮياى ډلييىْ 

اُ ثبٽشَْ َبْ ډٶٕي ىٕشڂبٌ ځًاٍٗ، اطَار ًٕىډىيْ ثَ ٕلاډز ډِٕثبن ىاٍوي ٽٍ ؿىٕه ا٥لا٭بسٓ ىٍ آثِٔبن 

ٕٸ اُ ٍيٗ ٽشبثوبوٍ اْ ي سًٕٝٶٓ إشٶبىٌ ٙيٌ إز. دَيٍٙٓ ثٖٕبٍ ډلييى إز. ٍيٗ ډ٦بڅٮٍ: ىٍ أه سلٺ

ثلض ي وشٕؼٍ ځَْٕ: ٽبٍثَى دَثًٕسٕټ ىٍ آثِْ دَيٍْ وشبٔغ ډشٶبيسٓ ىاٍى ٽٍ ډًاٍىْ ؿًن و٫ً دَثًٕسٕټ ثٍ 

 ٽبٍ ٍٵشٍ ي و٫ً ځًوٍ ْ آثِْ، اُ ٭ًاډڄ سبطَٕ ځٌاٍ ىٍ أه اډَ َٖشىي.

 َبْ ٽچٕيْ: دَثًٕسٕټ، آثِْ دَيٍْ، سٲٌٍٔ ياٌّ
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Use of probiotics in Aquaculture 

kiyumars moladoost 
*
 

* - mola.farm.kavosh@gmail.com 

Introduction and purpose: Probiotics are microorganisems or their products which 

have beneficial effects on their hosts. The major purpose of aquatic production is to 

maximize production performance and efficiency to have more output. A diet 

containing probiotics not only provides essential nutrients for more growth of aquatics 

but also is one of the best ways for keeping them health and enhancement of their 

resistanse against stress and pathogenic agents. But mechanism of action of probiotics is 

not completely known. Method:In this survey library and descriptive methods are used. 

Conclusion and discussion: With managing germs in use of useful bacterias, sufficiency 

of aquatic host for ecological adaptation with culture environment will increase and 

optimized usage of food specially hard to digest and cheap food components will grow. 

Consequently use of different food sources will be possible and food efficiency and 

growth will increase. therefor use of beneficial bacterias as probiotics is recommended 

as an important strategy to produse better aquatic product via biological control and 

enhancement of growth performance in aquatics cultural system. 

Keywords: Probiotics, aquaculture, grow, feed 
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 وبسثشد پشٍثيَتيه دس آثضی پشٍسی

 ، اڅٍُ و٪َْ ، ٭جياڅٞمي ٽَاډز ، ٕٮٕيٌ ٍُثبن * ٽًٕډَص ډًلاىيٕز
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mola.farm.kavosh@gmail.com 

ډٺيډٍ ي َيٳ: دَيثًٕسٕپُب، ډٕپَياٍځبوِٕډُب ٔب ډلًٞلاسٓ اُ آوُب َٖشىي ٽٍ اطَار ډٶٕيْ ثَ ٕلاډشٓ 

ډِٕثبن هًى ىاٍوي. َيٳ اٝچٓ سًڅٕي آثِٔبن، ثٍ كياٽظَ ٍٕبوين ٽبٍأٓ ي ثبُىٌ سًڅٕي ػُز كًٞڃ ثٕٚشَ إز. 

بىٍ إز ډًاى ډٲٌْ لاُڇ ػُز ٍٙي ثٕٚشَ آثِٔبن ٍا سبډٕه ومبٔي ثچپٍ ػٌَٕ ْ ٱٌأٓ كبيْ دَيثًٕسٕټ وٍ سىُب ٹ

ډٓ سًاوي ٔپٓ اُ ثُشَٔه ٍاَپبٍ َب ثَاْ كٶ٨ ٕلاډز آثِٔبن دَيٍٙٓ ي اٵِأ٘ ډٺبيډز آوُب ىٍ ثَاثَ إشَٓ ي 

ٔه ٭ًاډڄ ثٕمبٍْ ُا ثبٙي.اډب ډپبوٕٖڈ ٭مچپَى دَيثًٕسٕټ َب ثٍ ٥ًٍ ٽبډڄ ډٚوٜ وٕٖز. ٍيٗ ډ٦بڅٮٍ: ىٍ ا

سلٺٕٸ اُ ٍيٗ ٽشبثوبوٍ اْ ي سًٕٝٶٓ إشٶبىٌ ٙيٌ إز. ثلض ي وشٕؼٍ ځَْٕ: ثب ا٭مبڃ ډئَٔز ډٕپَيثٓ ىٍ 

ٹبڅت إشٮمبڃ ثبٽشَُٔبْ ډٶٕي، ٹبثچٕز ډِٕثبن آثِْ ىٍ ٕبُځبٍْ ثًڇ ٙىبهشٓ ثب ډل٤ٕ دَيٍٙٓ اٵِأ٘ ٔبٵشٍ ي 

ز ٢َڈ ي ٽڈ اٍُٗ ثبلا ډَٕيى، ىٍ وشٕؼٍ ثٌَُ ثَىاٍْ ثُٕىٍ اُ ډىبث٬ ٱٌأٓ ي ثوًٞٛ سَٽٕجبر ٱٌأٓ ٕو

اډپبن ثٍ ٽبٍځَْٕ اُډىبث٬ ٱٌأٓ ډوشچٴ ٵَاَڈ ځٚشٍ ي ٽبٍآٔٓ سٲٌٍٔ ي ثبڅ٦ج٬ ٍٙي وِٕ اٵِأ٘ ډٕٕبثي. څٌا ثٍ 

ٽبٍ ځَْٕ ثبٽشَْ َبْ ډٶٕي سلز ٭ىًان دَيثًٕسٕټ َب، ثٍ ٭ىًان ٔټ إشَاسْْ ډُڈ ثَاْ سًڅٕي ثُشَ 

ثًٕڅًّٔپٓ ي اٵِأ٘ ٭مچپَى ٍٙي، ىٍ ٕٕٖشڈ َبْ دَيٍٙٓ آثِٔبن دٕٚىُبى ډلًٞلار آثِْ اُ ٥َٔٸ ٽىشَڃ 

 ډٕڂَىى.

 َبْ ٽچٕيْ: دَيثًٕسٕټ، آثِْ دَيٍْ، ٍٙي، سٲٌٍٔ ياٌّ
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A-10-97-1 

Necessity use of Probiotic bacteria in Livestock, Poultry and Aquaculture industries 

Kaveh Arian 
*
  ،Dr Abbas Akhavan Sepahi  ،Dr Nader Shahbaz  ،Dr Rasoul Khalilzadeh 

* Master of Science - Kavehmc@yahoo.com 

Abstract: Using the probiotic bacteria is considered as an important strategy for 

renewable products through biological control systems in crustacean, aquaculture, 

livestock and poultry. In this study we intend to examine the effects of probiotics 

(friendly companion) on important factors such as, growth and survival rates of pay 

starlings. The main objectives of this research are to produce high quality and quantity 

proteins - Significant increasing in Feed Conversion Ratio (FCR) of livestock, poultry 

and fish products. Reducing the costs associated with Care, feeding and maintenance of 

livestock, poultry and fish. Reducing the risk of disease in livestock and aquaculture 

industries and remove importing and export of worth. According to rich various 

resources for probiotic bacteria, at first we could isolate all useful genus and species to 

study by screening, providing appropriate culture medium and purified, and then 

recording the results. Also we can estimate about the nutritional value of selected 

probiotic bacteria and changes the immune system strength in selected strains and 

selected antagonistic strains of pathogenic bacteria. Also about this subject some 

researches have been done in country and based on the experiments results, The Feed 

Conversion Ratio (FCR) of livestock were decreased by using probiotic Bacillus 

commercial mixtures (Bacillus subtilis, Bacillus licheniformis) on experimental diets of 

salmon larvae. In addition, some important effects of probiotics were proved in the 

poultry industry such as reducing the cholesterol in eggs. Also the positive effect of 

Bacillus bacteria within probiotic Bacillus by increasing the activity of digestive 

enzymes lipase, amylase and protease, releasing digestive enzymes into the area, 

increasing digestibility And thereby increase growth factors and SGR (SGR) in the 

probiotic treatments are proved. Due to requiring high volume of probiotics for 

livestock, poultry and aquaculture industries, it is necessary to make our country 

independent of importing these vital organisms. These materials can be used to increase 

protein production per unit area and also reviewing the existing problems in the 

industry, including the control of pathogens, we could see bright future for the livestock 

- Poultry - Fish and Shrimp industry in Iran and encourages Financier to continue this 

activity. 

Keywords: Key words: Probiotic ،Feed Conversion Ratio (FCR) ،Antagonist ،

Lactobacilli ،Bacillus 
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 عيَس ٍ آثضيبى -لضٍم وبسثشد ثبوتشی ّبی پشٍثيَتيه دس كٌبيغ دام

 ، ىٽشَ ىٽشَ ٭جبٓ اهًان ٕذُٓ ، ىٽشَ وبىٍ ُٙجبُ ، ىٽشَ ًٍٕڃ هچٕڄ ُاىٌ * ٽبيٌ آٍٔه

 Kavehmc@yahoo.com -* ٽبٍٙىبٓ اٍٙي 

ٔټ إشَاسْْ ډُڈ ثَاْ أؼبى ډلًٞلار ٹبثڄ  ؿپٕيٌ: ثپبٍځَْٕ ثبٽشَْ َبْ دَيثًٕسٕپٓ ثٍ ٭ىًان

سؼئي اُ ٥َٔٸ ٽىشَڃ ثًٕڅًّٔپٓ ىٍ ٕٕٖشڈ َبْ دَيٍٗ آثِٔبن ي ٕوز دًٕشبن ي وِٕ ىاڇ ي ٥ًٍٕ ثلٖبة ډٓ 

آٔي. ىٍ أه ډ٦بڅٮٍ ٹٞي ىأٍڈ ثب ثٍَٕٓ آطبٍ دَيثًٕسٕټ)ُٖٔز ٔبٍ( ثَ ٵبٽشًٍَبْ ډُمٓ ؿًن ډٮٕبٍَبْ ٍٙي 

ٍثَى أه ُٖٔز ٕبٍ ثذَىأُڈ. اَياٳ ٭ميٌ أه سلٺٕٸ ٭جبٍسىي اُ سًڅٕي دَيسئٕه ثب ي وَم ثٺبء ثٍ اَمٕز ٽب

ٽبَ٘ َِٔىٍ َبْ  -اٵِأ٘ ٹبثڄ سًػٍ ١َٔت ثبُىَٓ ډلًٞلار ىاډٓ، ډَٯ ي ډبَٓ -ٽٕٶٕز ي ٽمٕز ثبلاسَ

 -ډبَٓ ٽبَ٘ اكشمبڃ اثشلا ثٍ ثٕمبٍْ ىٍ ٝىب٬ٔ ىاډذَيٍْ ي دَيٍٗ -ډَث٣ً ثٍ دَيٍٗ ىاڇ، ٥ًٍٕ ي آثِٔبن

كٌٳ ياٍىار ي هَيع اٍُ اُ ٽًٍٚ. ثب سًػٍ ثٍ ىٕشَٕٓ ثٍ ډىبث٬ ډوشچٴ ي َٕٙبٍ اُ ثبٽشَْ َبْ دَيثًٕسٕپٓ، 

ىٍ اثشيا ثب ػيإبُْ آوُب ي ٱَثبڅڂَْ، ثب سٍُٕ ډل٤ٕ ٽٚز ډىبٕت ي هبڅٜ ٕبُْ آوُب ډٓ سًان ََځًوٍ ي 

ٕه ٥ًٍ ثٍ سومٕىٓ ىٍ ډًٍى اٍُٗ ٱٌأٓ ػىٔ ډوشچٴ ٍا ػُز ډ٦بڅٮٍ ثپبٍ ځَٵز ي وشبٔغ ٍا طجز ومًى. َم

ثبٽشَْ َبْ دَيثًٕسٕټ ډىشوت يډِٕان سٲَٕٕ ٹيٍر ٕٕٖشڈ أمىٓ ًٍٕٔ َبْ ډىشوت ي وِٕ اطَ آوشبځًوٕٖشٓ ًٍٕٔ 

َبْ ډىشوت ثٍ ٍيْ ثبٽشَْ َبْ دبسًّن ځًاٍٙٓ ىٕز ٔبٵز. ىٍ أه ُډٕىٍ سلٺٕٺبسٓ وِٕ ىٍ ىاهڄ ٽًٍٚ اوؼبڇ 

 ,Bacillus subtilisٚبر، ثب ثپبٍځَْٕ ډوچ٣ً ثبٕٕچًٓ َبْ دَيثًٕسٕپٓ سؼبٍْ )ٙيٌ يثَ إبٓ وشبٔغ آُډبٔ

Bacillus licheniformis ىٍ ػٌَٕ آُډبٔٚٓ لاٍي ډبَٓ ٹِڃ آلا، ډِٕان ١َٔت سجئڄ ٱٌأٓ ثٍ ډِٕان ٹبثڄ )

بَ٘ سًػُٓ ٽبَ٘ ٔبٵز، وِٕ سإطَٕار ثَهٓ دَيثًٕسٕټ َب ثَٵبٽشًٍَبْ دَاَمٕز ىٍ ٝىٮز ٥ًٍٕ اُػمچٍ ٽ

ٽچٖشَيڃ ډًػًى ىٍ سوڈ ډَٯ يوِٕ سبطَٕ ډظجز ثبٽشَْ َبْ ثبٕٕچًٓ ډًػًى ىٍ دَيثًٕسٕټ َبْ ثبٕٕچًٓ ٽٍ ثب 

اٵِأ٘ ٵٮبڅٕز ٍٕ آؤِڈ ځًاٍٙٓ ٙبهٜ څٕذبُ، آډٕلاُ ي دَيسئبُ ي وِٕ سَٙق أه آؤِڈ َب ثٍ ىٍين ډل٥ًٍ 

ٽشًٍَبْ ٍٙي ي ١َٔت ٍٙي ئٌْ ځًاٍٗ، ٕجت اٵِأ٘ ٹبثچٕز ٢َڈ ي ػٌة ٱٌا ي ىٍوشٕؼٍ اٵِأ٘ ٵب

(SGR ىٍ سٕمبٍَبْ دَيثًٕسٕپٓ ډٓ ًٙوي طبثز ٙي. ثٍ ىڅٕڄ كؼڈ ثبلاْ دَيثًٕسٕټ ډًٍى وٕبُ ىٍ ٝىٮز ىاڇ ي )

٥ًٍٕ ي آثِٔبن ١َيٍْ إز سب ٽًٍٚ ٍا اُ ياٍىار أه ايٍځبوٕٖڈ َبْ كٕبسٓ ي ډٶٕي ډٖشٺڄ ٕبُٔڈ. ثپبٍځَْٕ 

ٍا ىٍ ياكي ٦ٕق اٵِأ٘ ىاىٌ ي وِٕ ثب ٽىشَڃ ډٚپلار ي ډٖبئڄ ډًػًى ىٍ أه أه ډًاى ډٓ سًاوي سًڅٕي دَيسئٕه 

ډبَٓ ي  -٥ًٍٕ -ٝىٮز اُ ػمچٍ ډٖئچٍ ٽىشَڃ ٭ًاډڄ ثٕمبٍِٔا ىيٍومبْ ٍيٙىٓ ٍا ثَاْ ٝىٮز دَيٍٗ ىاڇ

 ډٕڂًْ أَان سَٕٕڈ ٽَىٌ ي دَيٍٗ ىَىيځبن ٍا ثٍ اىاډٍ أه ٵٮبڅٕز سَٱٕت ومبٔي.
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 ر ٽچٕيْ: دَيثًٕسٕټ ، ١َٔت سجئڄ ٱٌأٓ، آوشبځًوٕٖز، لاٽشًثبٕٕڄ، ثبٕٕچًَٓبْ ٽچٕيْ: ٽچمب ياٌّ
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A-10-43-1 

The promotion of nitrogen retention and energy efficiency of Silver Carp larvae via 

application of beneficial bacillus 

Hojatollah Jafaryan 
*
  ،Kheirolah Khosravi  ،Daryosh Abdollahi  ،Sajad Tavana 

* Assistant of proffeser University of Gonbade Kavoos - Gonbade Kavoos 

Hojat.jafaryan@gmail.com 

The beneficial bacillus in fish larvae decrease the excretion of NH3-N and Urea-N 

and promote the healthy rate. The excretion of nitrogenous compounds by fish larvae is 

one of the most important indicators for losing of nitrogen and energy of fish larvae. 

This study was aimed for evaluation the effect of beneficial bacillus on decreasing the 

excretion of NH3-N, Urea-N and promotion of retained energy in Silver Carp larvae 

and inhancement of healthy.A 30-day feeding experiment was conducted with the Silver 

Carp larvae, using supplemented experimental diets with bacillus circulans and Bacillus 

licheniformis in density of 1.5×106, 3×106 and 4.5×106 bacteria / g of diets. The 

experiment was conducted in a completely randomized design with four treatments 

(treatment of 1-3 and the control). The fish larvae were fed on by supplemented diets. In 

this experiment the excretion of NH3-N and Urea-N were measured by Solarzano and 

Elliot method (1976). In the beginning and at the end of the experiment, the carcass of 

fish larvae were analyzed according to AOAC (1990). Also the healthy rate of fish 

larvae was evaluated. The Nitrogen retention efficiency (NRE) and Energy retention 

efficiency (ERE) were calculated based on the data of carcass analysis and the excretion 

of NH3-N and Urea-N by fish larvae.The results indicated that the probiotic treatments 

had highest crude energy (Cal g-1), nitrogen retention efficiency and energy retention 

efficiency. The rate of ammonia and Urea excretion decreases rapidly in response to 

using supplemented diets with probiotic bacillus. The lowest daily ammonia-nitrogen 

excretion rate was obtained the Urea-N in treatment of 4.5×106 bacteria / g of diets. The 

Silver Carp larvae in probiotic treatment showed significantly higher energy efficiency 

and Nitrogen retention efficiency than the control (p0.05). Values of crude energy, 

nitrogen retention efficiency, energy retention efficiency, energy retention as protein 

and energy retention as lipid were higher in probiotic treatments. Similar results were 

reported by Lashkarbloki (2011) and Faramarzi (2011) in feeding of Acipenser persicus 

larvae, with bioencapsulated Daphnia magna by yeast extract and probiotic bacillus 

respectively. This experiment indicated that using the probiotics could have a great 

effect on decreasing the excretion of nitrogen and promotion of nitrogen retention and 

energy performance of Silver Carp larvae. 

Keywords: beneficial bacillus ،Silver Carp، nitrogen retention ،energy efficiency 
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افضايؾ وبسآيی ًيتشٍطى ٍ اًشطی لاسٍ هبّی وپَس ًمشُ ای اص عشيك ثىبسگيشی ثبػيلَع ّبی 

 هفيذ

 څُٓ ، ٕؼبى سًاوب، هَٕ الله هَٖيْ ، ىأًٍٗ ٭جيا * كؼز الله ػٮٶَٔبن

 Hojat.jafaryan@gmail.comىاوٚڂبٌ ځىجي  -ځىجي ٽبييٓ -* ىاوٕٚبٍ ىاوٚڂبٌ ځىجي ٽبييٓ 

ثبٕٕچًٓ َبْ ډٶٕي ىٍ لاٍي ډبَٓ سَٙق آډًوٕبٻ ي ايٌٍ ٍا ٽبَ٘ ىاىٌ ي وَم ٕلاډشٓ ٍا اٍسٺبء ډٓ ىَىي. 

ْ ٽبَ٘ وٕشَيّن ي اوَّْ لاٍي ډبَٓ سَٙق سَٽٕجبر وٕشَيّوٓ س٤ًٕ لاٍي ډبَٓ ٔپٓ اُ ډُمشَٔه ٙبهٜ َب ثَا

ډٓ ثبٙي. أه ډ٦بڅٮٍ ثَاْ أٍُبثٓ سبطَٕ ثبٕٕچًٓ َبْ ډٶٕي ثَ ٽبَ٘ آډًوٕبٻ، ايٌٍ ي اٵِأ٘ اوَّْ اثٺبء ٙيٌ 

ٍيٌُ ثب لاٍي ډبَٓ  30ىٍ لاٍي ډبَٓ ٽذًٍ وٺٌَ اْ ي اٍسٺبء ٕلاډشٓ آوُب َيٵمىي ٙي. ٔټ آُډبٔ٘ سٲٌٍٔ اْ 

َْ ػٌَٕ َبْ ډپمڄ ٙيٌ ثب ثبٕٕچًٓ َٕٕٽًلاؤ ي ثبٕٕچًٓ څٕـىٓ ٵًٍډٕٔ ىٍ سَاٽڈ ٽذًٍ وٺٌَ اْ ثب ثپبٍځٕ

ثبٽشَْ ىٍ ََ ځَڇ اُ ػٌَٕ اوؼبڇ ٙي. آُډبٔ٘ ىٍ ٔټ ٥َف ٽبډلا سٞبىٵٓ ثب  5/4×106ي  3×106،  5/1×106

يوي. ىٍ ي ٙبَي( ًٍٝر ځَٵز. لاٍيَبْ ډبَٓ س٤ًٕ ػٌَٕ َبْ ډپمڄ ٙيٌ سٲٌٍٔ ٙ 3سب  1ؿُبٍ سٕمبٍ ) سٕمبٍ 

( اوياٌُ ځَْٕ ځَىٔي. ىٍ َٙي٫ ي 1972أه آُډبٔ٘ سَٙق آډًوٕبٻ ي ايٌٍ ثًٕٕچٍ ٍيٗ ًٕلاٍُاوً ي اڅًٕر )

( آوبڅِٕ ځَىٔي. َمـىٕه وَم ٕلاډشٓ 1990) AOACاوشُبْ آُډبٔ٘ لاٍٙ لاٍيَبْ ډبَٓ ډ٦بثٸ ثب ٍيٗ 

( ثَ دبٍٔ ىاىٌ َبْ EREٺبء اوَّْ )( ي ٽبٍآٔٓ اثNREلاٍيَبْ ډبَٓ أٍُبثٓ ٙي. ٽبٍآٔٓ اثٺبء وٕشَيّن )

ثيٕز آډيٌ اُ آوبڅِٕ لاٍٙ ي سَٙق آډًوٕبٻ ي ايٌٍ ډلبٕجٍ ځَىٔي وشبٔغ وٚبن ىاى ٽٍ سٕمبٍَبْ دَيثًٕسٕپٓ 

ثبلاسَٔه ٽبٍآٔٓ اثٺبء اوَّْ ي وٕشَيّن ٍا ىاٙشىي. وَم سَٙق آډًوٕبٻ ي ايٌٍ ىٍ دبٕن ثٍ إشٶبىٌ اُ ػٌَٕ َبْ 

بْ دَيثًٕسٕپٓ، ثَٖ٭ز ٽبَ٘ ٔبٵز. ٽمشَٔه وَم سَٙق ٍيُاوٍ آډًوٕبٻ ي ايٌٍ ىٍ ډپمڄ ٙيٌ ثب ثبٕٕچًٓ َ

ثبٽشَْ ىٍ ََ ځَڇ ػٌَٕ، ثيٕز آډي. لاٍيَبْ ٽذًٍ وٺٌَ اْ ىٍ سٕمبٍَبْ دَيثًٕسٕپٓ وٚبن ىاى  5/4×106سٕمبٍ 

(. ډٺبىَٔ 05/0 Pث٦ًٍ ډٮىٓ ىاٍْ اُ ٽبٍآٔٓ اوَّْ ي اثٺبء وٕشَيّن ثبلاسَْ وٖجز ثٍ ٙبَي ثَهًٍىاٍ ثًى )

اوَّْ هبڇ، ٽبٍآٔٓ وٕشَيّن، اوَّْ اثٺبء ٙيٌ ثَ ډجىبْ دَيسئٕه ي ؿَثٓ ىٍ سٕمبٍَبْ دَيثًٕسٕپٓ ثبلا ثًىوي. 

( ىٍ سٲٌٍٔ لاٍي سبٓ ډبَٓ أَاوٓ ثٍ سَسٕت ٱىٓ 2001( ي ٵَاډَُْ )2011و٪َٕ َمٕه وشبٔغ س٤ًٕ څٚڂَ ثچًٽٓ ) 

سٕپٓ ځِاٍٗ ٙي. أه آُډبٔ٘ سٮٕٕه ٽَى ٽٍ إشٶبىٌ اُ دَيثًٕسٕټ ٙيٌ ثب ٭ٞبٌٍ ډومَ ي ثبٕٕچًٓ َبْ دَيثًٕ

َب سًاوٖز سبطَٕ ثٍِځٓ ثَ ٽبَ٘ سَٙق وٕشَيّن ي اٍسٺبء اثٺبء وٕشَيّن ي ٭مچپَى اوَّْ ىٍلاٍي ٽذًٍ وٺٌَ اْ 

 ىاٙشٍ ثبٙي.

 َبْ ٽچٕيْ: ثبٕٕچًٓ َبْ ډٶٕي، ٽذًٍ وٺٌَ اْ، اثٺبء وٕشَيّن، ٽبٍآٔٓ وٕشَيّن ياٌّ
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Aquaculture development and lacking of nutritional management during fish 

culture cause increasing of growth and survival rate. Also probiotic was introduced to 

this industry near 40 years. How come there are a few studies about probiotic in our 

country. The aim of this research is the study of Saccharomyces cerevisia extract 

influence on growth and survival of common carp larvae. For this trail 470 common 

carp larvae with initial body weight of 400 mg were obtained from Chamran Hatchery 

(Golestan- Iran) and divided in 4 treatments with three replicates. During the study 

larvae were fed sufficiency for three times daily. Rearing water temperature was 28oC 

and PH was 8.3.At the end of study larvae were anesthetized with clove extract and 

their weight and length were measured and data were analyzed with SPSS program 

(version 19). The results showed that T1 and T2 that 2.5 and 4% yeast extract 

respectably offered to them had significant growth and survival rate than T3 and 

Control. T1 and T2 showed the highest growth rate that statistically was significant 

with control group (P 

Keywords: nutrition, probiotic, yeast, growth, survival rate 
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مبء لاسٍ وپَس هؼوَلی اص عشيك افضٍدى ػلبسُ هخوش پشٍثيَتيىی دس جيشُ هغبلؼِ سؿذ ٍ ث

 آصهبيـی

 ، آٹبْ ػًاى ُٕىيْ ، هبوڈ ٵب٥مٍ إپىيٍْ ، هبوڈ ٵب٥مٍ وبىډٓ ، هبوڈ ډ١ٍَٕ ٍهٚبوٓ * كؼز الله ػٮٶَٔبن

 Hojat.jafaryan@gmail.comىاوٚڂبٌ ځىجي  -ځىجي ٽبييٓ -* ىاوٕٚبٍ ىاوٚڂبٌ ځىجي ٽبييٓ 

دَيٍْ ي ٭يڇ ډئَٔز سٲٌٍٔ اْ ډىبٕت ىٍ أه كًٌُ ډًػت ځَىٔيٌ  ٔ٘ ٍيوي سًڅٕي ىٍ ثو٘ آثِْاٵِا

سب ډٚپلاسٓ اُ ٹجٕڄ ٽبَ٘ ثٺبء ي ٍٙي ىٍ ٥ًڃ ىيٌٍ دَيٍٗ ىٍ أه ثو٘ ٍم ىَي .أه ىٍ كبڅٓ إز ٽٍ 

ىٍ ٽًٍٚ س٤ًٕ  اوي، اڅجشٍ ډ٦بڅٮبر ډلييىْ ىٍَ إز ٽٍ ثٍ أه ٝىٮز ډٮَٵٓ ٙيٌ 4دَيثًٕسٕټ َب ٹَٔت ثٍ 

اٵَاى ډوشچٴ ًٍٝر ځَٵشٍ إز. َيٳ اُ أه سلٺٕٸ، ډ٦بڅٮٍ سبطَٕ ٭ٞبٌٍ دَيثًٕسٕپٓ ډومَ ٕبٽبٍيډٕٔ 

لاٍي ٽذًٍ ډٮمًڅٓ ثب يُن  470َٕئِٔب ثٍَيوي ٍٙي ي ثٺبء ډبَٓ ٽذًٍ ډٮمًڅٓ ډٓ ثبٙي. ىٍ أه ػُز سٮياى 

 3أَان( سٍُٕ ي ىٍ ؿُبٍ سٕمبٍ َمَاٌ ثب  -ځچٖشبنډٕچٓ ځَڇ اُ ٽبٍځبٌ سپظَٕي دَيٍٗ ُٕٙي ؿمَان ) 400ايڅٍٕ 

ٙيوي.  ثبٍ سٲٌٍٔ ډٓ  3ٍيُ آُډبٔ٘ ٍيُاوٍ ثٍ ډِٕان ٽٶبٔز  30سپَاٍ سٺٖٕڈ ثىيْ ٙي. لاٍيَب ىٍ ٥ًڃ ډير 

اوياَُڂَْٕ ځَىٔي. دٔ اُ اسمبڇ آُډبٔ٘ لاٍيَب  8.3آة دَيٍٗ  PHىٍػٍ ي  28ىډبْ آة ډل٤ٕ دَيٍٗ 

آوبڅِٕ  19يٍّن  SPSSډٕوټ ثًٕډشَْ ٙيٌ ي ا٥لا٭بر ثيٕز آډيٌ س٤ًٕ ثَوبډٍ ١مه ثًُٕٙٓ ثب ٭ٞبٌٍ ځڄ 

% ٭ٞبٌٍ ډومَ 4% ي 2.5ٽٍ ثٍ سَسٕت ثٍ ډِٕان  T2ي  T1ځَىٔي. وشبٔغ كبٝڄ اُ أه ډ٦بڅٮٍ وٚبن ىاى ٽٍ سٕمبٍ 

 T2بٍ ي ٙبَي ٽٍ ثٍ سَسٕت وٚبن ىاىوي. سٕم T3ىٍٔبٵز ٽَىٌ ثًىوي ٍٙي ي ثٺبء ډٮىٓ ىاٍْ ٍا وٖجز ثٍ 

( ثٍ سَسٕت ثٕٚشَٔه ٍٙي ٍا اُ هًى وٚبن ىاىوي ٽٍ اُ و٪َ آډبٍْ اهشلاٳ 0.515±1.35) T1( ي 0.56±1.35)

 P) ىاىوي وٚبن( 1.29±0.501ډٮىٓ ىاٍْ ثب سٕمبٍ ٙبَي )

 َبْ ٽچٕيْ: سٲٌٍٔ، دَيثًٕسٕټ،ډومَ، ٍٙي،وَم ثٺبء ياٌّ
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A-10-43-3 

The enhancement of resistance rate of Common carp (Cyprinus carpio) larvae using of 

probiotic Saccharomyces cerevisia yeast extract 

Hojatollah Jafaryan 
*
  ،mR Javad Sahandi 

* Associate of proffeser University of Gonbade Kavoos - Gonbade Kavoos 

Hojat.jafaryan@gmail.com 

During tropical fish farming water parameter changes caused by environmental 

effect such as acidic rain and reduction of PH value or improvement of organic matter 

in water and increasing of PH value were possible. In this period of farming mass 

mortality may accrue. Probiotic are known as good choice for fish resistance 

improvement which was used against disease in some studies. The aim of this study was 

assessing the Saccharomyces cerevisia effect on common carp resistance toward 

challenges. In present study 470 common carp larvae with initial body weight of 400 mg 

were obtained from Shahid Chamran Hatchery (Golestan- Iran) and divided in four 

treatments. Larvae were reared in condition with 28 oC and PH value of 8.3. After 

experiment duration that lasted 4 weeks, Challenge test (Acidic PH=2, Basic PH= 12, 

temperature 40oC and 5ml ammonia) were carried out and the time of fish entrance up 

to death were recorded in minute. The results ensure, experimental treatments that fed 

with diet containing yeast extract showed high resistance time than control group. But 

the highest resistances were observed in control group in thermal challenge test. T1 

group showed the highest resistance time in acidic and basic challenge although in 

ammonia challenge T2 and T3 showed significant resistance (P 

Keywords: Resistance ،Yeast ،Probiotic، Carp ،Challenge 

1



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

( ثب اػتفبدُ اص ػلبسُ پشٍثيَتيىی هخوش Cyprinuscarpio. افضايؾ همبٍهت هبّی وپَس هؼوَلی)

Saccharomycescerevisia 

 ، آٹبْ ػًاى ُٕىيْ * كؼز الله ػٮٶَٔبن

 Hojat.jafaryan@gmail.comىاوٚڂبٌ ځىجي  -ځىجي ٽبييٓ -ڂبٌ ځىجي ٽبييٓ * ىاوٕٚبٍ ىاوٚ

اْ اُ دَيٍٗ اډپبن سٲَٕٕار  ىٍ ډَاكڄ ډوشچٴ دَيٍٗ ډبَٕبن ځَډبثٓ دَيٍٗ ىَىيځبن ىٍ ىيٌٍ

ي ٔب اٵِأ٘ ډًاى آڅٓ آة ي  PHَبٔأة ىٍ اطَ سٲَٕٕار ډل٦ٕٓ ډبوىي ثبٍٗ ثبٍان إٕيْ ي ٽبَ٘  دبٍاډشَ

ى ىاٍى. ىٍ أه ثٍََ اُ ُډبن سچٶبر ٕىڂٕىٓ ٍم ډٓ ىَي ٽٍ َٙا٤ٔ ٍا ثَاْ دَيٍٗ ىَىيځبن يػPHًاٵِأ٘ 

اوي  َب اُ ىَٔثبُ ثٍ ٭ىًان ٭ًاډڄ اٵِأ٘ ىَىيٌ ډٺبيډز ىٍ آثِٔبن إشٶبىٌ ٙيٌ ىًٙاٍ ډٓ ٕبُى. دَيثًٕسٕټ

َيٳ اُ أه سلٺٕٸ، ثٍَٕٓ اوي.  َبْ ډوشچٴ إشٶبىٌ ومًىٌ ث٦ًٍْ ٽٍ ىٍ ډ٦بڅٮبر ډوشچٴ اُ آن َب ٭چٍٕ ثٕمبٍ

سبطَٕ ٭ٞبٌٍ ډومَ ٕبٽبٍيډبٖٕٔٔ َٕئِٔب ثَ ٍيْ ډٺبيډز ډبَٓ ٽذًٍ ډٮمًڅٓ ىٍ ثَاثَ سى٘ َبْ ډل٦ٕٓ 

ډٕچٓ ځَڇ اُ ٽبٍځبٌ سپظَٕي دَيٍٗ ُٕٙي  400لاٍي ٽذًٍ ډٮمًڅٓ ثب يُن ايڅٍٕ  470إز. ىٍ أه ػُز سٮياى 

سپَاٍ سٺٖٕڈ ثىيْ ٙي. لاٍي َب سلز َٙا٤ٔ ډل٦ٕٓ ثب  3َمَاٌ ثب أَان( سٍُٕ ي ىٍ ؿُبٍ سٕمبٍ  -ؿمَان )ځچٖشبن

وڂُياٍْ ډٓ ٙيوي.دٔ اُ اسمبڇ ىيٌٍ آُډبٔ٘ ٽٍ ؿُبٍ َٶشٍ ث٦ًڃ اوؼبډٕي  PH 8.3ىٍػٍ ي  28ىډبْ آة 

ډٕچٓ څٕشَ آډًوٕبٻ( ٹَاٍ ځَٵشىي ي  5ىٍػٍ ي  40، ىډبْ 12ثبُْ  PH، 2إٕيْ  PHلاٍيَب سلز سى٘ ډل٦ٕٓ )

ډز اُ ُډبن يٍيى ډبَٓ سب ډَٿ ډبَٓ س٤ًٕ ٽَوًډشَ اوياٌُ ځَْٕ ي ثَ كٖت ىٹٕٺٍ طجز ځَىٔي. ډِٕان ډٺبي

وشبٔغ كبٝڄ اُ أه ډ٦بڅٮٍ ډًٔي آن ثًى ٽٍ ځَيٌ َبْ آُډبٔٚٓ ي سٲٌٍٔ ٙيٌ ثب ٭ٞبٌٍ ډومَ ډٺبيډز ثبلأٓ 

ىٍػٍ( سٕمبٍ ٙبَي 40وٖجز ثٍ سٕمبٍ ٙبَي اُ هًى وٚبن ىاىوي. أه ىٍكبڅٓ إز ٽٍ ىٍ سٖز سى٘ ىډبٔٓ )

ىٍ سٖز َبْ إٕيْ ي ثبُْ ثٕٚشَٔه ُډبن ُويٌ ډبوٓ ٍا وٚبن ىاىوي  T1ډٺبيډز ثبلأٓ اُ هًى وٚبن ىاى. سٕمبٍ 

 Pثبلاسَٔه ُډبن ډٺبيډز ډٮىٓ ىاٍْ ٍا وٚبن ىاىوي ) T3ي  T2ىٍ كبڅٓ ٽٍ ىٍ سى٘ آډًوٕبٻ سٕمبٍ 

 َ٘بْ ٽچٕيْ: ډٺبيډز، ډومَ، دَيثًٕسٕټ، ٽذًٍ، سى ياٌّ
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A-10-129-1 

Effects of in ovo injection of Enterococcus faecium and betaine in broiler breeder eggs 

on hatchability and intestinal microbial population of broiler chicks 

seyed naser mosavi ، ali Keikhosro Kiani 
*
 

* MS Graduate Karaj Branch , Islamic Azad University - ali_kiani_amg@yahoo.com 

Abstract The aim this study was to evaluate the effects of in ovo and spray 

administration of Biosol® solution (containing Enterococcus faecium and betaine) on 

hatchability and intestinal microbial population of broiler chicks. At day 16 of 

incubation 360 Ross breeder fertile eggs were weighed and evenly distributed into 3 

treatments with 4 replicates per treatment and 30 eggs per replicate. Experimental 

groups were; 1) control group, 2) in ovo injection of Biosol solution, 3) spray application 

of Biosol solution at hatchery. For in ovo administration, on day 18 of incubation, 0.5 ml 

of Biosol solution containing 107cfu Enterococcus faecium and 10.8 mg betaine in 

distiller water was injected into amniotic fluid of eggs. The control group and spray 

eggs remained non-injected. Upon hatch, hatched chicks were counted and those of 

spray group were sprayed to receive similar amounts of bacteria and betaine, then 

chicks were transferred to the experimental house and reared to 14 d in battery cages. 

For intestinal microbial examination, 2 birds per replicate were euthanized at days 2, 5 

and 14 posthatch and cecal contents were collected and used to assay lactobacilli, 

Enterococcus and E. coli. There were no significant treatment differences in 

hatchability. Chicks from eggs in ovo injected with probiotics solution had significantly 

higher cecal lactobacilli population at d 2, 5 and 14 post-hatch than control group (p 

Keywords: Key words: broiler chicks ،in ovo injection ،probiotics ،intestinal 

microbial population ،hatchery 
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ٍ ثتبئيي دس تخن هشؽ ّبی هبدس گَؿتی ثش  Enterococcus faeciumاحشات تضسيك پشٍثيَتيه 

 جَجِ دسآٍسی ٍ جوؼيت هيىشٍثی سٍدُ جَجِ ّبی گَؿتی

 * ٭چٓ ٽٕوَٖي ٽٕبوٕٕٓي وبَٝ ډًًْٕ ، 

 ali_kiani_amg@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ، ياكي ٽَع 

 دَيثًٕسٕټ كبيْ ډلچًڃ إذَْ ي ډَٯ سوڈ ىٍين سٍِٔٸ اطَار ثٍَٕٓ آُډبٔ٘ أه َيٳ ؿپٕيٌ

Enterococcus faecium  ٓي ثشبئٕه )ثًٕٕڄ( ىٍ ػًػٍ ٽٚٓ ثَ ىٍٝي ػًػٍ ىٍآيٍْ ي ػمٮٕز ډٕپَيث

ډَٯ ثبٍيٍ ډَٯ ډبىٍ ځًٙشٓ ًٍٕٔ ٍآ، سًُٔه  ٭يى سوڈ 360ٽٚٓ  ػًػٍ 16ى. ىٍ ٍيُ ػًػٍ َبْ ځًٙشٓ ثً

( 1ډَٯ سٺٖٕڈ ٙيوي. ځَيَُبْ سٕمبٍْ ٙبډڄ  ٭يى سوڈ 30سپَاٍ ي ََ سپَاٍ ٙبډڄ  4ځَيٌ آُډبٔٚٓ ثب  3ثٍ 

ي. ثَاْ ( إذَْ ډلچًڃ ثًٕٕڄ ثٍ ػًػٍ َب ىٍ ػًػٍ ٽٚٓ ثًىو3(سٍِٔٸ ډلچًڃ ثًٕٕڄ ثٍ سوڈ ډَٯ، 2ٙبَي، 

  څٕشَ اُ ډلچًڃ ډٕچٓ 0.5َبْ ثبٍيٍ  ډَٯ ٽٚٓ ثٍ ډب٬ٔ آډىًٕسٕټ ََٔټ اُ سوڈ ػًػٍ 18سٍِٔٸ ډلچًڃ، ىٍ ٍيُ 

ډٕچٓ ځَڇ ثشبئٕه ىٍ آة ډٺ٦َ سٍِٔٸ ٙي. ثٍ  10.8ي  Enterococcus faeciumثبٽشَْ  107cfuثًٕٕڄ كبيْ 

ٍيُ سٶَٔن، دٔ اُ ٙمبٍٗ ػًػٍ َب، ثٍ  سوڈ ډَٯ َبْ ځَيٌ ٙبَي ي ځَيٌ إذَْ سٍِٔٺٓ ًٍٝر وڂَٵز. ىٍ

ػًػٍ َبْ ځَيٌ إذَْ ثَاْ ىٍٔبٵز ډٺياٍ ډٚبثٍ ثب سٍِٔٸ، ډلچًڃ ثًٕٕڄ ثَ ٍيْ ػًػٍ َب إذَْ ٙي. ٕذٔ 

ىٍ ٹٶٔ ثبسَْ دَيٍٗ ىاىٌ ٙيوي. ثٍ ډى٪ًٍ ثٍَٕٓ ػمٮٕز  14َب ثٍ ٕبڅه آُډبٔٚٓ ډىشٺڄ ٙيوي ي سب ٍيُ  ػًػٍ

ٹ٦ٮٍ ػًػٍ اُ ََ سپَاٍ ومًوٍ ثَىاٍْ  2ٍيُ دٔ اُ سٶَٔن اُ ډلشًٔبر ٕپًڇ  14ي  5، 2ډٕپَيثٓ، ىٍ ٕىٕه 

اوؼبڇ ٙي ي ػمٮٕز ثبٽشَْ َبْ لاٽشًثبٕٕڄ ي إَٕٙٙبٽچٓ ثب ٍيٗ ٽٚز ډٕپَيثٓ سٮٕٕه ٙي. سٍِٔٸ ډلچًڃ 

ىٍآيٍْ وياٙز. سٍِٔٸ ډلچًڃ كبيْ  ىاٍْ ثَ ىٍٝي ػًػٍ ډًٍى إشٶبىٌ ىٍ أه آُډبٔ٘ سإطَٕ ډٮىٓ

 14ي  5، 2ٕټ ٕجت اٵِأ٘ ډٮىٓ ىاٍ ػمٮٕز لاٽشًثبٕٕڄ ٕپًڇ وٖجز ثٍ ځَيٌ ٙبَي ىٍ ٍيَُبْ دَيثًٕس

ىاٍ ػمٮٕز لاٽشًثبٕٕڄ  (. إذَْ ډلچًڃ ثًٕٕڄ وِٕ ډٚبثٍ سٍِٔٸ ٕجت اٵِأ٘ ډٮىPٓ<001/0دَيٍٗ ځَىٔي )

إذَْ ثٍ ٥ًٍ ډٮىٓ  دَيٍٗ، سٍِٔٸ وٖجز ثٍ 14ي  2ډٮىٓ ىاٍ وجًى. ىٍ ٍيُ  14ٕپًڇ ٙي يڅٓ أه اطَ ىٍ ٍيُ 

 5ىاٍْ ػمٮٕز لاٽشًثبٕٕڄ َب ٍا اٵِأ٘ ىاى. ػمٮٕز ثبٽشَْ َبْ إَٕٙٙبٽچٓ ٕپًڇ ځَيٌ سٍِٔٸ ىٍ ٍيَُبْ 

دٔ اُ سٶَٔن ثٍ ٥ًٍ ډٮىٓ ىاٍْ وٖجز ثٍ ځَيٌ ٙبَي ي إذَْ ٽبَ٘ ٔبٵز. ثَ إبٓ وشبٔغ أه آُډبٔ٘،  14ي 

َبْ -آُډبٔ٘ ٹبثچٕز ثُجًى ػمٮٕز ډٕپَيثٓ ٍيىٌ ػًػٍسٍِٔٸ ي إذَْ دَيثًٕسٕټ ډًٍى إشٶبىٌ ىٍ أه 

ځًٙشٓ ٍا ىاٍى، ٽٍ أه اډَ اكشمبلا اُ ٥َٔٸ ٽچًوٌِٕ ٙين ډٕپَية َبْ ډٶٕي ٥ٓ دئيٌ كٌٳ ٍٹبثشٓ ًٍٝر 

 ډٓ ځَٕى.
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َبْ ٽچٕيْ: ٽچمبر ٽچٕيْ: ػًػٍ ځًٙشٓ، سٍِٔٸ ثٍ سوڈ ډَٯ، دَيثًٕسٕټ، ػمٮٕز ډٕپَيثٓ  ياٌّ

 ٍيىٌ، ػًػٍ ٽٚٓ
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A-10-131-1 

Isolation and molecular identification of native probiotic bacteria from western white 

shrimps (Litopanaeus vannamei) 

Maryam Mirbakhsh 
*
 ، Abbas Akhavan sepahy  ،Mohammad Afsharnasab  ،Anita Khanafari  ،

Mohammad Reza Razavi  ،Babak Ghaednia  ،Reza Azarbayjani 

* Assistant professor Iran Shrimp Research Center - Iran Shrimp Research Center, PO Box 

1374 , Taleghani st, Bushehr, Iran maryam.mirbakhsh@gmail.com 

Shrimp culture and rearing industry is one of the major activities in the world. The 

outbreaks of diseases are the main factors limiting production. Disease control and 

prevention requires novel methods that are affordable, effective and safe for the 

environment and humans. For this purpose, isolation and molecular identification of 

native probiotic bacteria from digestive tract and habitat of them has been done. 

Sampling was done from cultured shrimp, water and sediment of shrimp culture sites in 

Bushehr province. Probiotic isolation was performed by culturing samples in TSA and 

TCBS after incubation in 30º C for 24-48 h. The antimicrobial effects of culture extract 

of isolates were evaluated against V. harveyi with the well diffusion method and the best 

isolates were selected. The molecular identification of selected bacteria was performed 

by 16S ribosomal DNA gene sequence analysis technique. The growth kinetics of 

selected bacteria and effect of environmental factors on antimicrobial compound 

production and stability of them in salinity (1.5-5.5%) and (0-50ppt), pH (5-9) and 

temperature (30-40ºC) and (35-100ºC) were studied respectively. For extraction and 

identification of bioactive material with anti-bacterial properties produced by selected 

bacteria, dialysis, SDS-PAGE electrophoresis, ultraviolet spectroscopy and gas 

chromatography mass was performed. According to the results of this dissertation of 

the 198 bacterial isolates, two bacterial strains from the digestive tract and sediment 

which had the highest inhibition and a stability antagonistic effect on V. harveyi were 

selected. According to results of identifying bioactive material produced by selected 

bacteria, antibacterial effect of selected bacteria maybe because of bacteriocin likes 

substances, bacteriocin and pyrrolopyrazines production. Overall, according to results 

both of the selected bacteria were adapted to the ecological conditions of shrimp culture 

and could be used as appropriate probiotics in this industry. 

Keywords: Probiotic ،Shrimp، Vibriosis 
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ی هَحش دس تَليذ پشٍثيَتيه اص هيگَّبی ػفيذ جذاػبصی ٍ ؿٌبػبيی هَلىَلی ثبوتشی ّبی ثَه

 (Litopenaeus vannameiغشثی )

، ٭جبٓ اهًان ٕذُٓ ، ډلمي اٵٚبٍوٖت ، آوٕشب هىبٵَْ ، ډلمي١ٍب ١ًٍْ ، ثبثټ ٹبئيوٕب ،  * ډَٔڈ ډَٕثو٘

 ١ٍب آًٍثبٔؼبوٓ

 1374، ٛ ح م ٥بڅٺبوٓ -ثًَُٙ -دْيَٚپيٌ ډٕڂًْ ٽًٍٚ  -* إشبىٔبٍ ډًٍٕٖ سلٺٕٺبر ٕٙلار أَان

maryam.mirbakhsh@gmail.com 

ٝىٮز سپظَٕ ي دَيٍٗ ډٕڂً ٔپٓ اُ ٵٮبڅٕز َبْ ٭ميٌ آثِْ دَيٍْ ىٍ ٽًٍَٚبْ ػُبن ډٓ ثبٙي يڅٓ 

ثَيُ ثٕمبٍْ َب اُ ٭ًاډڄ اٝچٓ ډلييى ٽىىيٌ اٵِأ٘ سًڅٕي ډٓ ثبٙي ي ثب سًػٍ ثٍ أه ٽٍ ٽىشَڃ ي دٕٚڂَْٕ اُ 

ؤًىٓ ىاٍى ٽٍ ډًطَ ي أمه ثَاْ ډل٤ٕ ي اوٖبن ثبٙىي. أه دْيَ٘ ثب َيٳ ثَيُ ثٕمبٍْ َب وٕبُ ثٍ اٹياډبر 

ػيإبُْ ي ٙىبٕبٔٓ ډًڅپًڅٓ دَيثًٕسٕټ َبْ ثبٽشَٔبٔٓ اُ ىٕشڂبٌ ځًاٍٗ ډٕڂًْ ٕٶٕي ٱَثٓ ي ډل٤ٕ 

ُٖٔز آن اوؼبڇ ٙي. ثَاْ أه ډى٪ًٍ ومًوٍ ثَىاٍْ اُ ډٕڂًَبْ دَيٍٙٓ، آة ي ًٍٕة ٕبٔز َبْ دَيٍٗ 

بن ثًَُٙ ًٍٝر ځَٵز. ػيإبُْ دَيثًٕسٕټ َب اُ ومًوٍ َبْ ٵًٷ، ثٍ ٍيٗ ٽٚز ثَ ٍيْ ډل٤ٕ ډٕڂًْ إش

ٕب٭ز اوؼبڇ ٙي ي اطَ ١يډٕپَيثٓ  24-48ثٍ ډير  ºC30ي ځَډوبوٍ ځٌاٍْ ىٍ ىډبْ  TCBSي  TSAَبْ 

ُٔبثٓ ثٍ ٍيٗ اوشٚبٍ ىٍ آځبٍ ډًٍى اٍ Vibrio harveyi٭ٞبٌٍ ډل٤ٕ ٽٚز ػيأٍ َبْ ٵًٷ ثَ ٍيْ ثبٽشَْ 

 16S rDNAٹَاٍ ځَٵز ي ثُشَٔه ػيأٍ َب ځِٔى٘ ځَىٔي. ٙىبٕبٔٓ ثبٽشَْ َبْ ډىشوت ثب ٍيٗ سًاڅٓ ٔبثٓ 

اوؼبڇ ٙي. ٕٕىشٕټ ٍٙي ثبٽشَْ َبْ ډىشوت ي اطَ ٭ًاډڄ ډل٦ٕٓ ثَ سًڅٕي سَٽٕجبر ١يډٕپَيثٓ ي ډبويځبٍْ 

( ºC100-35( ي )ºC40-30ډبْ)( ي ى9-5) pH، (ppt50-0( ي)5/1-5/5آوُب ثٍ سَسٕت ىٍ َٙا٤ٔ ًٍْٙ )%

ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. إشوَاع ډًاى ُٖٔشٓ سًڅٕي ٙيٌ س٤ًٕ ثبٽشَْ َبْ ډىشوت ثٍ ٍيٗ ىٔبڅِٕ ي سٮٕٕه 

اڅپشَيٵًٍُٔٔ، ٥ٕٴ ٕىؼٓ ډبيٍاْ ثىٶ٘ ي ځبُ ٽَيډبسًځَاٵٓ  SDS-PAGEًَٔز آوُب ثٍ ٍيٗ َبْ 

ثبٽشَْ ػيإبُْ ٙيٌ، ىي ًٍٕٔ ػيإبُْ  198ډٕبن ػَډٓ اوؼبڇ ٙي. ثَ إبٓ وشبٔغ كبٝڄ اُ أه دْيَ٘، اُ 

ٙيٌ اُ ىٕشڂبٌ ځًاٍٗ ي ًٍٕة إشوَ ٽٍ ثٕٚشَٔه ډِٕان ثبُىاٍويځٓ ٍٙي ي دبٔياٍْ ىٍ ثَاثَ ثبٽشَْ 

V.harveyi  ٍا ىاٙشىي، اوشوبة ځَىٔيوي. ثَ إبٓ وشبٔغ كبٝڄ اُ سٮٕٕه ًَٔز ډًاى ُٖٔشٓ سًڅٕي ٙيٌ س٤ًٕ

شٓ ثبٽشَٔبڃ ًٍٕٔ َبْ ډىشوت اكشمبلاً ډَث٣ً ثٍ ډًاى ٙجٍ ثبٽشًَٕٕٔىٓ، ثبٽشَْ َبْ ډىشوت هًاٛ آو

ډٓ ثبٙي. ىٍ ډؼم٫ً ثب سًػٍ ثٍ وشبٔغ كبٝڄ اُ أه دْيَ٘ ډٓ سًان  pyrrolopyrazinesثبٽشًَٕٕٔه َب ي 
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ن ا٩ُبٍ ىاٙز ٽٍ ََ ىي ثبٽشَْ ٕبُځبٍْ ثٖٕبٍ هًثٓ ثب َٙا٤ٔ اٽًڅًّٔټ ُٖٔشڂبٌ َبْ ډٕڂً ىاٙشٍ ي ډٓ سًا

 اُ آن َب ثٍ ٭ىًان دَيثًٕسٕټ ډىبٕت ىٍ أه ٝىٮز إشٶبىٌ ومًى.

 َبْ ٽچٕيْ: دَيثًٕسٕټ، ډٕڂً، ئجًَُٔٔٔ ياٌّ
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A-10-137-1 

Effect of a probiotic (Bacillus subtilis) on morphology of intestine and and content of 

calcium in broiler chickens exposed to bacteria of Salmonella enteritidis 

shirin shakourzadeh 
*
  ،amineh mohammadi khajedehi  ،ali asghar sadeghi  ،mehdi amin 

afshar  ،parvin shawrang  ،maryam rezayian  ،hamed zargaran 

* M.Sc Invitational professor in Payam Noor University of Takab in West Azerbaijan. - 

shirin.shakourzadeh@gmail.com 

Abstract The aim of this study was to investigate the effects of probiotic on 

intestinal morphology and bone calcium content in broiler chickens exposed to 

Salmonella. 128 one day old broiler chicks in a completely randomized design with 

factorial of 2 × 2 consisting of two diets (with or without probiotic) and two levels of oral 

injection (saline or culture medium containing Salmonella) was used in four 

replications. The experiment was conducted in Broiler breeding research Hall, located 

in the Institute of Agriculture, Technology and Medicine at the Atomic Energy 

Organization of Karaj. On days 21 and 42, from the period of breeding, a bird was 

randomly selected from each replicate and after killing by spinal cord injury three 

sections of the small intestine (duodenum, jejunum, ileum) , bones of the tibia and the 

metatarsus were abscised and the process of consolidation, tissue, staining, image 

analysis, ashing and calcium measurement were performed. Data were analyzed with 

SAS. In duodenum and jejunum receiving probiotic treatment in the presence of 

infection at days 21 and 42 of the breeding period there was no significant difference 

with positive control group, but in the jejunum of chickens slaughtered at 42 days 

showed a significant increase in crypt depth (05/0P ≤).In ileal villus of positive probiotic 

group of chickens slaughtered in 21 days a significant difference was observed 

compared to the positive control group (05/0P ≤). In duodenum the treatments 

receiving the probiotic in the absence of contamination crypt depth was significantly 

increased compared to negative control group  (05/0P ≤); But no significant difference 

was observed in the jejunum. Crypt depth in the ileum slaughtered 21 days showed a 

significant increase (05/0P ≤). Given the above comparing it in experimental groups, 

presence of Probiotic where the contamination is inevitable increases crypt depth, which 

results in an increase in food intake. Based on the results of the study, adding 02/0 

percent of the food ration for broiler chickens, probiotics (Bacillus subtilis) under brand 

of Galipru, can improve the health of the little intestinal lining and accordingly the 

absorption of nutrients, especially calcium. 

Keywords: probiotics ،salmonella ،shin، calcium ،intestinal morphology 
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ٍ هحتَای ولؼين اػتخَاى   سٍدُ  احش پشٍثيَتيه)ثبػيلَع ػَثتيليغ( ثش هَسفَلَطی

 ػبلوًَلای ايٌتشيتيذيغ گَؿتی دس هؼشم ثبوتشی ّبی جَجِ 

، اډٕىٍ ډلميْ هًاػٍ ىَٓ ، ٭چٓ اٝٲَ ٝبىٹٓ ، ډُيْ اډٕه اٵٚبٍ ، دَئه ًٍٙوڀ ، ډَٔڈ  * َٕٙٔه ٙپًٍُاىٌ

 ١ٍبئٕبن ، كبډي ٍُځَان

اٍيډٍٕ ثچًاٍ اډبډز هٕبثبن ٝجب  -* ٽبٍٙىبٕٓ اٍٙي ډيٍٓ ډي٭ًىاوٚڂبٌ دٕبڇ وًٍآًٍثبٔؼبن ٱَثٓ ياكي سپبة. 

 shirin.shakourzadeh@gmail.com 46دلاٻ  8ٽًؿٍ 

ه دْيَ٘ ثٍَٕٓ اطَار اٵِيىن دَيثًٕسٕټ ثَ ډًٍٵًڅًّْ ٍيىٌ ي ډلشًاْ ٽچٖٕڈ إشوًان ىٍ َيٳ اُ أ

ْ ځًٙشٓ ٔپَيٌُ ىٍ ٹبڅت ٥َف ٽبډلاَ  ٹ٦ٮٍ ػًػٍ 128َبْ ځًٙشٓ ىٍ ډٮَٟ ٕبڅمًولا إز. سٮياى  ػًػٍ

ىَبوٓ)َٕڇ  ( ي ىي ٦ٕق سٍِٔٸ ٙبډڄ ىي و٫ً ػٌَٕ)كبيْ ي ٔب ٵبٹي دَيثًٕسٕټ 2×2سٞبىٵٓ ثًٍٞر ٵبٽشًٍٔڄ 

ْ  ٵًِٕٔڅًّْ ٔب ډل٤ٕ ٽٚز كبيْ ٕبڅمًولا( ىٍ ؿُبٍ سپَاٍإشٶبىٌ ٙي. أه آُډبٔ٘ ىٍ ٕبڅه سلٺٕٺبسٓ ئٌْ

ْ ٽٚبيٍُْ، ٝىٮشٓ ي دِٙپٓ ٕبُډبن اوَّْ اسمٓ ٽَع اػَا  َبْ ځًٙشٓ، ياٹ٬ ىٍ دْيَٚپيٌ دَيٍٗ ػًػٍ

اٍ ثٍ ٥ًٍ سٞبىٵٓ اوشوبة ي دٔ اُ ٽٚشبٍ ثٍ ْ دَيٍٗ ٔټ دَويٌ اُ ََ سپَ ، اُ ىي42ٌٍي  21ٙي. ىٍ ٍيَُبْ 

َبْ ىٍٙز وٓ، ٹچڈ دب ػيا ي ثٍ  ٍيٗ ٹ٬٦ ووب٫، ٍٕ ثو٘ ٍيىٌ ٽًؿټ )ىيىوًڇ، ّّوًڇ، أچئًڇ( ي إشوًان

ځَْٕ ٽچٖٕڈ اوؼبڇ ٙي.  سَسٕت ډَاكڄ سظجٕز، دبٕبّ ثبٵز،ٍوڀ آډِْٕ، آوبڅِٕ سًَْٞٔ ي هبٽٖشَځَْٕ ي اوياٌُ

ْ  ډًٍى آوبڅِٕ آډبٍْ ٹَاٍ ځَٵشىي. ىٍ ىيىوًڇ ي ّّوًڇ سٕمبٍَبْ ىٍٔبٵز ٽىىيٌ SASَب ثب وَڇ اٵِاٍ  ىاىٌ

ْ دَيٍٗ وٖجز ثٍ ځَيٌ ٙبَي ډظجز سٶبير  ىيٌٍ 42ي  21دَيثًٕسٕټ ىٍ ك٢ًٍ آڅًىځٓ ىٍ ٍيَُبْ 

ىاٍْ ٍا  ٍيُځٓ ٭مٸ ٽَٔذز اٵِأ٘ ډٮىٓ 42َبْ ٽٚشبٍ ٙيٌ ىٍ  ىاٍْ ډٚبَيٌ وٚي، اډب ىٍ ّّوًڇ ػًػٍ ډٮىٓ

 ځَيٌ ثٍ وٖجز ٍيُځٓ 21 ٽٚشبٍ َبْ ػًػٍ ډظجز دَيثًٕسٕټ ځَيٌ أچئًڇ دَُ ٥ًڃ ىٍ(. ≥05/0Pوٚبن ىاى)

 ىٍ دَيثًٕسٕټ ْ ٽىىيٌ ىٍٔبٵز سٕمبٍَبْ ىيىوًڇ ىٍ(. ≥05/0P)ٙي ډٚبَيٌ ىاٍْ ډٮىٓ سٶبير ډظجز ٙبَي

(؛ اډب ≥05/0P)ىاٙز ىاٍْ ډٮىٓ اٵِأ٘ ډىٶٓ ٙبَي ځَيٌ ثٍ وٖجز ٽَٔذز ٭مٸ آڅًىځٓ ك٢ًٍ ٭يڇ َٙا٤ٔ

ٍيُځٓ ٭مٸ ٽَٔذز اٵِأ٘ ډٮىٓ ىاٍْ  21ىٍ ّّوًڇ سٶبير ډٮىٓ ىاٍْ ىٔيٌ وٚي. ىٍ أچئًڇ وِٕ ىٍ ٽٚشبٍ 

 ىٍ دَيثًٕسٕټ يػًى آُډبٔٚٓ، َبْ ځَيٌ ىٍ آن ْ ډٺبٍٖٔ ي ٙيٌ ًٽَ ډًاٍى ثٍ سًػٍ ثب(. ≥05/0Pىاٙز)

وشٕؼٍ آن اٵِأ٘ ىٍ ػٌة ډًاى  ٽٍ ٽَٔذز، ٭مٸ اٵِأ٘ ٕجت وبدٌَٔإز اػشىبة آڅًىځٓ ك٢ًٍ ٽٍ َٙا٦ٔٓ

َبْ ځًٙشٓ،  ْ ٱٌأٓ ػًػٍ ىٍٝي ػٌَٕ 02/0ًٙى. ٥جٸ وشبٔغ أه دْيَ٘ اٵِيىن ډٺياٍ  ٱٌأٓ إز ډٓ
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ْ  دَيثًٕسٕټ )ثبٕٕچًٓ ًٕثشٕچٕٔ( ثب وبڇ سؼبٍْ ځبڅٕذَي، ډٓ سًاوي ٕجت ثُجًى ٕلاډشٓ ثبٵز دًٙٚٓ ٍيىٌ

 ًٙى. ثًٌْٔ ٽچٖٕڈ ډٓ ٽًؿټ ي ىٍ دٓ آن ػٌة ډًاى ډٲٌْ

 َبْ ٽچٕيْ: دَيثًٕسٕټ، ٕبڅمًولا، ٹچڈ دب، ٽچٖٕڈ، ډًٍٵًڅًّْ ٍيىٌ ياٌّ
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 ( ID=13جداسازی،شناسایی و تولید پروبیوتیک ھا و ترکیبات فراسودمند )

*************** 

A-10-40-1 

Enzymatic survey of extracted probiotic Shewanella algaefrom monodon shrimp 

juvenile in vitro condition 

Dr. Mahmoud Hafezieh ، Shahram Shakiba zadeh 
*
 

* Assistant Prof. University of UPM Malaysia - Malayasia shakiba@yahoo.com 

Different bacteria were extracted from digestive tract of healthy monodon shrimp 

juvenile including: 7 Genera:Vibrio (30.5%), Shewanella (23.7%), Burkholderia 

(17.8%), Clavibacter (9.3%), Staphylococcus (8.5%), Brevibacterium (2.5%), 

Corynebacterium (5.9%) and 1 unidentified genera, which Vibrio, Burkholderia and 

Shewanella genus were selected as probiotic candidates according to conventional 

biochemical methods and their antagonistic test with MBH media culture with cross 

streak method against three important pathogen of monodon shrimp, Vibrio. harveyi, 

V. alginolyticus and V. parahamolyticus showed that the Shewanella algae, identified 

and confirmed using Biolog GN and GP microplates (Biolog, Hayward, CA, USA) has 

statistical differences among other treatments, significantly (P 

Keywords: Probiotic ،Digestive enzymes، Shewanella algae 
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اػتخشاج ؿذُ اص هيگَی جَاى هًََدٍى دس  Shewanella algaeثشسػی آًضيوی پشٍثيَتيه 

 ؿشايظ آصهبيـگبّی

 * َُٙاڇ ٙپٕجب ُاىٌىٽشَ ډلمًى كبٵ٪ٍٕ ، 

 shakiba@yahoo.comىاوٚپيٌ ٽٚبيٍُْ ىاوٚڂبٌ ًٔ دٓ اڇ ډبڅِْ  -* إشبىٔبٍ ىاوٚڂبٌ ًٔ دٓ اڇ ډبڅِْ 

 7ٕڂًْ ٕبڅڈ ي ػًان ډًوًىين، ثبٽشَْ َبْ ډوشچٶٓ إشوَاع ځَىٔي ٽٍ سَٽٕت آوُب ٙبډڄ اُ ٍيىٌ ډ

%(، 5/8%( إشبٵٕچًٽًٽًٓ )3/9%(، ٽچًٔجبٽشَ )8/17%(، ثًٍهًڅيأٍب )7/23%(، ًٙاولا )5/30ػىٔ: ئجًَٔ)

مبڃ دَيثًٕسٕټ ثًىن %( ي ٔټ ػىٔ ٙىبٕبٔٓ وٚيٌ ٽٍ ثب سًػٍ ثٍ اكش9/5%(، ٽًٍٔىبثپشًَٔڇ )5/2ثَئجبٽشًَٔڇ )

ئجًََٔب، ًٙاولاَب ي ثًهًڅيأٍب ډىشغ اُ ٽچٕي ٙىبٕبٔٓ ي ثب ٍيٗ َبْ ثًٕٕٙمٕبٔٓ ٭َٳ، سٖز آوشبځًوٕٖشٓ ٭چٍٕ 

ثَاْ ٍٕ  V. alginolyticusي  V .harveyi, V. paraheamolyticusٍٕ دبسًّن ډٕڂًْ ډًوًىين اُ ػمچٍ 

 ,Biolog, Hayward, CAٙىبٕبٔٓ ٙيٌ ثب ىٕشڂبٌ ) Shewanella algaeٽبوئي ٵًٷ اوؼبڇ ځَىٔي. ٽٍ ځًوٍ 

USA ْي ډٕپَيدچٕز َب )GP سًاوٖز ىٍ ډل٤ٕ ٽٚز ،MHB  ٗثب ٍيCross Streak  ٓسبطَٕ ډىٶٓ ډٮى

 Pىاٍْ )

 Shewanella algaeَبْ ٽچٕيْ: دَيثًٕسٕټ، آؤِڈ َبْ ٢َمٓ،  ياٌّ
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A-10-40-2 

Aquaculture and Probiotics 

Mahmoud Hafezieh 
*
 

* A IFRO - Tehran P.O.Box 14155-6116 jhafezieh@yahoo.com 

Probiotics, the natural, beneficial bacteria are now well accepted and widely used 

in aquaculture specially in shrimp farms. Potentially, they may have one or more 

beneficial functions for aquaculture producers: - Water and pond bottom sediment 

quality are improved, leading to less stress on shrimp and thus improved health. - 

Effluent water is cleaner, thus environmental impact is low. - Pathogenic bacteria and 

their virulence can be controlled, and the overall microbial ecosystem can be managed. - 

Antibiotics are not use. This stops the increase in virulence and pathogenicity in aquatic 

bacterial pathogens due to antibiotics. It will also minimize the risk of multiple 

antibiotic resistance. - Stimulation of the shrimp immune system. - Improved gut flora 

and hence lower disease incidence and increased food assimilation. Hence, productivity 

and profits are increased when selected probiotics are used . In this article, the healthy 

aquatic sample selective methods for isolation of putative probiotics, isolation, 

characterization and determination of probiotic bacteria, identification methods, 

Evaluation of adhesion ability of potential probiotic bacteria on cell line, survey effect of 

different selected probiotic strains on growth performance and immune system. 

Cytotoxicity assay of Iranian native probiotic on cultured aquatics. Optimization of 

probiotic production in lab scale, Optimization of aquaculture probiotic production in 

10 and 100 L fermentor using native bacterial strains, Antagonistic tests on 

pathogenicity bacterial, enzymatic tests of probiotics affected on growth improvement 

and survey of water quality will be expression. 

Keywords: Probiotics ،Aquaculture ،Water improvement ،Growth ،Disease  ،
Antibiotics 
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 آثضی پشٍسی ٍ پشٍثيَتيه ّب

 *ډلمًى كبٵ٪ٍٕ 

 jhafezieh@yahoo.com 14155-6116سَُان ٛ ح:  -* إشبىٔبٍ ډًٍٕٖ 

دَيثًٕسٕټ َب، ثبٽشَْ َبْ ډٶٕي ي ٥جٕٮٓ َٖشىي ٽٍ اډَيٌُ ث٦ًٍ ٹبثڄ ٹجًڅٓ ىٍ آثِْ دَيٍْ ي ثٍ 

ډِا٫ٍ دَيٍٙٓ ډٕڂً ىٍ َٕسبَٕ ػُبن ډَٞٳ ډٓ ًٙوي. اُ ثٮي ډىبٵٮٓ ٽٍ ثٍ آثِْ دَيٍْ ډٓ هًٞٛ ىٍ 

ٽٕٶٕز آة ي ًٍٕثبر ٽٴ إشوََبْ دَيٍٗ آثِٔبن ٍا ثُجًى ډٓ  -ٍٕبوه،ى ډٓ سًان ډًاٍى َُٔ ٍا سبٕٔي ومًى: 

آة   ثب٭ض سمِٕٕ ٙين -ثوٚىي ٽٍ ثب سًػٍ ثٍ ٽبَ٘ سى٘ ىٍ أه آثِٔبن، ثب٭ض ثُجًى ٕلاډز آوُب ډٓ ځَىى. 

ثبٽشَْ َبْ ثٕمبٍِٔا ي َمـىٕه  -هَيػٓ ٙيٌ ي اُ أه ٥َٔٸ اطَار ُٖٔز ډل٦ٕٓ اٍُٙمىيْ هًاَي ىاٙز. 

ٙير ثٕمبٍِٔأٓ آوُب ٍا ٽىشَڃ ډٓ ٽىىي، ي ث٦ًٍ اًٝڅٓ سؼم٬ ٽچٓ ٵچًٍ ډٕپَيثٓ ىٍين ثين )ٕٕٖشڈ ځًاٍٗ( 

آوشٓ ثًٕسٕټ َب ٍا ىٔڂَ وجبٔي إشٶبىٌ ومًى ځَؿٍ سًٹٴ  -ي ثَٕين ثين) آة ي ٦ٕق ثين( ٍا ډئَٔز ډٓ ٽىىي. 

إشٶبىٌ اُ آوُب، ثب٭ض اٵِأ٘ ثٕمبٍْ ي ٙير آن هًاَي ٙي يڅٓ ه٦َ ډٺبيډز ثٍ آوشٓ ثًٕسٕټ َب ٍا ىٍ ٭ًاډڄ 

دَيثًٕسٕټ َب ثب٭ض  -ثٕمبٍِٔا ٽبَ٘ هًاَي ىاى. دَيثًٕسٕټ َب ػبٔڂِٔه ډىبٕجٓ ثَاْ آوشٓ ثًٕسٕټ َب َٖشىي. 

دَيثًٕسٕټ َب وٍ سىُب ٵچًٍ ثبٽشَٔبٔٓ ٍيىٌ ٍا ثُجًى  -٘ ٹيٍر ٕٕٖشڈ أمىٓ آثِٔبن دَيٍٙٓ هًاَىي ٙي. اٵِأ

ډٓ ثوٚىي ثچپٍ ثٍ ٽبَ٘ ثٕمبٍْ ي ٙير آن هًاَىي اوؼبډٕي ي ىٍ ٽىبٍ أه ډ٫ً١ً ٍاويډبن هًٍاٻ هًٍْ ٍا 

آثِْ دَيٍْ ٽٍ اُ دَيثًٕسٕټ َبْ  اٵِأ٘ ډٓ ىَىي ي ىٍ وُبٔز ثٍ سًڅٕي ثٕٚشَ ي ډىٶٮز ٥چجٓ ثٕٚشَ ػبډٮٍ

اوشوبثٓ إشٶبىٌ ډٓ ومبٔىي هًاَىي اوؼبډٕي. ىٍ أه ډٺبڅٍ ثٍ ٍيٗ َبْ اوشوبة ومًوٍ آثِْ ٕبڅڈ ػُز إشوَاع 

ثبٽشَْ َبْ ثب دشبوٖٕڄ دَيثًٕسٕپٓ، ػيا ٕبُْ اُ ثو٘ َبْ ډوشچٴ ثين ي ډل٤ٕ ي سٮٕٕه هًٕٞٝبر ثبٽشَْ 

بْ دشبوٖٕڄ ٔبثٓ دَيثًٕسٕپٓ( ، ٍيُٙبْ ٙىبٕبٔٓ، ثٍَٕٓ سًاوبٔٓ اسٞبڃ ًٍٕٔ َبْ ثبڅٺًٌ دَيثًٕسٕټ )آُډًن َ

َبْ ثبڅٺًٌ دَيثًٕسٕپٓ ػيا ٙيٌ ثٍ لأه ٕچًڅٓ آثِٔبن،ثٍَٕٓ سبطَٕ ًٍٕٔ َبْ ډىشوت دَيثًٕسٕپٓ ثَ ٭مچپَى 

ن دَيٍٙٓ ، ٍٙي ي ٕٕٖشڈ أمىٓ آثِٔبن دَيٍٙٓ، ثٍَٕٓ ٕٕشًسًٽٖٕٖٕشٓ ًٍٕٔ َبْ دَيثًٕسٕپٓ ثًډٓ ثَ آثِٔب

ثُٕىٍ ٕبُْ ٍٙي ًٍٕٔ َبْ ډىشوت ىٍ َٙا٤ٔ آُډبٔٚڂبَٓ ) ٵَډبوشًٍ َبْ اُډبٔٚڂبَٓ ي اٍڅه(، ثُٕىٍ ٕبُْ 

سًڅٕي دَيثًٕسٕټ آثِٔبن ثَ دبٍٔ ًٍٕٔ َبْ ثًډٓ ىٍ ٵَډبوشًٍ َبْ ثٍِٿ، سٖز َبْ آوشبځًوٕٖشٓ ٭چٍٕ ٭ًاډڄ 

ثٍَٕٓ ٽٕٶٕز ډل٤ٕ ٽٚز ) آة( اٙبٌٍ هًاَي دبسًّن، آُډًن َبْ سٚوٕٜ آؤِمٓ ثٍ ډى٪ًٍ ثُجًى ٍٙي، 

 ٙي.

 َبْ ٽچٕيْ: دَيثًٕسٕټ َب، آثِْ دَيٍْ، ثُجًى َٙا٤ٔ آة، ٍٙي، ثٕمبٍْ، آوشٓ ثًٕسٕټ ياٌّ
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Investigation of genetic diversity among Iranian indigenous lactobacilli by (GTG)5 

REP-PCR 

farzaneh tafvizi 
*
 ، Dr. maryam Tajabadi ebrahimi  ،leyla khojareh 

* assistant professor Islamic Azad University, Parand Branch - farzaneh.tafvizi@yahoo.com 

Abstract Aim and Background: The use of lactobacilli as probiotics requires the 

application of accurate and reliable methods for detection and identification of bacteria 

at the strain level. Repetitive sequence based polymerase chain reaction (rep-PCR), a 

DNA fingerprinting technique, successfully used as a powerful molecular typing method 

to determine taxonomic and phylogenetic relationships among bacteria. The aim of this 

study is evaluation and detection of genetic diversity of lactobacilli species isolated from 

different sources in Iran. Material and Methods: Twenty strains were isolated from 

Iranian traditional yoghurt, cheese, Tarkhineh. PCR-mediated amplification was 

carried out by degenerate primers. Sequencing was performed after purification of 

PCR product. The rep-PCR fingerprinting by (GTG) 5 oligonucleotide primers was 

carried out for discrimination and genotypic grouping of isolates. Results: Isolates were 

deposited as novel stains of Lactobacillus casei, brevis, plantarum and Entrococcus 

facium in GenBank. Clustering methods was performed on molecular data by NTSYS 

software, which was also supported by PCO ordination plot. The REP-PCR profiles 

showed that twenty isolates produced different banding patterns. In UPGMA 

dendrogram three main clusters was formed. Conclusion: Thus it has been proved that 

REP-PCR appears to be a very practical method and highly sensitive in discrimination 

of the lactobacillus species, the results of sequencing corresponded to the clustering in 

dendrogram. This is the first report on REP-PCR application as a phylogenetic analysis 

tool of probiotic bacteria in Iran. 

Keywords: Key words: Lactobacillus ،genetic relationship ،(GTG) 5-PCR 

fingerprinting 
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 5 REP-PCR(GTGثشسػی تٌَع طًتيىی لاوتَثبػيل ّبی ثَهی ايشاى ثب ثىبسگيشی )

 ، ىٽشَ ډَٔڈ سبع آثبىْ اثَإَمٓ ، څٕلا هؼبٌٍ * ٵَُاوٍ سٶ٢ًٔٓ

ٌ آُاى إلاډٓ ياكي دَوي، ځَيٌ ُٖٔز ٙىبٕٓ، سَُان، ىاوٚڂب -* إشبىٔبٍ ىاوٚڂبٌ آُاى إلاډٓ ياكي دَوي 

 farzaneh.tafvizi@yahoo.comأَان 

ؿپٕيٌ ډٺيډٍ ي َيٳ: إشٶبىٌ اُ لاٽشًثبٕٕڄ َب ثٍ ٭ىًان دَيثًٕسٕټ َب، وٕبُډىي ثپبٍځَْٕ ٍيٗ َبْ 

بر دَيثًٕسٕپٓ ىٹٕٸ ي ٹبثڄ ا٥مٕىبن ػُز ٙىبٕبٔٓ ثبٽشَْ َب ىٍ ٦ٕق ًٕٗ ډٓ ثبٙي، َُٔا ثٖٕبٍْ اُ هًٕٞٝ

ثٍ  REP-PCRثَإبٓ سًاڅٓ َبْ سپَاٍْ ّوًډٓ ثب ٍيٗ  DNAياثٖشٍ ثٍ ًٕٗ ډٓ ثبٙي. اوڂٚز وڂبٍْ 

٭ىًان ٔټ ٍيٗ سبٔذٕىڀ ٹيٍسمىي، ػُز سٮٕٕه ٍياث٤ ٵٕچًّوٕټ ي سبٽًٖوًډٓ ثبٽشَْ َب ډ٦َف ډٓ ثبٙي. 

ٕڄ َبْ ػيا ٙيٌ اُ ډىبث٬ ډوشچٴ څجىٓ َيٳ اُ أه ډ٦بڅٮٍ، أٍُبثٓ ي ٙىبٕبٔٓ سى٫ً ّوشٕټ ًٕٗ َبْ لاٽشًثبٕ

ي ٱٌأٓ ٕىشٓ ىٍ أَان ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: ثٕٖز ًٕٗ اُ ډلًٞلار څجىٓ ٕىشٓ اُ ٹجٕڄ ډبٕز، دىَٕ، 

ػُز ٙىبٕبٔٓ أِيڅٍ َب ثب إشٶبىٌ اُ  PCRسَهٕىٍ ي ىيٯ سَهٕىٍ ػيإبُْ ي هبڅٜ ٕبُْ ٙيوي. ياٽى٘ 

دٔ اُ هبڅٜ ٕبُْ، سًاڅٓ ٕىؼٓ ٙيوي. اوڂٚز وڂبٍْ  PCRر دَأمََبْ ىػىَٔز اوؼبڇ ځَٵز ي ډلًٞلا

DNA ( َثب دَأمGTG)5  ػُز ّوًسبٔذٕڀ أِيڅٍ َب اوؼبڇ ٙي. ٔبٵشٍ َب: أِيڅٍ َبْ ٙىبٕبٔٓ ٙيٌ سلز ٭ىًان

-REPطجز ٙيوي. ىٍ دَيٵبٔڄ  GenBankلاٽشًثبٕٕچًٓ ٽبُئٓ، ثَئٔ، دلاوشبٍيڇ ي اوشَيٽًٽًٓ ٵبًٕٕڇ ىٍ 

PCR څٍ ډًٍى ډ٦بڅٮٍ، اڅڂًْ ثبوئىڀ ډشٶبيسٓ ىٔيٌ ٙي. ٍيٗ ځَيَجىيْ ثٕٖز أِيUPGMA  ُثب إشٶبىٌ ا

وِٕ سبٕٔي ځَىٔي. ىٍ ىويٍيځَاڇ  PCOثَ ٍيْ ىاىٌ َبْ ډًڅپًڅٓ اوؼبڇ ځَٵز ٽٍ ثب آوبڅِٕ  NTSYSوَڇ اٵِاٍ 

ثٖٕبٍ ٔټ ٍيٗ ٽبٍثَىْ ي  REP-PCRكبٝچٍ ٍٕ ٽلإشَ اٝچٓ ٙپڄ ځَٵز. ثلض ي وشٕؼٍ ځَْٕ: ٍيٗ 

كٖبٓ ىٍ سمبِٔ أِيڅٍ َبْ ډًٍى ډ٦بڅٮٍ ډٓ ثبٙي ٽٍ ثب وشبٔغ كبٝڄ اُ سًاڅٓ ٔبثٓ ډ٦بثٺز ٽبډڄ ىاٍى. أه 

ىٍ ثٍَٕٓ ٵٕچًّوشٕپٓ ثبٽشَْ َبْ  REP-PCRسلٺٕٸ ايڅٕه ځِاٍٗ ډجىٓ ثَ ثپبٍځَْٕ ٍيٗ ډًڅپًڅٓ 

 دَيثًٕسٕټ ثًډٓ أَان ډٓ ثبٙي.

 5-PCR(GTGلاٽشًثبٕٕچًٓ، سى٫ً ّوشٕپٓ، اوڂٚز وڂبٍْ )َبْ ٽچٕيْ: ٽچمبر ٽچٕيْ:  ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-57-1 

 
*

 maryam khodabakhsh ،Mrs. maryam Ebrahimi Tajabadi  ،Mrs. Anoushe Sharifan  ،Mr. 

Ebrahim Hosseini ، Ms. maryam Hashemi  ،Ms. Hoda Bahrami 
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Keywords: Exopolysaccharide (EPS) ،Lactic acid bacterium (LAB) ،Native dairy products of 

Iran،Probiotic prebiotic 

همبيؼِ هيضاى تَليذ اگضٍپلی ػبوبسيذ اص ػَيِ ّبی لاوتَثبػيل تَليذ ؿذُ اص هحلَلات هحلی 

 هبػت، وـه، دٍؽ، پٌيش، تشخيٌِ ٍ دٍؽ تشخيٌِ

هبوڈ ډَٔڈ سبع آثبىْ اثَإَمٓ ، هبوڈ اوًٍٙ َٙٔٶبن ، آٹبْ اثَإَڈ كٖٕىٓ ، هبوڈ ډَٔڈ ،  * ډَٔڈ هياثو٘

 َبٙمٓ ، هبوڈ َيْ ثَُاډٓ

* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ ياكي ٭چًڇ ي سلٺٕٺبر، ىاوٚپيٌ ٭چًڇ ي ډُىيٕٓ ٝىب٬ٔ 

 khodabakhsh_maryam@yahoo.com 5ياكي  15سَُان، هٕبثبن سًاوَٕ)٭جبٕذًٍ( دلاٻ  -ٱٌائٓ 

ډٺيډٍ : ىٍ كبڃ كب١َ سٺب١بْ ډَٞٳ ثبلأٓ ثَاْ ډلًٞلار ډبٕشٓ ثب ٹًاڇ ثبلا ي هبډٍ اْ يػًى ىاٍى 

ٽٍ ىٍ كبڅز ٕىشٓ ثب اٵِأ٘ ؿَثٓ، دَيسئٕه ٔب دبٔياٍٽىىيٌ َبٔٓ)ډظڄ دپشٕه، وٚبٕشٍ، آڅْٔىبر ٔب ّلاسٕه( ثٍ 

ځبن ډلًٞلاسٓ ثب ډٺياٍ ؿَثٓ ، ٹىي ي ډًاى اٵِيىوٓ ٽمشَ ي ىٕز ډٓ آٔىي؛ يڅٓ اُ ًْٕ ىٔڂَ، ډَٞٳ ٽىىي

ْ ډٕپَيثٓ ٍا ثٍ ٭ىًان ٔټ ػبٔڂِٔه ډىبٕت ډ٦َف  سَ ٍا ډٓ دٖىيوي ٽٍ َمٕه اډَ اځِيدچٓ ٕبٽبٍٔيَب اٍُان

ٽَىٌ إز؛ ثىبثَأه، لاٽشًثبٕٕچُبْ ػيإبُْ ٙيٌ اُ ٵَايٍىٌ َبْ څجىٓ ٕىشٓ أَان )ٽٚټ، ىيٯ، ډبٕز، دىَٕ، 

 100ٍ ي ىيٯ سَهٕىٍ( اُ و٪َ سًڅٕي اځِيدچٓ ٕبٽبٍٔي ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشىي. ٍيٗ ٽبٍ: ثٍ أه ډى٪ًٍ، سَهٕى

ًٍٕٔ لاٽشًثبٕٕچًٓ ػيا ٙيٌ اُ ډلًٞلار څجىٓ ٕىشٓ أَان ٙبډڄ ډبٕز، دىَٕ، ٽٚټ، ىيٯ، سَهٕىٍ ي ىيٯ 

 24-48ٍػٍ ٕبوشٕڂَاى ىٍ ډير ى 37سَهٕىٍ ىٍ ډل٤ٕ اڇ. آٍ. آ. آځبٍ ٽٚز ي ىٍ َٙا٤ٔ ثٓ ًَاُْ ي ىډبْ 

َب، ډبوىي ٹًاڇ  ٕب٭ز ځَډوبوٍ ځٌاٍْ ٙيوي. دٔ اُ ثٍَٕٓ هًٕٞٝبر ډٕپَيٕپًدٓ ي ډبٽَيٕپًدٓ أِيڅٍ
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ٽچىٓ َب ىٍ ډل٤ٕ ٽٚز، سًڅٕي اځِيدچٓ ٕبٽبٍٔي )ثٍ ىي ٙپڄ ثبوي ٙيٌ ي ٍَب ٙيٌ ىٍ ډل٤ٕ ( ثب ٍيٗ ٵىڄ/ 

ٓ سًڅٕي اځِيدچٓ ٕبٽبٍٔي، وشبٔغ ثٍ ىٕز آډيٌ ثب ډىلىٓ ځَْٕ ٙي. ثٍ ډى٪ًٍ ثٍَٕٓ ٽمّ ًٕڅٶًٍٔټ اوياٌُ

إشبوياٍى ځچًٽِ، ډٺبٍٖٔ ي ډِٕان سًڅٕي ثَكٖت ډٕچٓ ځَڇ ثَ څٕشَ سٮٕٕه ٙي. وشبٔغ : وشبٔغ ثيٕز آډيٌ وٚبن ډٓ 

ًٍٕٔ لاٽشًثبٕٕچًٓ ډًٍى ثٍَٕٓ ثَاْ سًڅٕي اځِيدچٓ ٕبٽبٍٔي )ا٭ڈ اُ ثبوي ٙيٌ ي ٍَب ٙيٌ ىٍ  100ىَي ٽٍ اُ 

ډٕچٓ ځَڇ ثَ څٕشَ ي ٽمٕىٍ  8/925ًٍٕٔ، اځِيدچٓ ٕبٽبٍٔي ثبوي ٙيٌ سًڅٕي ٽَىوي ٽٍ ثٕٕٚىٍ سًڅٕي،  79ل٤ٕ(، ډ

ًٍٕٔ ډًٍى ثٍَٕٓ، اځِيدچٓ ٕبٽبٍٔي ٍَب  100ًٍٕٔ اُ  79ډٕچٓ ځَڇ ثَ څٕشَ ثًىٌ إز؛ َمـىٕه،  2/3سًڅٕي، 

ډٕچٓ ځَڇ ثَ څٕشَ  77َڇ ثَ څٕشَ ي ٽمٕىٍ سًڅٕي، ځ5/2ٙيٌ ىٍ ډل٤ٕ سًڅٕي ٽَىوي ٽٍ ىٍ ډًٍى آوُب، ثٕٕٚىٍ سًڅٕي 

ثًىٌ إز. وشٕؼٍ ځَْٕ: وشبٔغ أه سلٺٕٸ وٚبن ىاى ٽٍ دشبوٖٕڄ سًڅٕي سَٽٕجبر اځِيدچٓ ٕبٽبٍٔي س٤ًٕ ځًوٍ 

َبْ ثًډٓ أَان يػًى ىاٍى. ١مىبً ًٍٕٔ َبْ ػيا ٙيٌ اُ ىيٯ سَهٕىٍ ي سَهٕىٍ ىٍ ډٺبٍٖٔ ثب ٕبَٔ ډلًٞلار، 

 ځِيدچٓ ٕبٽبٍٔي ثبلاسَْ ىاٙشىي.ډِٕان سًڅٕي ا

َبْ ٽچٕيْ: اځِيدچٓ ٕبٽبٍٔي، ثبٽشَْ َبْ إٕي لاٽشٕټ، ډلًٞلار څجىٓ ٕىشٓ أَان، دَيثًٕسٕټ،  ياٌّ

 دَْ ثًٕسٕټ
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Effect of sodium chloride on the kinetics of growth of lactobacilli isolated from Iranian 

traditional sourdough 

sabihealsadate Alizadeh 
*
  ،mr mohammad reza fazeli 

* M.sc sekkeh gaz company - sekkeh gaz company- st immam khomeini- isfahan 

salizadeh_1522@yahoo.com 

Back ground: Sourdough starter contain lactic acid bacteria which could promote 

quality and taste of bread. The lactic acid bacteria in sourdough usually present 

antifungal as well as antibacterial activities. As some lactobacilli fermented traditional 

foods are preserved as salted. Objectives: the objective of this study was to investigate 

the effect of different concentrations of sodium chloride on the kinetics of growth and 

antimicrobial potential of autochthonous isolates of lactobacilli of Iranian traditional 

sourdough origin. Materials and methods: MRS broth media containing concentration 

range up to 7% of sodium chloride were inoculated with two sourdough isolates of 

lactobacilli which were identified as Lactobacillus casei and Lactobacillus fermentum 

using biochemical tests as well as pulsed field gel electrophoresis DNA profiles. The 

kinetics of growth of the individual lactic acid bacteria in different concentrations of 

sodium chloride were investigated using conventional plate count method. Also the 

antibacterial effects of supernatants of the lactobacterial strains grown in different salt 

concentrations on several pathogenic bacteria were assessed. The pathogenic strains 

used included; methicillin resistant staphylococci, Kelebciella pneumonia and 

Pseudomonas aeruginosa. Results: The highest growth for both lactobacilli was 109 

cfu/ml which was obtained at salt concentrations range of 2-4% while in 5% salt media 

the total bacterial counts were dropped to 7.5x108. There were further decrease in lactic 

acid bacterial counts at 7% salt concentration to 3.7x106 and 2.5x105 for L. casei and L. 

fermentum respectively. Conclusion: Both lactobacilli isolates tolerated up to 5% of salt 

but L. casei showed to be a more salt tolerant compared to L. fermentum. Salt 

concentrations did not affect the antimicrobial effects of supernatants of individual 

lactobacilli isolated however low bacterial biomass achieved at high salt concentration s 

negatively affected antipathogenic effect of these isolates presumably due to less 

methabolite production.The most antagonist activity in Well diffiusin agar test and spot 

test respectively reported 20.3 mm and 49 mm. 

Keywords: Key word: Kinetics ،Antimicrobial activity ،sodium chloride ،

sourdough ،Lactobacilli 
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 تأحيش ًوه عؼبم ثش سؿذ لاوتَثبػيلَػْبی جذا ؿذُ اص خويش تشؽ ًبى ّبی ػٌتی ايشاى

 ، آٹب ډلمي ١ٍب ٵب١چٓ * اڅٖبىار ٭چِٕاىٌ ٝجٕلٍ

َٙٽز ځِ ٕپٍ  -هٕبثبن اډبڇ همٕىٓ -اٝٶُبن -* ٽبٍٙىبٓ اٍٙي َٙٽز ځِ ٕپٍ 

salizadeh_1522@yahoo.com 

ډٺيډٍ: اطَار ًٕىډىي ٽٚز آٱبُځَ همَٕ سَٗ ٽٍ ٙبډڄ ثبٽشَْ َبْ إٕي لاٽشٕپٓ إز، ثَ ثُجًى 

ثبٽشَْ َب ىاٍاْ اطَ ١ي ٹبٍؿٓ ي ١ي ثبٽشَْ ثًىٌ ي ثَهٓ اُ ٵَآيٍىٌ ٽٕٶٕز ي ٥ٮڈ وبن طبثز ٙيٌ إز. أه 

 ٥ٮبڇ ومټ ډوشچٴ َبْ ٱچ٪ز سإطَٕ ثٍَٕٓ َيٳ ثب سلٺٕٸ أه: َيٳ َبْ كبيْ آن َب كبيْ ومټ ٥ٮبڇ اوي.

 ٙب٬ٔ ُا ثٕمبٍْ ثبٽشَْ ٍٕ ٭چٍٕ ثَ سَٗ همَٕ اُ ٙيٌ ػيا لاٽشًثبٕٕچًُٕبْ ډٕپَيثٓ ١ي اطَ وِٕ ي ٍٙي ثَ

٦بڅٮٍ: ىٍ أه سلٺٕٸ سإطَٕ ٱچ٪ز َبْ ډوشچٴ ومټ ٥ٮبڇ ثَ ٍٙي ىي ًٍٕٔ لاٽشًثبٕٕچًٓ ػيا ډ ٍيٗ. ٙي بڇاوؼ

ٙيٌ اُ همَٕ سَٗ ثٍ ٍيٗ ٙمبٍٗ ىٍ دچٕز ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. َمـىٕه سإطَٕ ٱچ٪ز َبْ ډوشچٴ ومټ 

سَسٕت ثب إشٶبىٌ اُ ډلچًڃ ٥ٮبڇ ثَ اطَ ١ي ډٕپَيثٓ أه ىي لاٽشًثبٕٕچًٓ ثٍ ىي ٍيٗ ؿبَټ ي وٺ٦ٍ اْ ثٍ 

ٍيئٓ ي ٕچًڃ ثبٽشَْ ثَ ٍٕ ثبٽشَْ ثٕمبٍْ ُاْ إشبٵٕچًٽًٽًٓ ايٍئًٓ ډٺبيڇ ثٍ ډشٕٖٕچه، ٽچجٖٕلا دىًډًوٍٕ ي 

ًٕىيډًوبٓ آئَئّىًُا ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ډٕبوڂٕه ٹ٦َ َبڅٍ ٭يڇ ٍٙي ٍيْ ډل٤ٕ ډًڅَ َٕىشًن آځبٍ 

% ثَاْ ََ ىئًٍٕ 4% ي 3% ، 2% ، 0سٮياى ٽچٓ ثبٽشَْ َب ىٍ ٱچ٪ز َبْ اوياٌُ ځَْٕ ي ډٺبٍٖٔ ٙي.ٔبٵشٍ َب : 

ٍٕٕي. ىٍ  ml/cfu 1085/7% ثٍ كييى 5ٍٕٕي. ىٍ ًٍٝسٓ ٽٍ ىٍ ٱچ٪ز  ml/cfu 109لاٽشًثبٕٕچًٓ ثٍ 

 ml/cfu 106% ثَاْ لاٽشًثبٕٕچًٓ ٽبُئٓ ي لاٽشًثبٕٕچًٓ ٵَډىشًڇ سٮياى ٽچٓ ثٍ سَسٕت ثٍ كييى 7ٱچ٪ز 

7/3  105ي 4/2  ْډٕچٓ ډشَ ثًى، ىٍ  49ثيٕز آډي. كياٽظَ ډٕبوڂٕه ٹ٦َ َبڅٍ ٭يڇ ٍٙي ىٍ ٍيٗ وٺ٦ٍ ا

ډٕچٓ ډشَ ٍٕٕي. ثٕٚشَٔه اطَ ډُبٍْ ثَ ٍيْ ثبٽشَْ ثٕمبٍْ ُاْ  3/20كبڅٓ ٽٍ ىٍ ٍيٗ ؿبَټ ثٍ 

ي إشبٵٕچًٽًٽًٓ ايٍئًٓ ي ًٕىيډًوبٓ آئَئّىًُا ي ٽمشَٔه اطَ ډُبٍْ ثَ ٍيْ ٽچجٖٕلا دىًډًوٍٕ 

 َبْ ٱچ٪ز لاٽشًثبٕٕچًٓ ًٍٕٔ ىي ََ: ځَْٕ وشٕؼٍ إشبٵٕچًٽًٽًٓ ايٍئًٓ ډٺبيڇ ثٍ ډشٕٖٕچه ډٚبَيٌ ٙي.

 ٱچ٪ز ىٍ ٵَډىشًڇ لاٽشًثبٕٕچًٓ ثٍ وٖجز ٽبُئٓ لاٽشًثبٕٕچًٓ اډب ٽَىوي، سلمڄ هًثٓ ثٍ% 5 سب ٍا ٥ٮبڇ ومټ

ٹبثڄ سًػُٓ اُ هًى وٚبن  ډٕپَيثٓ ١ي اطَ لاٽشًثبٕٕچًٓ ىي ََ. ىاٙز ثٕٚشَْ ډٺبيډز ٥ٮبڇ ومټ ثبلاسَ َبْ

ىاىوي اډب ثب اٵِأ٘ ٱچ٪ز َبْ ومټ ٥ٮبڇ ٹ٦َ َبڅٍ ٭يڇ ٍٙي ٽًؿپشَ ٙي. ٭چز أه ډٖئچٍ ٍا اكشمبلاً ىٍ 

ٽبَ٘ ٍٙي ٕچًڃ ي ثٍ ىوجبڃ آن ٽبَ٘ سًڅٕي إٕي لاٽشٕټ ىٍ ډب٬ٔ ٍئٓ إشٶبىٌ ٙيٌ ىٍ ٍيٗ ؿبَټ 
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ىٍ ٱچ٪ز َبْ ثيين ومټ ٥ٮبڇ ي ٱچ٪ز َبْ ثبلاسَ ومټ ٥ٮبڇ  ىاوٖز. ىٍ ٍيٗ وٺ٦ٍ اْ ٹ٦َ َبڅٍ ٭يڇ ٍٙي

 ٔپٖبن ثًى.

 -همَٕ سَٗ -ومټ ٥ٮبڇ -اطَ ١ي ثبٽشَٔبٔٓ -َبْ ٽچٕيْ: ياّځبن ٽچٕيْ: ٍٙي ثبٽشَْ ياٌّ

 لاٽشًثبٕٕچًٓ
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Isolation and biochemical and molecular identification of potentially probiotic 

lactobacillus from native chicken  s ileum of west Azerbaijan 
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Isolation and biochemical and molecular identification of potentially probiotic 

lactobacillus from native chicken  s ileum of west Azerbaijan NazilaAazami1, 

Gholamreza Salehi Jouzani2٭, Mohammad Safari3, Meisam Tabatabaei2, Faramarz 

Khodaiyan3, Amir Meimandipour4. Sepideh Akbari Vala5, Mohammad Sadr Ghayen5 

1- M.Sc. Student, Department of Food Science and Engineering, College of Agriculture 

and Natural Resources, University of Tehran 2- Microbial Biotechnology and Biosafety 

Department, Agricultural Biotechnology Research Institute of Iran (ABRII) 3- 

Department of food science and engineering, College of Agriculture and Natural 

Resources, University of Tehran 4- National Institute of Genetic Engineering and 

Biotechnology 5- Researcher, Agricultural Biotechnology Research Institute of Iran 

(ABRII) ٭Corresponding Author: gsalehi@abrii.ac.ir Abstract To date, due to the 

nutritional and hygiennic importance of probiotics, identification of novel probiotic 

strains from natural environments has attracted great deal of attention. Lactic acid 

bacteria (LAB) such as lactobacilli are the most common types of microbes used as 

probiotics with potentially great industrial applications. On that basis, the present study 

was set to identify and characterize probiotic bacteria isolated from native chickens of 

Orumieh, West Azerbaijan, Iran. About 200 lactobacillus isolates were obtained from 

ileum. After primary screening of the isolates, strains with high probiotic potential were 

identified using morphological and biochemical evaluations, including catalase test and 

resistance to temperature (10-45 ºC), low pH, pepsin and bile salts. After screening, 11 

strains were found to demonstrate probiotic activities. Molecular identification of the 

strains were carried out using the PAR/PAF primer set to amplify the 16s rDNA gene. 

Sequenced fragments were analyzed using Chromas and NCBI Blast software and were 

subsequently submitted to NCBIdatabase . The findings of the molecular studies 

revealed that the bacterial isolates belonged to Lactobacillus crispatus, Lactobacillus 

reuteri, Lactobacillus salivarus. In future endeavors the antimicrobial activity of the 

strains will be assessed and the best strains will be selected using in vivo experiments. 

Keywords: Key words: Chicken ،Probiotic، Lactobacillus ،molecular identification ،
16srDNA 
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جذاػبصی ٍ ؿٌبػبيی ثيَؿيويبيی ٍ هَلىَلی لاوتَثبػيلَع ّبی داسای فؼبليت پشٍثيَتيىی 

 ًظاد ثَهی آرسثبيجبى غشثی  هَجَد دس هحتَيبت ايلئَم هشؽ

، ٱلاډ١َب ٝبڅلٓ ػًُاوٓ ، ډلمي ٝٶَْ ، ډٕظڈ ٥جب٥جبٔٓ ، ٵَاډَُ هيإٔبن ، اډَٕ ډٕمىيْ دًٍ ،  * وبُٔلا ا٭٪مٓ

 ٕذٕيٌ اٽجَْ يالا ، ډلمي ٝيٍ ٹبٔه

 nazila.aazami90@gmail.com -* ٽبٍٙىبٕٓ اٍٙي 

 ، 2٭، ٱلاډ١َب ٝبڅلٓ ػًُاو1ٓوْاى ثًډٓ آًٍثبٔؼبن ٱَثٓ وبُٔلا ا٭٪مٓ  ډًػًى ىٍ ډلشًٔبر أچئًڇ ډَٯ

 5، ډلمي ٝيٍ ٹبٔه5، ٕذٕيٌ اٽجَْ يالا4، اډَٕ ډٕمىيْ د3ًٍَاډَُ هيإٔبنٵ ،٥2جب٥جبٔٓ ډٕظڈ ،3ٝٶَْ ډلمي

٭٢ً َٕئز  -2ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ٝىب٬ٔ ٱٌأٓ، دَىٔٔ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ىاوٚڂبٌ سَُان  -1

٭٢ً َٕئز  -3ٽٚبيٍُْ أَان  ٭چمٓ ثو٘ ثًٕسپىًڅًّْ ډٕپَيثٓ ي أمىٓ ُٖٔشٓ دْيَٚپيِ ثًٕسپىًڅًّْ

٭٢ً ٭٢ً َٕئز ٭چمٓ دْيَٚڂبٌ  -4٭چمٓ ځَيٌ ٝىب٬ٔ ٱٌأٓ دَىٔٔ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ىاوٚڂبٌ سَُان 

ٽبٍٙىبٓ ثو٘ ثًٕسپىًڅًّْ ډٕپَيثٓ ي أمىٓ ُٖٔشٓ دْيَٚپيِ ثًٕسپىًڅًّْ  -5ډچٓ ډُىيٕٓ ّوشٕټ أَان 

ؿپٕيٌ ىٍ كبڃ كب١َ  gsalehi@abrii.ac.ir: اڅپشَيوٕپٓ دٖز ډپبسجبر، ډٖئًڃ ؤًٖىيٌ٭ٽٚبيٍُْ أَان 

َب، ٙىبٕبٔٓ أه ډٕپَياٍځبوٕٖڈ َبْ ډٶٕي ثب  اْ ي ثُياٙشٓ دَيثًٕسٕټ      ثب سًػٍ ثٍ اَمٕز ثٖٕبٍ ثبلاْ سٲٌٍٔ

ځبٌ َبْ ٥جٕٮٓ ډوشچٴ ثٖٕبٍ ډًٍى سًػٍ ډٓ ثبٙي. ثبٽشَْ َبْ  هًٕٞٝبر ػئي دَيثًٕسٕپٓ اُ ډىبث٬ ي ُٖٔز

لاٽشٕټ ډبوىي لاٽشًثبٕٕچًٓ َب اُ ډشيايڃ سَٔه دَيثًٕسٕټ َب ډلًٖة ډٓ ًٙوي ي ٽبٍثَى ٵَاياوٓ دٕيا إٕي 

 200ٽَىٌ اوي. څٌا ىٍسلٺٕٸ كب١َ ثٍ ډى٪ًٍ ػيإبُْ ي ٙىبٕبٔٓ ثبٽشَْ ثب دشبوٖٕڄ دَيثًٕسٕپٓ ثبلا، كييى 

ٱَثبڃ ٕبُْ ايڅٍٕ، اُ سٖز َبْ ػيأٍ اُ ډلشًٔبر أچئًڇ ډَٯ َبْ ثًډٓ اٍيډٍٕ ػيإبُْ ځَىٔي. دٔ اُ 

ډًٍٵًڅًّٔپٓ ي ثًٕٕٙمٕبٔٓ اُ ٹجٕڄ سٖز ٽبسبلاُ، ډٺبيډز ىډبٔٓ، ډٺبيډز ثبٽشَْ َب ثٍ َٙا٤ٔ إٕيْ، دذٖٕه 

ي ومټ َبْ ٝٶَايْ ثَاْ ٙىبٕبٔٓ ػيأٍ َبْ ثب ثبلاسَٔه ٵٮبڅٕز دَيثًٕسٕپٓ إشٶبىٌ ٙي. ىٍ وشٕؼٍ ٱَثبڃ 

ة ٙيوي. ىٍ اىاډٍ ػيأٍ َبْ اوشوبة ٙيٌ اوشوب دَثًٕسٕپٓ دشبوٖٕڄ ثب َبْ َْثبٽش ٭ىًان ثٍ ػيأٍ ٔبُىٌ ٬ٕبُْ

. ٙيوي ٙىبٕبٔٓ ٬ي سًاڅٓ ٔبثٓ آن PARي  PAFثب إشٶبىٌ اُ آٱبُځَ 16SrDNAثب إشٶبىٌ اُ ٍيٗ سپظَٕ ّن 

اوؼبڇ ځَٵز ي سًاڅٓ َب ىٍ ثبوټ ّن  Chromasي  BLASTثَوبډٍ اُ إشٶبىٌ ثب ٔبثٓ سًاڅٓ وشبٔغ ډٺبٖٔبر

(NCBI ٍٕ ٍطجز ٙيوي. وشبٔغ ثٍَٕٓ َبْ ډًڅپًڅٓ وٚبن ىاى ٽٍ ػيأٍ َبْ ثيٕز آډيٌ ډشٮچٸ ث )

ډٓ ثبٙىي. ىٍ  Lactobacillus salivarusي  Lactobacillus reuteriي  Lactobacillus crispatusځًوٍ
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ٍٕٓ ي ٥ٓ آُډبٔٚبر ُٖٔز ٕىؼٓ ثَسَٔه ًٍٕٔ اوشوبة اىاډٍ ٽبٍ ٹبثچٕز ي هًٕٞٝبر ١ي ډٕپَيثٓ ػيأٍ ثَ

 هًاَي ٙي.

 16SrDNAَبْ ٽچٕيْ: ياّځبن ٽچٕيْ: دَيثًٕسٕټ، لاٽشًثبٕٕچًٓ، ٙىبٕبٔٓ ډًڅپًڅٓ، . ياٌّ
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ی آًتی ثيَتيه ّب ٍ داسٍّبی ثيَػَسفبوتبًت تَليذی تَػظ پشٍثيَتيه ّب جبيگضيٌی ثشا

 ؿيويبيی

 ، ىٽشَ ٝجٕلٍ ٕچٕمبوٕبن ُاى ، ىٽشَ ډلمًى ٕٙن ُٔه اڅئه * وٶٍٕٖ ثوٚٓ

 n.bakhshi@ag.iut.ac.ir 24دلاٻ -ٽًؿٍ كٺٕٺز-م هَڇ -* ىاوٚؼًْ ىٽشَْ ىاوٚڂبٌ ٝىٮشٓ اٝٶُبن 

ًٙوي. اٱچت  َب سًڅٕي ډٓ ٵٕچٕټ َٖشىي ٽٍ س٤ًٕ ډٕپَياٍځبوٕٖڈ َب سَٽٕجبسٓ آډٶٓ . ثًًٍٕٕٵبٽشبوز

َب ٙجٍٕ اوًا٫ ٕىشِْ ىاٍاْ هًٕٞٝبر ٵِٕٔپًٕٙمٕبٔٓ ي هًٕٞٝبسٓ اُ ػمچٍ ىسَػىشٓ،  ثًًٍٕٕٵبٽشبوز

َب ىٍ  ٽىىيځٓ َٖشىي. اډَيٌُ ثًًٍٕٕٵبٽشبوز ٽىىيځٓ، أؼبى ٽٴ ي ډ٥ًَة ٽىىيځٓ، ١ياډًڅًٖٕن اډًڅًٖٕن

َبْ ډل٦ٕٓ ٽبٍثَى  بثٓ ٍيٱه ي كٌٳ ُٖٔشٓ آلأىيٌٝىب٬ٔ ٱٌأٓ، ٽٚبيٍُْ، ثُياٙشٓ آٍأٚٓ، اٵِأ٘ ثبُٔ

َب ىٍ كٶ٨ َمًٕشبُِٔ ىٍين  َبْ اهَٕ ٙىبٕبٔٓ وٺ٘ لاٽشًثبٕٕچًٓ اْ دٕيا ٽَىٌ إز. ىٍ ٕبڃ ځٖشَىٌ

اْ ي سىبٕچٓ ي ىٍ ػچًځَْٕ اُ ٽچًوٌِٕ ٙين ي ٭ٶًوشٓ ٽٍ س٤ًٕ  َبٔٓ ډظڄ ډؼَاْ ډٮيْ ٍيىٌ اٽًٕٕٖشڈ

َب اُ ٥َٔٸ سًڅٕي ډلًٞلاسٓ ډظڄ  ًٙى ىٍ كبڃ اٵِأ٘ إز. لاٽشًثبٕٕچًٓ ؼبى ډْٓ دبسًّن أ َب ډٕپَياٍځبوٕٖڈ

ٽىىي ٽٍ اُ  اْ ثبُْ ډٓ ٽىىيٌ دَاٽٖٕيَٕيٍيّن، إٕيلاٽشٕټ، ثبٽشًَٕٕٔه ي ثًًٍٕٕٵبٽشبوز وٺ٘ ډلبٵ٪ز

َب  ٕٕچًَٓبْ دَيثًٕسٕټ لاٽشًثب ٽىي. سًڅٕي ثًًٍٕٕٵبٽشبوز س٤ًٕ ځًوٍ َبْ ثبڅٺًٌ ػچًځَْٕ ډٓ ٍٙي دبسًّن

اْ ي سىبٕچٓ ىٍ و٪َ  َبْ ٽچًوٌِٕ ًٙويٌ ىٍ ٱٚبْ ٍيىٌ سًاوي ثٍ ٭ىًان ٔټ إچلٍ ىٵب٭ٓ ٭چٍٕ ٕبَٔ ځًوٍ ډٓ

سًاوي اُ ؿٖجىيځٓ  َب ډٓ ځَٵشٍ ًٙى. وٚبن ىاىٌ ٙيٌ إز ٽٍ ثًًٍٕٕٵبٽشبوز سًڅٕيْ س٤ًٕ لاٽشًثبٕٕچًٓ

ػچًځَْٕ ٽىي. ثىبثَأه ػٌة ثًًٍٕٕٵبٽشبوز ثٍ َبْ ٕٕچٕپًوٓ  َبْ دبسًّن ثٍ ٍٕٙٚ ي لإشٕټ ډٕپَياٍځبوٕٖڈ

سًاوي إشٶبىٌ اُ  َب ٍيْ سؼُِٕار دِٙپٓ ډٓ ٭ىًان ٔټ إشَاسْْ دٕٚڂَْٕ ٽىىيٌ اُ سًڅٕي ثًٕٵٕچڈ دبسًّن
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 Lactobacillus paracaseiىاٍيَبْ ډٞىً٭ٓ ي ډًاى ٕٙمٕبٔٓ ٍا ٽبَ٘ ىَي. ثًًٍٕٕٵبٽشبوز ػيا ٙيٌ اُ

ssp paracasei A20 ََب ٵٮبڅٕز ١يډٕپَيثٓ وٚبن ىاىٌ إز ٽٍ إشٶبىٌ  يٌ يٕٕٮٓ اُ ډٕپَياٍځبوٕٖڈ٭چٍٕ ځ

ٽىي. ىاٙشه ىاو٘ ثُشَ ىٍ  َبْ ډٮمًڃ دٕٚىُبى ډٓ ثًٕسٕټ اُ أه ثًًٍٕٕٵبٽشبوز ٍا ثٍ ٭ىًان ػبٔڂِٔىٓ ثَاْ آوشٓ

ىٌ ي سٲَٕٕ آوُب ٍا ثَاْ َب ثَاْ ٵُمٕين ٽبډڄ اػِا ٵٮبڃ آوُب وٕبُ ثً َبْ دَيثًٕسٕټ ډًٍى سَٽٕت ثًًٍٕٕٵبٽشبوز

ٕبُى. اځَؿٍ سًڅٕي ثًًٍٕٕٵبٽشبوز س٤ًٕ ځًوٍ َبْ دَيثًٕسٕټ ډِأبْ  ثُجًى هًٕٞٝبر آوُب اډپبن دٌَٔ ډٓ

دٌَٔ ډٓ  ُٔبىْ اُ ػمچٍ ٭يڇ ٕمٕز ىاٍى ٽٍ ٽبٍثَى آن ٍا ثَاْ ډٞبٍٳ اوٖبوٓ اُ ػمچٍ ىٍ ٝىب٬ٔ ٱٌأٓ اډپبن

څٕي آوُب ىٍ ډٺٕبٓ ٝىٮشٓ اوؼبڇ وڂَٵشٍ إز. ډُمشَٔه ډٚپڄ ىٍ ډًٍى ٕبُى اډب سبٽىًن ډ٦بڅٮبر ُٔبىْ ثَاْ سً

َبْ لاٽشًثبٕٕچًٓ ىٍ ډٺٕبٓ ٝىٮشٓ ډَث٣ً ثٍ إشٶبىٌ اُ ًٕثٖشَاَبْ ػبٔڂِٔه  سًڅٕي ثًًٍٕٕٵبٽشبوز اُ ځًوٍ

سؼم٬  ثٍ ٭ىًان ډىج٬ ٽَثىٓ، ٔب ثٍ ٭جبٍسٓ ٔبٵشه ١بٔٮبسٓ ثب ثبلاؤ ډىبٕت ډًاى ډٲٌْ ٽٍ اػبٌُ ٍٙي ٕچًڅٓ ي

ډلًٞڃ ٍا ثيَي إز. أؼبى ٔټ ډل٤ٕ ٽٚز ثَ ډجىبْ ١بٔٮبر ثَاْ سًڅٕي ثًًٍٕٕٵبٽشبوز وِٕ ډٚپڄ ثٮيْ 

 إز.

َبْ ٽچٕيْ: ثًًٍٕٕٵبٽشبوز، ځًوٍ َبْ دَيثًٕسٕټ لاٽشًثبٕٕچًٓ، ٵٮبڅٕز ١يؿٖجىيځٓ، ٵٮبڅٕز  ياٌّ

 ١يډٕپَيثٓ
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اػتخشاج ؿذُ اصثبوتشی پشٍثيَتيه ثَهی ايشاى ثشسٍی تشهين صخن پَػتی  EPSثشسػی احش

 پغ اصايجبدصخن. 14،21دسهَؽ ًشًظادٍيؼتبسدسسٍصّبی 

 ، ىٽشَ ډٕشَا كٕيٍْ وَٞ آثبىْ ، ىٽشَ دَياوٍ ػٮٶَْ *ًٕىٌ َٙٔٶٕبن

كي ىاډٲبن ثچًاٍ ؿٚمٍ ٭چٓ ىاوٚڂبٌ اُاى يا -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ اُاى إلاډٓ ياكي ىاډٲبن 

soodeh.sharifian@yahoo.com 

َبْ ډوشچٴ ډًٍى  اْ َٖشىي ٽٍ ثٕٚشَ اُ َمٍ ىٍ ُډٕىٍ َبْ ُويٌ َباٍځبوٕٖڈ ٕبثٺٍ ي َيٳ: دَي ثًٕ سٕټ

َبْ لاٽشً ثبٕٕچًٓ ي ثٕٶٕيي ثبٽشَٔب  َبْ سًڅٕي ٽىىيٌ إٕي لاٽشٕټ ٙبډڄ ځًوٍ اوي. ثبٽشَْ ډ٦بڅٮٍ ٹَاٍ ځَٵشٍ

َبٔٓ ثَاْ سًػٍٕ اطَار دٕٚڂَْٕ  ًٕسٕټ َب ٽبډلاً ٙىبهشٍ ٙيٌ وٕٖز. يڅٓ ډپبوٕٖڈإز. ډپبوٕٖڈ اطَ دَي ث

َب اځِي  َبْ اوٖبن دٕٚىُبى ٙيٌ إز. ٔپٓ اُ ډًاى ٕىشِ ٙيٌ س٤ًٕ أه ثبٽشَْ ٽىىيٌ ي ىٍ ډبوٓ آوُب ىٍ ثٕمبٍْ

َبْ  ي ُهڈثبٙىي، ٽٍ هًاٛ ډلَٻ ٕلاډشٓ اُ ٹجٕڄ سلَٔټ أمىٓ، ٵٮبڅٕز ١ (ډEPSٓدچٓ ٕبٽبٍٔيَب) 

َبْ ٵٖٶبر ډًػًى ىٍ اځِي دچٓ ٕبٽبٍٔيَب ثب٭ض ٵٮبڃ  ځًاٍٙٓ ي ٽبَ٘ ٽچٖشَيڃ ىاٍوي. َمـىٕه ځَيٌ

إشوَاع ٙيٌ ثَ ٍيْ سَډٕڈ EPSًٙى. َيٳ اُ أه ډ٦بڅٮٍ ثٍَٕٓ اطَ ٽَىن ډب ٽَي ٵبَّب ي څىٶً ٕٕز َب ډٓ

 سبٔٓ، 5 َبْ ځَيٌ ثٍ ئٖشبٍ وْاى وَ ٝلَأٓ َبْ ډًٗ ډ٦بڅٮٍ أه ىٍ: َب ٍيٗ ي ډًاى ثبٙي. ُهڈ دًٕشٓ ډٓ

 1.5×1.5 اثٮبى ثٍ ٙپڄ ډَثٮٓ ُهمٓ َب ډًٗ أه دٚز ىٍ ي ٙيٌ ثىيْ سٺٖٕڈ سؼَثٓ ي ٽىشَڃ ډىٶٓ، ٽىشَڃ

َبْ ٽىشَڃ ي سؼَثٓ  ٕب٭ز ثٮي اُ أؼبى ُهڈ ځَيٌ 24ځَٕٔڈ.  كٓ ٍا ٍيُ ٝٶَ ىٍ و٪َ ډٓػَا ٍيُ ي ٙيٌ أؼبى

ٹَاٍ ځَٵشىي اډب ځَيٌ ٽىشَڃ ډىٶٓ َٕؾ ىٍ ډبوٓ ىٍٔبٵز  EPSي إَٔه كبيْثٍ سَسٕت سلز ىٍډبن ثب ائَٕه 

َب دٔ اُ ٽٚشٍ ٙين  وپَىوىي. . اوياٌُ ُهڈ ََ ٍٕ ٍيُ ٔټ ثبٍ ٽىشَڃ ٙيٌ ي ىٍ اوشُب ُهڈ دًٕشٓ ډًٗ

ثَىاٙشٍ ٙيٌ، ي سلز ډ٦بڅٮبر ثبٵز ٙىبٕٓ ي آډبٍْ ٹَاٍ ځَٵشىىي.ٔبٵشٍ َب:ىٍٝي ثُجًىْ  21ي  14ىٍٍيَُبْ 
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ُهڈ ىٍ ځَيٌ سؼَثٓ وٖجز ثٍ ىي ځَيٌ ٽىشَڃ ي ٽىشَڃ ډىٶٓ ىاٍاْ اهشلاٳ ډٮىٓ ىاٍْ ثًى. وشٕؼٍ 

 َٕ٭ز ىٍ ٍيوي ثُجًى ُهڈ ثًىٌ إز اٵِأ٘ ثب٭ض  إشوَاع ٙيٌ EPSځَْٕ:ډ٦بڅٮٍ كب١َ وٚبن ډٓ ىَي ٽٍ 

 َبْ ٽچٕيْ: اځِيدچٓ ٕبٽبٍٔي،دَيثًٕسٕټ،سَډٕڈ ،ُهڈ دًٕشٓ ياٌّ
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Introduction: Probiotic species selection based on long-term use without side effects 

occurs. Today probiotic consumption is expanding strongly in developing countries. 

Researchers pay more attention to the food industry and research centers to identify 

new probiotic bacteria with functional properties suitable and proven performance 

since they show that these gains can be very effective in promoting the sale and use of 

these products. The aim of this project was thei solation of lactic acid bacteria from the 

study of traditional indigenous dairy products from Central Province, screening of 

strains with probiotic properties, identification of potentially probiotic strains, 

preparation of a microbial collection of these indigenous probiotic strains. Materials 

and Methods: In this study, traditional dairy products including fresh yogurt, kashk, 

tarkhineh and ghareghorout from Central Province villages were sampled. After 

enrichment with the inoculating in MRS broth, isolation and purification was 

performed on MRS agar. Then microscopic examination, catalase test, resistance to acid 

and bile, bile salt hydrolase and antimicrobial susceptibility were evaluated. Results: 19 

gram-positive and catalase-negative strains were isolated from dairy products. Seven of 

isolates were resistant to acid and bile. A high percentage of them were sensitive to 

human common antibiotics and a small percentage of them were hydrolyzed sodium 

thoroculate. Conclusion: in this study up to 19 isolates were identified with probiotic 

properties. It is obvious that central province’s dairy products are a good source of 

probiotics microorganisms. Isolation and proliferation of these probiotic strains and use 

of them in food industries is highly recommended. 

Keywords: Key words: Lactobacillus probiotic ،food 
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ُ اص ّبی اػيذلاوتيه ثبلمَُ پشٍثيَتيه جذا ؿذ ثشسػی خلَكيبت ػولىشدی ثبوتشی

 هحلَلات لجٌی ػٌتی اسان

، كمٕي اث٦لٓ ، كمٕي١ٍب ډُبػَاوٓ ، ډلمي١ٍب ٵوَالإلاڇ ، اٽجَ  * دَياوٍ ػٮٶًََْٙىڀ وٕبُْ اډَائٓ ، 

 ځًىٍُْ

 parvaneh.jafari@gmail.comىاوٚڂبٌ آُاى إلاډٓ ياكي اٍاٻ، أَان.  -* إشبىٔبٍ 

َبْ دَيثًٕسٕټ ثَ دبٍٔ ٕبثٺٍ ٥ًلاوٓ ډير إشٶبىٌ ي وياٙشه ٭ًاٍٟ ػبوجٓ  ُډٕىٍ ي َيٳ: اوشوبة ځًوٍ

ځَٕى. اډَيٌُ ډَٞٳ ډلًٞلار دَيثًٕسٕپٓ ىٍ ٽًٍَٚبْ دَٕٚٵشٍ ثب ٙير ىٍ كبڃ ځٖشَٗ إز.  ًٍٝر ډٓ

بْ دَيثًٕسٕټ ػئي ثب َ ډلٺٺبن ىٍ ثو٘ ٝىب٬ٔ ٱٌأٓ ي ډَاٽِ سلٺٕٺبسٓ سًػٍ ثٕٚشَْ ثٍ ٙىبٕبٔٓ ثبٽشَْ

سًاوي ىٍ  ىَىي ؿَاٽٍ أه ىٕشبيٍىَب ډٓ َب وٚبن ډٓ سَ ي اطجبر ٭مچپَى آن هًٕٞٝبر ٭مچپَىْ ډىبٕت

ځٖشَٗ ٵَيٗ ي إشٶبىٌ اُ أه ډلًٞلار ثٖٕبٍ ډًطَ ثبٙي. اُ أه ٍي أه ډ٦بڅٮٍ ثٍ ډى٪ًٍ ػيإبُْ 

َبٔٓ ثب هًٕٞٝبر  ٕبُْ ًٍٕٔ ٕشبن ډَٽِْ، ٱَثبڃَبْ څجىٓ ٕىشٓ ا َبْ إٕيلاٽشٕټ ثًډٓ اُ ٵَايٍىٌ ثبٽشَْ

َبْ ثًډٓ ثبڅٺًٌ  َبْ ثبڅٺًٌ دَيثًٕسٕټ ي سٍُٕ ٽچپًٖٕن ډٕپَيثٓ اُ ًٍٕٔ دَيثًٕسٕپٓ، ٙىبٕبٔٓ ًٍٕٔ

َب: ىٍ أه ډ٦بڅٮٍ اُ ډلًٞلار څجىٓ ٕىشٓ ٙبډڄ ډبٕز سبٌُ، ٽٚټ،  دَيثًٕسٕټ اوؼبڇ ٙيٌ إز. ډًاى ي ٍيٗ

، MRS brothٕبُْ ثب سچٺٕق ثٍ  ثَىاٍْ ٙي. دٔ اُ ٱىٓ ٕشبَبْ إشبن ډَٽِْ ومًوٍٹَير ىٍ ٍي سَهٕىٍ ي ٹٌَ

َبْ ډٕپَيٕپًدٓ ي سًاوبٔٓ ٽبسبلاُ،  ، ثMRS agarٍَٕٕٓبُْ ثب ٽٚز ثَ ٍيْ ډل٤ٕ  ػيإبُْ ي هبڅٜ

ًٍٕٔ  19َب:  ثًٕسٕپٓ ثٍَٕٓ ٙي. ٔبٵشٍ ډٺبيډز ثٍ إٕي ي ٝٶَا، َٕيٍيڅِٕ ومټ ٝٶَايْ ي اڅڂًْ ډٺبيډز آوشٓ

ًٍٕٔ اُ  7َبْ څجىٓ ډٌٽًٍ ػيإبُْ ٙي ٽٍ  ځَڇ ډظجز ي ٽبسبلاُ ډىٶٓ ډشٮچٸ ثٍ ػىٔ لاٽشًثبٕٕڄ اُ ومًوٍ

َبْ ٽبٍثَىْ ثَاْ اوٖبن كٖبٓ  ثًٕسٕټ َبْ ػيا ٙيٌ ثٍ آوشٓ َب ډٺبيڇ ثٍ إٕي ي ٝٶَا ثًىوي. سمبډٓ ًٍٕٔ آن

َبْ  ځَْٕ: ثَ إبٓ ٔبٵشٍ ڈ ٍا ىاٙشىي. وشٕؼٍَبسًاوبٔٓ َٕيٍيڅِٕ سًٍيٽًلار ٕئ ثًىٌ ي ىٍٝي ٽمٓ اُ آن

َبْ لاٽشًثبٕٕچًٓ ىٍ څجىٕبر ٕىشٓ إشبن ډَٽِْ يػًى ىاٍوي.  كبٝڄ اُ أه ډ٦بڅٮٍ اوًا٫ ُٔبىْ اُ دَيثًٕسٕټ

 ًٙى. َب ي ٽبٍثَى آن ىٍ سًڅٕي ډًاى ٱٌأٓ ي ثب اَياٳ ىٍډبوٓ سًٍٕٝ ډٓ ػيإبُْ ي سپظَٕ أه دَيثًٕسٕټ

 َبْ ٽچٕيْ: لاٽشًثبٕٕچًٓ دَيثًٕسٕټ، ډًاى ٱٌأٓ ياٌَّبْ ٽچٕيْ:  ياٌّ
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Evaluation of the antimicrobial potential lactic acid bacteria Isolated from Iranain 

traditional cheese and yoghurt 

vahide sadat norouzian 
*
  ،mrs maryam Tajabady Ebrahimi  ،mrs anoshe Sharifan  ،mrs 

maryam ، mr ebrahim hosaini 

* Msc  ،Science & Research Branch of IAU - s_vahideh_n@yahoo.com 

Lactic acid bacteria are microorganism with the ability to produce wide range 

compounds that can increase shelf life of food and Most research have been performed 

with lactobacillibe considered as potential probiotic .In this study 28Strain of 

lactobacillus isolated from traditional dairy product that are resistant to acid condition 

have been studied of Production of inhibitory substances. The most commonly 

production are bacteriocins. Materials and method : In this study 28 strains of 

Lactobacillus are isolated from the dairy products traditionally Iran, like yogurt and 

cheese. Separation and purification lactic acid bacteria in culture medium MRS agar 

and then effect of prevention this strain to pathogen food including E.coli (ATCC21439) 

, Staphylococcus aureus (ATCC 6454),Listeria monocytogenes (ATCC345)by using, 

bilayers andWell -diffusion method Conclusion: This study review produced of 

antimicrobial compounds (bacteriocin) by strains of the above in this method of bilayers 

7 strain have most halo blight totally those in which the four strain has effect of 

prevention with average of halo diameter 8.6mm, 7 mm . In the Well_diffusion method 

have showed Listeriamonocytogenes with average of no growth zone diameter 5.3 mm 

E.coli with an average halo diameter non growthof 5 mm, Staphylococcus aureus with 

an average halo diameter non growth 4 mm, , respectively the most sensitivestrains of 

lactobacill. Disk method was not good results.withCompairing bilayer and 

well_diffusion were selected 10 strain with the results of turbidometry is maximum 

antimicrobial compounds produced to extractculture supernatant 2 strain y2b4 ˛C6i4. 

In the future by used of these strains with the ability of antimicrobial as 

biopreservatives well as co-cultue these strains with commercial starter and production 

favorable flavor with reduced pathogenic microbes in the final product 

Keywords: bacteriosinc,biopreservative,lactobacil,co-culture 
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اسصيبثی تَاى ضذ هيىشٍثی ثبوتشيْبی اػيذ لاوتيه جذاؿذُ اصدٍ هحلَل هبػت ٍپٌيش ػٌتی 

 ايشاى

، هبوڈ ډَٔڈ سبع آثبىْ اثَإَمٓ ، هبوڈ اوًٍٙ َٙٔٶبن ، هبوڈ ډَٔڈ َبٙمٓ ، آٹب  * يكٕيٌ ٕبىار وًٍئُبن

 اثَإَڈ كٖٕىٓ

 s_vahideh_n@yahoo.com -٭چًڇ سلٺٕٺبر  -بٌ آُاى* ٽبٍٙىبٓ اٍٙي ىاوٚڂ

َيٳ:. ثبٽشَْ َبْ إٕي لاٽشٕټ، ډٕپَياٍځبوٕٖڈ َبٔٓ ثب سًاوبٔٓ سًڅٕي ٥ٕٴ يٕٕٮٓ اُ سَٽٕجبسٓ ډٓ 

ثبٙىيٽٍ أه سَٽٕجبر ډًػت اٵِأ٘ ډبويځبٍْ ډبىٌ ٱٌأٓ ډٓ ثبٙىيي َمـىٕه ثٕٚشَ سلٺٕٺبر ثَ ٍيْ لاٽشً 

ًٍٕٔ اُ 28ز دَيثًٕسٕپٓ أه ډٕپَي اٍځبوِٕڇ َب ډٓ ثبٙىي. ىٍأه ثٍَٕٓ ثبٕٕچُب وٚبن ىَىيٌ هبٕٝ

َبْ ػيا ٙيٌ اُ ډلًٞلار څجىٓ ٕىشٓ ٽٍ ډٺبيڇ ثٍ َٙا٤ٔ إٕيْ ډٓ ثبٙىي اُ و٪َ سًڅٕي سَٽٕجبر  لاٽشًثبٕٕڄ

ډًاى ي  ثبُىاٍويٌ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشٍ اوي.ٽٍ ٔپٓ اُ ډُمشَٔه سَٽٕجبر سًڅٕي ٙيٌ ثبٽشًَٕٕٔه ډٓ ثبٙي.

ًٍٕٔ لاٽشًثبٕٕچًٓ اُ ډلًٞلار څجىٓ ٕىشٓ أَان ډظڄ ډبٕز ي دىَٕ أِيڅٍ ٙيٌ  28ٍيُٙب: ىٍ أه سلٺٕٸ 

اوؼبڇ ٙي ٕذٔ ثٍَٕٓ  MRS agarاوي.هبڅٜ ٕبُْ ثبٽشَْ َبْ إٕي لاٽشٕټ ىٍ ډل٤ٕ ٽٚز

اطَډُبٍٽىىيځٓ أه ًٍٕٔ َب ثَثبٽشَُٔبْ آڅًىٌ ٽىىيٌ ډًاى ٱٌأٓ ٙبډڄ إَٙٙبٽچٓ 

(21439ATCC)E.coli‚Staphylococcus aureus (ATCC 6454)‚ Listeria monocytogenes 

(ATCC345 ُثب إشٶبىٌ ا )ٍيٗ ٽٚز ىيلأٍ، ؿبَټ، ىٖٔټ ځٌاٍْ ي ٽييٍر ٕىؼٓ اوؼبڇ ٙي. وشٕؼٍ  4

 7ًٍٕٔ˛ځَْٕ :ىٍ ثٍَٕٓ سًڅٕي سَٽٕجبر ١ي ډٕپَيثٓ)ثبٽشًَٕٕٔه(س٤ًٕ ًٍٕٔ َبْ ٵًٷ ىٍ ٽٚز ىيلأٍ

 7 ي 8.6 سَسٕت ثٍ ٍٙي ٭يڇ َبڅٍ ډٕبوڂٕه ثب 4ًٍٕٔ ډٕبن أه ىٍ ٽٍ اوي ىاىٌ ٍاسٚپٕڄ ٍٙي ٭يڇ َبڅٍ ثٕٚشَٔه

ثبډٕبوڂٕه ٹ٦َ  Listeria monocytogenes ؿبَټ ٍيٗ ىٍ ثبٙي ډٓ ثبُىاٍويځٓ اطَ ثٕٚشَٔه ىاٍاْ ډٕچٕمشَ

ثبډٕبوڂٕه  Staphylococcus aureusٕمشَي ډٕچ5ثب ډٕبوڂٕه ٹ٦َ َبڅٍ ٭يڇ ٍٙيi E.colډٕچٕمشَ  5.3َبڅٍ ٭يڇ ٍٙي

ډٕچٕمشَ ثٍ سَسٕت ثٕٚشَٔه كٖبٕٕز ٍا وٖجز ثٍ ًٍٕٔ َبْ ډوشچٴ لاٽشًثبٕٕچُب وٚبن ډٓ 4ٹ٦َ َبڅٍ ٭يڇ ٍٙي 

ىَىي. ثب ډٺبٍٖٔ ٍيٗ ٽٚز ىيلأٍ يؿبَټ ىٌ ًٍٕٔ اوشوبة ٙي ٽٍ ثب وشبٔغ ثٍ ىٕز آډيٌ اُٽييٍر ٕىؼٓ 

ډٕجبٙي اُ  y2b4 ˛C6i4ثٓ ډَث٣ً ثٍ ٭ٞبٌٍ ډل٤ٕ ٽٚز يٵبُ ٍئٓ ىي ًٍٕٔ كياٽظَ سًڅٕي سَٽٕجبر ١ي ډٕپَي

أه ٍي ثبٙىبٕبٔٓ أه لاٽشًثبٕٕچُبٔٓ اډٕي إز ٽٍ ىٍ آٔىيٌ ثشًان اُ أه ًٍٕٔ َب ثب سًان ١ي ډٕپَيثٓ ثٍ ٭ىًان 
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ى ٭٦َ ي ٥ٮڈ وڂُياٍويٌ ٥جٕٮٓ يَمـىٕه ٽٚز َمِډبن أه ًٍٕٔ َب َمَاٌ ثبإشبٍسَ َبْ سؼبٍْ ثب َيٳ أؼب

 ډ٦چًة ثٍ َمَاٌ ٽبَ٘ ډٕپَيثُبْ ثٕمبٍْ ُا ىٍ ٵَآيٍىٌ وُبٔٓ إشٶبىٌ ًٙوي.

 َمَاٌ ٽٚز˛لاٽشًثبٕٕڄ˛َبْ ٽچٕيْ: ثبٽشًَٕٕٔه، وڂُياٍويٌ َبْ ٥جٕٮٓ  ياٌّ
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Survey on isolation of lactobacillus from Rafsanjan traditional yogurts and the 

mechanism of their probiotic actions 

mohamad farahbakhsh 
*
  ،hamid hakimi  ،mohamad reza zolfaghari  ،reza bahram abadi 

* msc azad islamic qom - mohamad.micro@yahoo.com 

Abstract Background: Probiotic bacteria are microbial food supplements with 

beneficial properties on human health including maintaining the intestinal microbial 

balance and bactericidal effects against pathogenic bacteria. Increasing usage of 

industrial dairy products instead of the traditional ones may enhance the possibility of 

missing the probiotic bacteria. Therefore, it is necessary to isolate and identify these 

bacteria in traditional dairy products and to serve them in mass production of dairy 

products. Geographic situation and the isolation source of probiotics are among factors 

which are involved in the efficacy of these bacteria. The aim of this study was to isolate 

lactobacilli from local yogurts and also to investigate their antibacterial effects against 

four common pathogenic bacteria. Method: using selective screening method and 

catalase test, 33 isolates of acid-resistant lactobacilli were isolated from 40 local yogurt 

and test this isolates in low PH and bile salts and this test are accepted with biochemical 

test. Bactericidal effects of the isolated probiotics against S .aureus ,E .cloi ,S .pyogenes 

,and P .vulgaris were investigated using disk diffusion and well diffusion agar methods 

Results: Bactericidal action is seen from this bacteria more effect resistant is related to a 

group L .plantarum well diffusion agar method tested. more diameter of inhibition zone 

13/12 mm. the highest and lowest inhibitory effect against pathogenic bacteria is seen on 

S .aureus and P .vulgaris. Conclusion: Conclusions show that well diffusion agar 

method to disk diffusion method is better and useful and can be concluded that local 

yogurts in rafsanjan have probiotic potential and it is able to eliminate some of 

pathogenic bacteria, this resistant have used potential in dairy products in industry 

Keywords: Key word: Probiotic Bacteria, Antimicrobial, Local yogurts, 

Lactobacillus 
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 جذاػبصی لاوتَثبػيلَع ّب اص هبػت ّبی هحلی سفؼٌجبى ٍ ثشسػی هىبًيؼن پشٍثيَتيىی آًْب

 ، كمٕي كپٕمٓ ، ډلمي ١ٍب ًيڅٶٺبٍْ ، ١ٍب ثَُاڇ آثبىْ * ډلمي ٵَف ثو٘

 mohamad.micro@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ اُاى ٹڈ 

ؿپٕيٌ ډٺيډٍ ي َيٳ: ثبٽشَْ َبْ دَيثًٕسٕټ ډپمڄ َبْ ٱٌأٓ ډٕپَيثٓ َٖشىي ٽٍ اُ ٥َٔٸ كٶ٨ 

سٮبىڃ ډٕپَيثٓ ٍيىٌ سبطَٕار ًٕىډىيْ ثَ ٕلاډز اوٖبن َب ىاٍوي. ثب سًػٍ ثٍ ځٖشَٗ ٵِأىيٌ ډلًٞلار څجىٓ 

اُ ثبٽشَْ َبْ دَيثًٕسٕټ يػًى ىاٍى، ثىبثَأه  ٝىٮشٓ ثٍ ػبْ ډلًٞلار ٕىشٓ اډپبن اُ ىٕز ىاىن ثٖٕبٍْ

١َيٍْ إز أه ثبٽشَْ َب ٍا اُ ډىبث٬ ٕىشٓ ػيإبُْ ي ٙىبٕبٔٓ ومًىٌ ي ىٍ سًڅٕي ډلًٞلار څجىٓ إشٶبىٌ 

ومًى. اُ ٭ًاډڄ ډُڈ ىٍ اطَ ثوٚٓ دَيثًٕسٕټ َب، ډىٚب ػيإبُْ ي ډى٦ٺٍ ػٲَاٵٕبٔٓ ػيإبُْ دَيثًٕسٕټ َب 

اُ أه ډ٦بڅٮٍ، ػيإبُْ لاٽشًثبٕٕچًٓ َب اُ ډبٕز َبْ ډلچٓ ي ثٍَٕٓ هبٕٝز  إز، ثىبثَأه َيٳ

 38دَيثًٕسٕپٓ آوُب ىٍ ډُبٍ ٭ًاډڄ ثبٽشَٔبٔٓ ثٕمبٍِٔا ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: ثب إشٶبىٌ اُ ٍيٗ ٱَثبڃ اوشوبثٓ، 

ٔ اُ ثٍَٕٓ َبْ ومًوٍ ډبٕز ډلچٓ ػيإبُْ ٙي. د 40أِيڅٍ ثبٽشَْ إٕي لاٽشٕټ ډشلمڄ َٙا٤ٔ إٕيْ اُ 

ًٍٕٔ ػىٔ لاٽشًثبٕٕچًٓ سٚوٕٜ ىاىٌ ٙي ي ډٺبيډز أه ًٍٕٔ َب ىٍ  33ډٕپَيٕپًدٓ ي آُډًن ٽبسبلاُ، 

َٙا٤ٔ إٕيْ ي اډلاف ٝٶَايْ أٍُبثٓ ٙي ي ثب سٖز َبْ ثًٕٕٙمٕبٔٓ ٙىبٕبٔٓ ي ډًٍى سإٕٔي ٹَاٍ ځَٵشىي. 

ًٍٕٔ  4ٵًٷ ثٍ ٍيٗ ىٖٔټ ي ؿبَټ ٍيْ  ٵٮبڅٕز ١يډٕپَيثٓ لأٍ ٵًٹبوٓ ٽٚز ثبٽشَْ َبْ دَيثًٕسٕپٓ

ثبٽشَٔبٔٓ )إشبٵٕچًٽًٽًٓ ايٍئًٓ، إَٙٙب ٽًڅٓ، إشَدشًٽًٽًٓ دًّٕوِ ي دَيسئًٓ يڅڂبٍٔٔ( ډًٍى 

أٍُبثٓ ٹَاٍ ځَٵز. ثٍ ډى٪ًٍ ٽبَ٘ ه٦ب، ََ آُډًن كياٹڄ ٍٕ ثبٍ سپَاٍ ځَىٔي . ٔبٵشٍ َب: ٵٮبڅٕز ١ي 

ٚبَيٌ ٙي ي ثٕٚشَٔه اطَ ثبُىاٍويځٓ ډَث٣ً ثٍ ځًوٍ لاٽشًثبٕٕچًٓ ډٕپَيثٓ ٹبثڄ سًػُٓ اُ أه ثبٽشَْ َب ډ

ډٕچٓ ډشَ أٍُبثٓ ٙي. ثٕٚشَٔه ي  13/12دلاوشبٍيڇ ىٍ ٍيٗ ؿبَټ ثًى، كياٽظَ ډٕبوڂٕه ٹ٦َ َبڅٍ ٭يڇ ٍٙي آن 

ٽمشَٔه اطَ ډُبٍْ ٭چٍٕ ثبٽشَ ُٔبْ دبسًّن ثٍ سَسٕت ٍيْ إشبٵٕچًٽًٽًٓ ايٍئًٓ ي دَيسئًٓ يڅڂبٍٔٔ 

يٌ ٙي. ثلض ي وشٕؼٍ ځَْٕ: وشبٔغ وٚبن ىاى ٍيٗ ؿبَټ وٖجز ثٍ ىٖٔټ ٍيٗ ډىبٕت ي ٽبٍآډيسَْ ډٓ ډٚبَ

ثبٙي.ډٓ سًان وشٕؼٍ ځَٵز ٽٍ ډبٕز َبْ ډلچٓ ٍٵٖىؼبن ىاٍاْ دشبوٖٕڄ دَيثًٕسٕپٓ ثًىٌ ي ٹبىٍ ثٍ اُ ثٕه ثَىن 

ډلًٞلار څجىٓ سًڅٕي ٙيٌ ىٍ ٝىٮز ثٮ٢ٓ اُ ثبٽشَْ َبْ ثٕمبٍِٔا ډٓ ثبٙىي، أه ًٍٕٔ َب دشبوٖٕڄ ٽبٍثَى ىٍ 

 ٍا ىاٍا ډٓ ثبٙىي

 َبْ ٽچٕيْ: ثبٽشَْ َبْ دَيثٕشٕټ، ١ي ډٕپَيثٓ، ډبٕز ډلچٓ، لاٽشًثبٕٕچًٓ ياٌّ
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ISOLATION AND CHARRACTERIZATION OF IRANIAN NAIVE 

LACTOBACILLI FROM DAIRY PRODUCT WITH THE ABILITY OF INHIBITION 

OF AFLATOXIN ASPERGILLUS FLAVUS WITH AFLATOXIN PRODUCTION 

ABILITY. 

Bahram Sahranavard ، Parvaneh Jafari 
*
  ،Seyed Davood Hosseini  ،Mohammad reza 

Fakhroleslam 

* Associated Professor - Microbiology department, faculty of science, Islamic Azad 

University, Arak Branch. P-jafari@iau.arak.ac.ir 

INTRODUCTION: Aspergillus genus is very wide and varied genus which consist 

of several organism that produce toxic metabolite. A.flavus and A.parasiticus are two 

most known species which produce aflatoxin purpose: Mycotoxin toxin are second 

metabolite which are dangerous for human and animals. The aim of this was the 

isolation of lactobacill from dairy product which could inhibit mentioned. METHOD: 

Sampling from dairy product) milk,kashk,tarkhine), lactobacillus strain were isolated , 

separation and mrs agar. Isolated strains were identified by biochemical test and the 

activity of 20 of them was messured against a.flavus with overlay method .lab were 

inoculate as two-cm- long lines and incubated for 48 hour.The plate were then overlaid 

with 10 ml of fungai containing 104 fungal spores. RESULTS: 4 of the strains could 

inhibit the growth of a.flavus and are of them could inhibit the fungai up to80% 

DISCUTION AND CONCLUSION: Fermentation is one of the common procedure for 

food conservation Over centuries people use fermentation to keep food .studied shows 

that lactic acid bacteria that are useful in fermentation inhibit growth of mold and yeast 

that produce aflatoxin by producing semi bactriocin compound and organic 

acid.because of that we can use this bacteria for inhibition mold and aflatoxin .and with 

final scaning we can use them as naïve probiotic with ability to reduce aflatoxin. 

Keywords: Lactobacillus  ،Aspergillus flavus ،aflatoxins 
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تؼييي خلَكيبت لاوتَثبػيلَع ّبی ثَهی ايشاى اص هحلَلات لجٌی ثب تَاًبيی جذاػبصی ٍ 

 هوبًؼت اص لبسچ آػپشطيلَع فلاٍٍع هَلذ آفلاتَوؼيي

 ، ٕٕي ىاييى كٖٕىٓ ، ډلمي١ٍب ٵوَالإلاڇ * دَياوٍ ػٮٶَْثَُاڇ ٝلَاوًٍى ، 

-Pډٓ ياكي اٍاٻ، أَان. ځَيٌ ډٕپَيثًٕڅًّْ، ىاوٚڂيٌ ٭چًڇ دبٍٔ، ىاوٚڂبٌ آُاى إلا -* إشبىٔبٍ 

jafari@iau.arak.ac.ir 

ډٺيډٍ: ػىٔ إٓذَّٔچًٓ اُ و٪َ ځٖشَىځٓ ثٖٕبٍ ډشى٫ً ثًىٌ ي ٙبډڄ ؿىئه ځًوٍ سًڅٕي ٽىىيٌ ډشبثًڅٕز 

َب ٙىبهشٍ ډٓ  َبْ ٕمٓ إز. ډشبثًڅٕز َبْ اٝچٓ ځًوٍ ٵلاييٓ ي دبٍأُشٕپًٓ ٽٍ سلز ٭ىًان آٵلاسًٽٖٕه

مًڇ ٹبٍؿٓ ىٔڂَْ ډًٍى ډ٦بڅٮٍ ي ثٍَٕٓ ٹَاٍ ځَٵشٍ اوي. َيٳ: ٕمًڇ ٹبٍؿٓ ًٙوي، ثٖٕبٍ ثٕٚشَ اُ ََ ٕ

اوي. أه ډًاى ډٓ سًاوىي ىٍ ُډٕه ي دٕ٘  َب ي كًٕاوبر ه٦َوبٻ َب َٖشىي ٽٍ ثَاْ اوٖبن َبْ طبؤًٍ ٹبٍؽ ډشبثًڅٕز

َ ثب ثٍَٕٓ ي سًاوبٔٓ اُ ثَىاٙز، دٔ اُ ثَىاٙز، ىٍ اوجبٍ، ىٍ كٕه ٵَآيٍْ ي سٲٌٍٔ ثٍ يػًى آٔىي. ثٍ َمٕه هب٥

كٌٳ ٹبٍؽ إٓذَّٔچًٓ ٵلاييٓ ډًڅي آٵلاسًٽٖٕه ثب لاٽشًثبٕٕڄ َبْ ػيا ٙيٌ اُ ډلًٞلار څجىٓ ډىؼَ ثٍ 

ٙىبٕبٔٓ ي ډٮَٵٓ ًٍٕٔ َبْ لاٽشًثبٕٕچًٓ دَيثًٕسٕټ ثًډٓ أَان ډٓ ًٙى. ٍيٗ ثٍَٕٓ: دٔ اُ ومًوٍ ځَْٕ 

، MRS brothٕىٍ( ي ٱىٓ ٕبُْ ىٍ ډل٤ٕ ٽٚز اُ ډلًٞلار څجىٓ )َٕٙ، آٱًُ، ٽٚټ، ٹٌَ ٹًٍير ي سَه

َبْ  َب ي آُډًن َب اوؼبڇ ٙي. ثٮي اُ سٮٕٕه هًٕٞٝبر أه ثبٽشَْ ػيإبُْ ي هبڅٜ ٕبُْ أه ثبٽشَْ

ػيأٍ لاٽشًثبٕٕچًٓ ثَاْ ثٍَٕٓ ډمبوٮز اُ ٹبٍؽ إٓذَّٔچًٓ  20ٙىبٕبٔٓ اهشٞبٝٓ لاٽشًثبٕٕچًٓ َب، 

(، سٮياى ډٚوٞٓ إذًٍ 1×106ي ٙمبٍٗ إذًٍ آن س٤ًٕ لاڇ وئًثبٍ )ٵلاييٓ اوشوبة ٙي. ثٮي اُ ٽٚز ٹبٍؽ 

/. ډټ ٵبٍڅىي ا١بٵٍ ٙي. ثَاْ ٽبَ٘ أه ٹبٍؽ س٤ًٕ 5ٹبٍؽ ثٍ ډل٤ٕ ٽٚز ثبٽشَْ ثب ٍٕبوين ثٍ ٱچ٪ز 

ًٍٕٔ ثب  4َب  لاٽشًثبٕٕڄ َبْ دَيثًٕسٕټ ثًډٓ أَان اُ سٖز ىي لأٍ إشٶبىٌ ځَىٔي. ٔبٵشٍ َب: اُ ثٕه أه ػيأٍ

َب ٔټ ًٍٕٔ ثب  أؼبى َبڅٍ ٭يڇ ٍٙي سًاوٖشىي اُ ٍٙي ٹبٍؽ إٓذَّٔچًٓ ػچًځَْٕ ومبٔىي ٽٍ اُ ثٕه أه ػيأٍ

 %80سًاوبٔٓ هٕچٓ ثبلا )

 َبْ ٽچٕيْ: دَيلاٽشًثبٕٕڄ، إٓذَّٔچًٓ ٵلاييٓ، آٵلاسًٽٖٕه ياٌّ
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A-10-93-4 

Inspection of probiotic properties of Lactobacillus isolated from traditional products 

Gender of Lactobacillus is the main bacteria of probiotic that present in traditional 

dairy products. Some of the probiotic properties are resistant to acid and bile salt, 

ability for antibacterial effect, cholesterol reduction. Purpose Inspection of probiotic 

properties of Lactobacillus isolated from traditional products Material and methods 

This project was performed in Agricultural Biotechnology Research Institute of West & 

North-west (ABRII-NW). Four Lactobacillus brevis, five Lactobacillus plantarum and 

one Lactobacillus sp. examined. These isolates previously identified base on molecular 

methods and registered in NCBI. The four performed assays were, acid tolerance ( by 

PBS solution pH=2.5), bile salt tolerance ( by MRS broth with 0.3% oxgall bile), 

antibacterial activity against seven pathogen (Listeria monocytogenes, Klebsiella 

pneumoniae, Staphylococcus aureus, Escherichia coli, Shigella flexneri, Bacillus sereus 

and Yersinia enterocolitica) by diffusion dick method and cholesterol reduction (by o-

phthal-aldehyde). Results according to the results, the four isolates of Lactobacillus 

brevis, three isolates of Lactobacillus plantarum and one isolate of Lactobacillus sp. 

showed the more than 80% resistance to acid while the two isolates of Lactobacillus 

plantarum showed the resistance between 10-60%. All the isolates could tolerate bile 

salts that lowest tolerance related to one isolate of Lactobacillus plantarum. all the 

isolates was able to reduce cholesterol from media that its level was different and 

classified between 30-56%. One isolate of the Lactobacillus plantarum have maximum 

reduction and minimum range related to Lactobacillus sp. According to the inhibitory 

effects, highest inhibition zone obtained by Lactobacillus plantarum ( 1-4.5mm) and 

other isolates , Lactobacillus brevis and Lactobacillus sp. showed the inhibition zone 

between 1-3.5mm against seven pathogens. Finally, the results certified isolates of 

Lactobacillus plantarum have probiotic properties better than Lactobacillus brevis and 

Lactobacillus sp. 

Keywords: Lactobacillus ،probiotic properties ،traditional dairy products 
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 ثشسػی خلَكيت پشٍثيَتيىی لاوتَثبػيلَػْبی جذاػبصی ؿذُ اص هحلَلات لجٌی ػٌتی

 ٍ څ٦ٶٓ ، ًٝڅز إلاډٓ ، دَٔب ډوشبٍْ ُوًُْ، كبػٕ * ډلمياډٕه كؼبُْ

 *- aminhejazi@abrii.ac.ir 

ډٺيډٍ ٔپٓ اُ ػىُٖبْ ډُڈ ثبٽشَُٔب ٽٍ ثٍ ٭ىًان دَيثًٕسٕټ ىٍ اوًا٫ ډوشچٶٓ اُ ډلًٞلار څجىٓ ٕىشٓ 

ٔبٵز ډٓ ًٙى، ػىٔ لاٽشًثبٕٕچًٓ إز. اُ هًاٛ دَيثًٕسٕپٓ ٽٍ ىٍ ډًٍى ًٍٕٔ َبْ ثَسَ ډًٍى آُډبٔ٘ 

ډٓ ځَٕى ډٓ سًان ثٍ أٍُبثٓ ډٺبيډز ًٍٕٔ َب ثٍ إٕي ي ثبٔڄ ٝٶَايْ، ىاٍا ثًىن هًاٛ اوشٓ ثبٽشَٔبٔٓ ي ٹَاٍ 

دشبوٖٕڄ ٽبَ٘ ٽچٖشَيڃ اٙبٌٍ ومًى. َيٳ ثٍَٕٓ هًاٛ دَيثًٕسٕپٓ لاٽشًثبٕٕچًُٕبْ ػيإبُْ ي ٙىبٕبٔٓ 

 5ِيڅٍ لاٽشًثبٕٕچًٓ ثَئٔ، أ 4ٙيٌ اُ ډلًٞلار څجىٓ ٕىشٓ ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ أه سلٺٕٸ ثَ ٍيْ 

ىٍ دْيَٚپيٌ ثًٕسپىًڅًّْ ٽٚبيٍُْ  Lactobacillus spأِيڅٍ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ي ٔټ أِيڅٍ 

ٙمبڅٲَة ي ٱَة ٽًٍٚ اوؼبڇ ٙي. سمبډٓ أِيڅٍ َب ٹجلا ثٍ ٥ًٍ ىٹٕٸ ثب ٍيُٙبْ ډًڅپًڅٓ ٙىبٕبٔٓ ي ىٍ ثبوټ 

ثب  PBSثٍ إٕي ثب ثپبٍځَْٕ ٍيٗ اٍٽٕلا ي َمپبٍان ) ډلچًڃ ثٍ طجز ٍٕٕيٌ إز. ډٺبيډز  NCBIّوٓ ػُبوٓ 

pH=2.5  ( ، سٮٕٕه سلمڄ ثٍ ومټ َبْ ٝٶَايْ، ٥جٸ ٍيٗ ځٕڄ څٕچىي ) ىٍ ډل٤ٕ ٽٚزMRS  ْډب٬ٔ كبي

(، سٮٕٕه ٵٮبڅٕز آوشٓ ثبٽشَٔبٔٓ ثَ ٍيْ َٶز ًٍٕٔ إشبوياٍى )إَٙٔٚبٽچٓ،  oxgallىٍٝي ثبٔڄ  3/0

إشبٵٕچًٽًٽًٓ ايٍئًٓ، ٕٙڂلا ٵچپٖىَْ، ٽچجٖٕلا دىًډًوٕب، َٕٕٔىٕب اوشَيٽًڅٕشٕپب، ثبٕٕچًٓ َٕئًٓ ي څٕٖشَٕٔب 

ًٍٔٔ ) اوياٌُ َب ثب ٍيٗ دٕٚىُبىْ ٍيىڃ ي ډ أىًٕب( ثٍ ٍيٗ ؿبَټ ځٌاٍْ ي ٹبثچٕز ٽبَ٘ ٽچٖشَيڃ أِيڅٍ

آڅيئٕي( ثٍَٕٓ ٙي. وشبٔغ ي ثلض ٥جٸ وشبٔغ ؿُبٍ أِيڅٍ لاٽشًثبٕٕچًٓ ثَئٔ، ٍٕ  ځَْٕ ػٌة وًٍْ ثب اُٵشبڃ

ىٍٝي ډٺبيڇ ثٍ إٕي ثًىوي اډب ىي  80ثٕ٘ اُ  Lactobacillus spأِيڅٍ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ي ٔټ أِيڅٍ 

ٝي ډٺبيډز ثٍ إٕي ٍا وٚبن ىاىوي. أِيڅٍ َب ډشلمڄ ي ډٺبيډز ثٍ ىٍ 60-10أِيڅٍ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ثٕه 

ثبٔڄ ٝٶَايْ ثًىوي اډب ٽمشَٔه ډٺبيډز ډَث٣ً ثٍ ٔپٓ اُ أِيڅٍ َبْ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ثًى. سمبډٓ أِيڅٍ 

ىٍٝي ٹَاٍ ځَٵز. ثٕٚشَٔه  56-30َب ٹبىٍ ثٍ كٌٳ ٽچٖشَيڃ اُ ډل٤ٕ ٽٚز ثًىوي ٽٍ ىٍ ډلييىٌ اْ ثٕه 

ٹيٍر ٽبَ٘ ٽچٖشَيڃ ډَث٣ً ثٍ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ي ٽمشَٔه ډٺياٍ ٽبَ٘ ٽچٖشَيڃ ډَث٣ً ثٍ أِيڅٍ 

.Lactobacillus sp  ثًى. اُ و٪َ هبٕٝز آوشٓ ثبٽشَٔبٔٓ أِيڅٍ َبْ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ثٕٚشَٔه

څٍ َبْ لاٽشًثبٕٕچًٓ ثَئٔ ي ډٕچٓ ډشَ ي أِي 5/4 -1ثبُىاٍويځٓ ٍا ثب ٹ٦َ َبڅٍ ثبُىاٍويځٓ ىٍ ډلييىٌ 

ډٕچٓ ډشَ ثَ ٍيْ َٶز ًٍٕٔ إشبوياٍى وٚبن ىاىوي.  5/3-1َبڅٍ ثبُىاٍويځٓ ٍا ثٕه  Lactobacillus spأِيڅٍ 

ډٺبٍٖٔ وشبٔغ وٚبن ډٓ ىَي ٽٍ أِيڅٍ َبْ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ هًٕٞٝبر دَيثًٕسٕپٓ ثُشَْ وٖجز ثٍ 

 ىاٍوي. Lactobacillus spِٔيڅٍ . أِيڅٍ َبْ لاٽشًثبٕٕچًٓ ثَئٔ ي ا
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َبْ ٽچٕيْ: لاٽشًثبٕٕچًٓ، هًٕٞٝبر دَيثًٕسٕپٓ، ډلًٞلار څجىٓ ٕىشٓ ياٌّ
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A-10-98-2 

Evaluation of biological effect of Galium verum on antimicrobial effect of protein 

sediments producted by Enterococcus faecalis 

mahsa yeganeh 
*
 ، doctor Anita Khanafari  ،doctor Mohammadreza Fallahian  ،doctor 

Anoosheh Sharifan 

* phD student in microbiology Islamic Azad University, North Branch of Tehran - 

mahsayeganeh19@yahoo.com 

Intruction: Galium verum contains organic acids such as, Galitanic acid, Citric 

acid and a kind of red material from Alizarine group. Antimicrobial proteins of 

Enterococcus are biological active proteins. This proteins have antimicrobial properties 

against many of microbial strains. Object: The Object of this research was Evaluation 

of biological effect of Galium verum on antimicrobial effect of protein sediments 

produced by Enterococcus faecalis. Method: After the culture of Enterococcus faecalis 

PTCC 1393 in the BHI agar medium culture, centrifuging and isolation of microbial 

mass, antimicrobial compounds of this strain was purified by dialysis and protein 

amount produced was determined by lowry assay. Antimicrobial effect of this 

compound was evaluated on gram positive and gram negative bacteria by well diffusion 

method at before and after dialysis. Activity Unit, Total Activity, Specific Activity of 

protein compound were determined at before and after dialysis. Then, For evaluation of 

biological effect of Galium verum medicinal herb on antimicrobial effect of protein 

produced by Enterococcus faecalis, extracts of Galium verum,s flowers were combined 

with bacterial suspensions containing optical density (OD=1) in ration to 50:50 and all 

of the above steps were performed, again. Results: The results of this research proved 

that maximum antimicrobial effect of bacterial protein was on bacillus cereus. 

antimicrobial effect of protein sediments were lowered and in some times, don’t change 

after dialysis. Activity unit, Total activity, Specific activity of this compound increased 

after dialysis. Antimicrobial effect of protein sediments from samples containing 

Galium verum extract were more than blank samples ( samples without Galium verum 

extract) Conclusion and Discussion: In attention to results obtained from this research, 

Galium verum can have synergistic effect on antimicrobial effect of protein compound 

produced by Enterococcus faecalis Keywords: antimicrobial effect, Enterococcus 

faecalis, Galium verum, protein compound, synergism 

Keywords: antimicrobial effect، Enterococcus faecalis ،Galium verum ،protein compound ،

synergism 
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ثشسػی تبحيش صيؼتی گيبُ داسٍئی ؿيش پٌيش ثشسٍی احش ضذ هيىشٍثی سػَثبت پشٍتئيٌی حبكل اص 

 ثبوتشی اًتشٍوَن فىبليغ

 ىٽشَ اوًٍٙ َٙٔٶبن ، ىٽشَ آوٕشب هىبٵَْ ، ىٽشَ ډلمي١ٍب ٵلاكٕبن ، * ډُٖب ٔڂبوٍ

 -* ىاوٚؼًْ ىٽشَْ ډٕپَيثًٕڅًّْ ىاوٚڂبٌ آُاىا ٕلاډٓ ياكي سَُان ٙمبڃ 

mahsayeganeh19@yahoo.com 

ډٺيډٍ: َٕٙ دىَٕ، ځٕبَٓ اُ سٌَٕ ٍيوبٓ إز. أه ځٕبٌ ىاٍاْ إٕي َبْ آڅٓ و٪َٕ إٕي ځبڅٓ سبوٕټ ي إٕي 

ثبٙي. دَيسئٕه َبْ ١ي ډٕپَيثٓ اوشَيٽًٻ َب، دَيسئٕه  ٕٕشَٔټ ي وً٭ٓ ډبىٌ ٹَډِ ٍوڀ اُ ځَيٌ آڅِٕأٍه ډٓ

َبْ ٵٮبڃ ثًٕڅًّٔپٓ َٖشىي. أه دَيسئٕىُب ىاٍاْ هًاٛ ١ي ډٕپَيثٓ ثَ ٭چٍٕ ثٖٕبٍْ اُ ًٍٕٔ َبْ ډٕپَيثٓ 

ډٓ ثبٙىي. َيٳ: َيٳ اُ اوؼبڇ أه سلٺٕٸ، ثٍَٕٓ سبطَٕ ُٖٔشٓ َٕٙدىَٕ ثَ ٍيْ اطَ ١ي ډٕپَيثٓ ًٍٕثبر 

 PTCC 1393ٽًٻ ٵپبڅٕٔ ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: دٔ اُ ٽٚز اوشَيٽټ ٵپبڅٕٔ ثب ډٚوٍٞ دَيسئٕىٓ اوشَي

ي ٕبوشَٔٶًّٕ ي ػيإبُْ سًىٌ ډٕپَيثٓ، سَٽٕت ١يډٕپَيثٓ  BHI agarىٍ ډل٤ٕ ٽٚز  ATCC 11700ي 

آن س٤ًٕ ٍيٗ ىٔبڅِٕ هبڅٜ ٕبُْ ٙي. ډِٕان دَيسئٕه ١ي ډٕپَيثٓ سًڅٕي ٙيٌ س٤ًٕ ٍيٗ څًٍْ سٮٕٕه ٙي. 

طَ ١يډٕپَيثٓ سَٽٕت دَيسئٕىٓ كبٝڄ ثَ ثبٽشَْ َبْ ځَڇ ډظجز ي ځَڇ ډىٶٓ ثٍ ٍيٗ ؿبَټ ىٍ ٹجڄ ي ثٮي ا

اُ ىٔبڅِٕ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ياكي ٵٮبڅٕز، ٵٮبڅٕز ٽڄ، ٵٮبڅٕز اهشٞبٝٓ سَٽٕت دَيسئٕىٓ، ىٍ ٹجڄ ي ثٮي 

ٕبٌ َٕٙ دىَٕ ثَ ٍيْ اطَ ١ي ډٕپَيثٓ دَيسئٕه اُ ٵَأىي ىٔبڅِٕ أٍُبثٓ ٙي. ٕذٔ، ثٍ ډى٪ًٍ أٍُبثٓ سبطَٕ ُٖٔشٓ ځ

ثب ًٕٕذبوًٖٕن سٍُٕ ٙيٌ اُ  50:50كبٝڄ اُ اوشَيٽًٻ ٵپبڅٕٔ، ٭ٞبٌٍ كبٝچٍ اُ ځچجَٿ َبْ ځٕبٌ ثٍ وٖجز 

ثبٽشَْ ثب ډِٕان ػٌة وًٍ ٔټ سَٽٕت ٙي ي سمبډٓ ډَاكڄ، ډؼيىاٌ سپَاٍ ځَىٔي. ٔبٵشٍ َب: ثٕٚشَٔه سبطَٕ ١ي 

َْ ثَ ٍيْ ثبٽشَْ ثبٕٕچًٓ َٕئًٓ ثًىٌ إز. سبطَٕ ١ي ډٕپَيثٓ ًٍٕثبر دَيسئٕىٓ ډٕپَيثٓ دَيسئٕه ٔبٽش

دٔ اُ ىٔبڅِٕ ٽبَ٘ ي ىٍ ثَهٓ اُ ډًاٍى سٲَْٕٕ وپَى. ياكي ٵٮبڅٕز، ٵٮبڅٕز ٽڄ، ٵٮبڅٕز اهشٞبٝٓ أه 

ځٕبٌ سَٽٕت دٔ اُ ىٔبڅِٕ اٵِأ٘ ٔبٵز. سبطَٕ ١ي ډٕپَيثٓ ًٍٕثبر دَيسئٕىٓ ىٍ ومًوٍ َبْ كبيْ ٭ٞبٌٍ 

َٕٙدىَٕ ثٕٚشَ اُ ومًوٍ َبْ ٙبَي ) ومًوٍ َبْ ٵبٹي ٭ٞبٌٍ ځٕبٌ َٕٙدىَٕ( ثًى. ثلض ي وشٕؼٍ ځَْٕ: ثب سًػٍ ثٍ 

وشبٔغ ثٍ ىٕز آډيٌ، ځٕبٌ َٕٙ دىَٕ ډٓ سًاوي ثَ ٍيْ سبطَٕ ١ي ډٕپَيثٓ سَٽٕت دَيسئٕىٓ ثبٽشَْ اوشَيٽًٻ 

١يډٕپَيثٓ، اوشَيٽًٻ ٵپبڅٕٔ، سَٽٕت دَيسئٕىٓ،  ٽچمبر ٽچٕيْ: اطَ ٵپبڅٕٔ سبطَٕ ٕٕىَػٕٖمٓ ىاٙشٍ ثبٙي.

 ٕٕىَػٕٖڈ ، َٕٙ دىَٕ

َبْ ٽچٕيْ: اطَ ١يډٕپَيثٓ، اوشَيٽًٻ ٵپبڅٕٔ، سَٽٕت دَيسئٕىٓ، ٕٕىَػٕٖڈ ، َٕٙ دىَٕ ياٌّ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-93-5 

isolation and biochemical identification of Lactobacillus from cow and buffalo milk of 

Azerbaijan 

Introduction Probiotic organisms are live microorganisms that are thought to be 

beneficial to the host organism. In addition of nutritional and technological characters 

of milk and fermented products, they are as carries of probiotic bacteria. Milk have 

specific nutritional properties and it make a proper environment for growing and 

survival of probiotic bacteria. Since milk and fermented products recognized as carrier 

for lactic acid bacteria, they would not be too far-fetched as source of probiotic bacteria 

for consumption. Goal probiotic potentially bacteria were isolated from cow and buffalo 

milk and indentified by biochemical methods. Method and material In this project 

identification of 69 acid and bile resistant isolates obtained from milk of kaleiber and 

Khoi regions. Identification was performed based on biochemical methods such as 

characteristics of cell morphology, Gram staining, sugar fermentation pattern (Berge's 

manual ), ability to grow at different range of pH, temperature and NaCl. MRS broth 

was used to carry out the tests. The Ntsys pc2 software was used to classify the isolates 

after comparison by standard genus of Lactobacillus. Results The isolates were 

classified into six groups based on biochemical similarity to standard Lactobacillus. 

These grouped isolates were : A) (delbruckii,animalis,fermentum ), B), (delbrueckii, 

helveticus, bifermentans, farciminis, sharpeae), C) (halotolerans), D) (kefir, collinoides, 

vaccinostercus), E) (minor, jensenii, divergens, viridescens), F) (hilgardii, confuses). 

Keywords: Lactobacillus ،milk ،biochemical identification 
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 جذاػبصی ٍ ؿٌبػبيی ثيَؿيويبيی لاوتَثبػيَع اص فلَس ؿيش گبٍ ٍ گبٍهيؾ هٌغمِ آرسثبيجبى

 ، كبػٍٕ څ٦ٶٓ * ډلمياډٕه كؼب٥ُْبٌََ ؤَمبوٓ ، ٭چ١َٕب سبٍْ وْاى ، 

 *- aminhejazi@abrii.ac.ir 

ډٺيډٍ: دَيثًٕسٕټ َب ډپمڄ َبْ ٱٌأٓ اُ ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ ىٍ ًٍٝر ډَٞٳ ىٍ 

َبْ سومَْٕ آن ثب ىاٙشه  ډٺبىَٔ ډىبٕت، ډٓ سًاوىي سإطَٕار ًٕىډىيْ ثَ ډِٕثبن ثَػبْ ځٌاٍوي. َٕٙ ي ٵَايٍىٌ

َبْ دَيثًٕسٕټ، اډَيٌُ َيٳ سلٺٕٸ ي  ىًان كبډلان ثبٽشَْاْ ي سپىًڅًّٔپٓ هبٛ، ثٍ ٭ َبْ سٲٌٍٔ ئْځٓ

َب ثب ىاٙشه هًاٛ  اوي. َٕٙ، ٭لايٌ ثَ أؼابى ډلٕا٦ٓ ډىبٕت ػُز ٍٙي ي ثٺبء دَيثًٕسٕټ سًػٍ ثٖٕبٍ ياٹ٬ ٙيٌ

َبْ  ػب ٽٍ َٕٙ ي ٵَايٍىٌ ٽىي. اُ آن أٓ هبٛ هًى، ډلًٞڅٓ ثب اٍُٗ ٍا ثٍ ډَٞٳ ٽىىيٌ ٭١ٍَ ډٓ سٲٌٍٔ

َب ثٍ  اوي، ٽبٍثَى آن َبْ هبوًاىٌ إٕي لاٽشٕټ ډًٍى دٌَٔٗ ثًىٌ ن اُ ىَٔ ثبُ ثٍ ٭ىًان وبٹچٕه ثبٽشَْسومَْٕ آ

َبْ دَيثًٕسٕټ وِٕ ؿىيان ىيٍ اُ ًَه ووًاَي ثًى. َيٳ ػيإبُْ ي ٙىبٕبٔٓ ثًٕٕٙمٕبٔٓ  ٭ىًان كبډڄ ثبٽشَْ

أِيڅٍ ډٺبيڇ ثٍ إٕي ي ومټ َبْ  69ثبٽشَْ َبْ دَيثًٕسٕټ اُ ََٕٙبْ ٕىشٓ ځبي يځبيډٕ٘ ٍيٗ ډ٦بڅٮٍ: 

ٝٶَايْ ػيإبُْ ٙيٌ اُډلًٞڃ َٕٙ ٕىشٓ ٽچٕجَ ي هًْ، ىٍ ٦ٕق ػىٔ ثَ إبٓ ئْځٓ َبْ ډًٍٵًڅًّْ 

ٕچًڅٓ ي ثَهٓ اُ هًٕٞٝبر ثًٕٕٙمٕبٔٓ )سٖز ٽبسبلاُ، ٍوڀ آډِْٕ ځَڇ، اڅڂًْ سومَٕ ٹىيْ )ٽشبة 

ډب٬ٔ ٙىبٕبٔٓ ٙيوي.  MRSىٍ ډل٤ٕ ٽٚز  ثَځٓ(، ٍٙي ىٍ ىډبَبْ ډوشچٴ ي ٱچ٪ز َبْ ډوشچٴ ومټ(

اوؼبڇ ٙي. وشبٔغ:  Ntsys pc2َمـىٕه ځَيٌ ثىيْ أِيڅٍ َب ي ثٍَٕٓ سى٫ً يػًى أِيڅٍ َب ثَ إبٓ وَڇ اٵِاٍ 

أِيڅٍ َبْ لاٽشًثبٕٕچًٓ ثَ كٖت سٖز َبْ ثًٕٕٙمٕبٔٓ ي ډٺبٍٖٔ ثب ًٍٕٔ َبْ إشبوياٍى ثٍ ٙ٘ ځَيٌ ٥جٺٍ 

)ىڅجَيٽٓ، َچًٔشٕپًٓ،  -)إٕييٵٕچًٓ، اوٕمبڅٕٔ، ٵَډىشًڇ( ة -َبْ : اڅٴ ثىيْ ٙيوي. ٽٍ ٙبډڄ ځَيٌ

)ډٕىًٍ،  -)ٽٶَٕ، ٽًڅٕىًىٔٔ، يإٕىًٕشَٽًٓ( ٌ -)َبڅًسًڅَاؤ( ى -ثٕٶَډىشبؤ، ٵبٍٕٓ ډٕىٔ، ٙبٍدٓ( ع

 )َٕچڂبٍىْ، ٽبوٶًًٕٕٓ( ډٓ ثبٙي. -ػبوٖىٓ، ىأًٍػىٔ، ئَٔيٕىٔ( ي

 َ، ٙىبٕبٔٓ ثًٕٕٙمٕبَٔٓبْ ٽچٕيْ: لاٽشًثبٕٕچًٓ، ٕٙ ياٌّ

.
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A-10-93-6 

Isolation and biochemical identification of Lactobacillus from cow and buffalo yogurt of 

Azerbaijan 

The probiotic comes from Greek language "pro bios" which means "for life". 

Probiotic is a live microbial supplement which affects hosts health positively by 

improving its intestinal microbial balance. Traditional yogurt is source of the probiotic 

bacteria that have special attention to its flora. Lactobacillus bulgaricus and 

Streptococcus thermophilus are the permanent bacteria in yogurt. With investigation 

microflora of traditional yogurt could identify isolate which could be as proper starter 

culture to improve the quality of yogurt. Goal probiotic potentially bacteria were 

isolated from cow and buffalo yogurt and indentified by biochemical methods. Method 

and material In this project identification of 58 acid and bile resistant isolates obtained 

from isolated traditional milk producted from kaleiber and Khoi, Varzegan and Heris. 

Identification of isolates performed at the genus level based on the results of 

biochemical tests. The biochemical test including cell morphology, Gram staining, sugar 

fermentation pattern (Berge's manual), ability to grow at different range of pH, 

temperature and NaCl in media of MRS broth. The isolates were grouped with Ntsys 

pc2 software. Results All the isolates were gram positive and negative for catalase test. 

According to the result and comparison by standard species in Berge's manual, the 

isolates were classified into four . These grouped isolates were: A) (L.gasseri, 

L.acidophilus, L.fermentum, L.delbrueckii, L.crispatus, L.sharpeae, L.helveticus) B) ( 

L.minor, L.jensenii, , L.delbrueckIii, L.divergens) C) (L.acidophilus, L.sanfrancisco, 

L.confusus) D) (L.collinoides, L.kefir, L.reuteri, L.hilgardii, L.brevis). 

Keywords: yogurt ،Probiotic ،Lactobacillus. 
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جذاػبصی ٍ ؿٌبػبيی ثيَؿيويبيی ثبوتشی لاوتَثبػيلَع اص فلَس هبػت ّبی ػٌتی هٌغمِ 

 آرسثبيجبى

 ، ٭چ١َٕب سبٍْ وْاى ، ډلمياډٕه كؼبُْ ، كبػٍٕ څ٦ٶٓ * ٥بٌََ ؤَمبوٓ

 *- narimani2012@gmail.com 

ځَٵشٍ ٙيٌ إز . دَيثًٕسٕټ  "ثَاْ ُويځٓ"ثٍ ډٮىٓ  "دَيثًٕٓ"ډٺيډٍ ياٌّ دَيثًٕسٕټ اُ ٽچمٍ ًٔوبوٓ 

ډپمڄ ډٕپَيثٓ ُويٌ اْ إز ٽٍ ثب ثُجًى سٮبىڃ ډٕپَيثٓ ٍيىٌ اْ سإطَٕ ډظجشٓ ثَ ٕلاډز ډِٕثبن ىاٍى. ډبٕز 

ٌ دَيثًٕسٕټ ثبڅٺًٌ، سًػٍ ُٔبىْ ثٍ هًى ػچت ٽَىٌ إز. ٔپٓ اُ ډلًٞلاسٓ إز ٽٍ ثٍ ٭ىًان ٔټ ٵَآيٍى

ىيثبٽشَْ اٝچٓ ىٍ ډبٕز لاٽشًثبٕٕچًٓ ىڅجَيٽٓ َُٔځًوٍ ثًڅڂبٍٔٔ ي إشَدشًٽًٽًٓ سَډًٵٕچًٓ ډٓ ثبٙي. 

ثب ثٍَٕٓ ډٕپَيٵچًٍ ډبٕز َبْ ٕىشٓ ډٓ سًان إشبٍسََبْ ثبڅٺًٌ اْ سًڅٕي ٽَى ٽٍ ډبٕز َبٔٓ ثبٽٕٶٕز ٭بڅٓ 

ىَىي. َيٳ ػيإبُْ ي ٙىبٕبٔٓ ثًٕٕٙمٕبٔٓ ثبٽشَْ َبْ دَيثًٕسٕټ اُ ډبٕز َبْ ٕىشٓ ځبي ي ٍا اٍائٍ ډٓ 

أِيڅٍ ډٺبيڇ ثٍ إٕي ي ومټ َبْ ٝٶَايْ ػيإبُْ ٙيٌ اُ ډبٕز َبْ ٕىشٓ ځبي  58ځبيډٕ٘ ٍيٗ ډ٦بڅٮٍ 

ثَهٓ اُ يځبيډٕ٘ ٽچٕجَ، هًْ، يٍُٹبن ي ََٔٔ ىٍ ٦ٕق ػىٔ ثَ إبٓ ئْځٓ َبْ ډًٍٵًڅًّْ ٕچًڅٓ ي 

هًٕٞٝبر ثًٕٕٙمٕبٔٓ )سٖز ٽبسبلاُ، ٍوڀ آډِْٕ ځَڇ ، اڅڂًْ سومَٕ ٹىيْ )ٽشبة ثَځٓ(، ٍٙي ىٍ ىډبَبْ 

ډوشچٴ ي ٱچ٪ز َبْ ډوشچٴ ومټ( ٙىبٕبٔٓ ٙيوي. َمـىٕه ځَيٌ ثىيْ أِيڅٍ َب ي ثٍَٕٓ سى٫ً يػًى أِيڅٍ 

ثٍَٕٓ ځَڇ ډظجز ي ٽبسبلاُ ډىٶٓ ثًىوي.  اوؼبڇ ٙي. وشبٔغ أِيڅٍ َبْ ډًٍىNtsys pc2َب ثَ إبٓ وَڇ اٵِاٍ 

أِيڅٍ َبْ لاٽشًثبٕٕچًٓ ثَ كٖت سٖز َبْ ثًٕٕٙمٕبٔٓ ي ډٺبٍٖٔ ثب ًٍٕٔ َبْ إشبوياٍى ثٍ ؿُبٍ ځَيٌ ٥جٺٍ 

)ځبَْٕ، إٕييٵٕچًٓ، ٵَډىشًڇ، ىڅجَيٽٓ، ٽَٔٔ دبسًٓ، ٙبٍدٓ،  -ثىيْ ٙيوي. ٽٍ ٙبډڄ ځَيٌ َبْ: اڅٴ

 -)آډٕچًٵٕچًٓ، ٕبوٶَاوٖٕٖپً، ٽًوٶًًٕٕٓ( ى -، ىڅجَيٽٓ، ىأًٍػىٔ( ع)ډٕىًٍ، ػبوٖىٓ -َچًٔشٕپًٓ( ة

 )ٽًڅٕىًىٔٔ، ٽٶَٕ، ٍئًسَْ، َٕچڂبٍْ، ثَئٔ(.

 َبْ ٽچٕيْ: ډبٕز، لاٽشًثبٕٕچًٓ ، دَيثًٕسٕټ ياٌّ
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A-10-117-1 

Effect of probiotic Lactobacillus isolated from Bane traditional cheese against intestinal 

pathogens. 

lena liami 
*
  ،dr mohammad reza fazeli  ،dr nasrin samadi  ،mr ali liami 

* M.sc azad university of pharmaceutical science - lenaliami@gmail.com 

Background: In recent years, the use of a common bacteria that are known as 

probiotics in dairy products and meat, to increase and improve the health of the human 

digestive system function has increased. Lactobacilluses are known for using as 

probiotics in food product.Lactobacillus bacteria are gram-positive bacteria and 

Microaerophilic.they are the normal intestinal flora, female genital tract and the 

mouth.and are known because of the high tolerance of bear bile salts and growth at low 

PH. Some Lactobacillus species may have health benefits, anti-inflammatory and anti-

cancer. in this research 5 species of lactobacilluses, isolated from Bane traditional 

cheeses,and their anti-microbial properties against enteric pathogens Salmonella and 

E.coli has been investigated. material and methods: In this study, agar spot test and 

three types of environment( MRS broth and agar and Muller Hinton broth + 7% agar) 

was used. The results for the various species of Lactobacillus ranged against Salmonella 

and E.coli. The sink method using Lactobacillus strains supernatant against Salmonella 

and E.coli was used and inhibition zone at different times of 24, 48 and 72 h was 

measured. last method was death kinetics of Enteric pathogens Salmonella and E.coli in 

isolated Lactobacilli, that 1ml of pathogenic bacteria suspension was added to 10ml of 

Lactobacillus supernatant of each sample and incubated at 37° c, and measuring the 

turbidity at different times examined. Conclusion: This study demonstrates the relative 

antimicrobial effect of Lactobacillus species against Salmonella and E.coli. The effect of 

Lactobacillus species against pathogens and also to compare these pathogens is variable. 

But in general, using three different methods, antibacterial effect of lactobacilluses 

isolated from Bane traditional cheeses has been demonstraterated. 

Keywords: probiotics, Lactobacillus , intestinal pathogens, supernatant 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

 ثشسػی احش پشٍثيَتيىی لاوتَثبػيلَػْبی جذا ؿذُ اص پٌيش ػٌتی ثبًِ ثش ضذ پبتَطًْبی سٍدُ ای

 ، اٹبْ ًٽشَ ډلمي ١ٍب ٵب١چٓ ، هبوڈ ىٽشَ ؤَٖه ٝميْ ، اٹبْ ٭چٓ څٕبډٓ * څىب څٕبډٓ

 lenaliami@gmail.com -ٙي ىاوٚڂبٌ اُاى إلاډٓ ياكي ٭چًڇ ىاٍئٓ * ٽبٍٙىبٓ اٍ

ُډٕىٍ ي َيٳ : ىٍٕبڅُبْ اهَٕ إشٶبىٌ اُ ثبٽشَْ َبٔٓ ٽٍ ث٦ًٍ ډٮمًڃ ي ډشيايڃ ثٮىًان دَيثًٕسٕټ 

ٙىبهشٍ ډٓ ًٙوي ىٍ ٵَآيٍىٌ َبْ څجىٓ ي ځًٙشٓ ثَاْ اٵِأ٘ ٕلاډز ي ثُجًى ٽبٍٽَى ىٕشڂبٌ ځًاٍٗ اوٖبن 

ٚمڂَْٕ ٔبٵشٍ إز. لاٽشًثبٕٕچًٓ َب، ځًوٍ َبْ ٙىبهشٍ ٙيٌ اْ ثَاْ إشٶبىٌ ىٍډلًٞلار اٵِأ٘ ؿ

دَيثًٕسٕپٓ َٖشىي. لاٽشًثبٕٕچًُٕب ثبٽشَْ َبْ ځَڇ ډظجز ي ډٕپَيأَيٵٕڄ ډٓ ثبٙىي أه ثبٽشَْ َب ػِ ٵچًٍ 

ٶَايْ ي ٍٙي ىٍ َٙا٤ٔ وَډبڃ ٍيىٌ، ىٕشڂبٌ سىبٕچٓ ُوبن ي ىَبن ډٓ ثبٙىي ي ثٍ ٭چز سلمڄ ثبلاْ ومټ َبْ ٝ

PH  دبٕٔه ٙىبهشٍ ٙيٌ َٖشىي.ثٮ٢ٓ اُ ځًوٍ َبْ لاٽشًثبٕٕڄ ډمپىٖز هًاٛ ىٍډبوٓ ١ي اڅشُبثٓ ي ١ي

ځًوٍ لاٽشًثبٕٕچًٔٔ اُ دىَٕ ٕىشٓ ثبوٍ، هًاٛ ١ي ډٕپَيثٓ  ٥َٕ5بوٓ ىاٙشٍ ثبٙىي.ىٍ أه سلٺٕٸ ثب ػيإبُْ 

ثٍَٕٓ ٙيٌ إز.ٍيٗ ٽبٍ:ىٍ أه دْيَ٘ اُ ٍيٗ اځبٍ  E.coliاوُب ثَ ٍيْ دبسًّوُبْ ٍيىٌ اْ ٕبڅمًولا ي 

اځبٍ إشٶبىٌ ٙي.وشبٔغ ثَاْ ځًوٍ  7٪ثَاص ي اځبٍ ي ډًڅَ َٕىشًن ثَاص +  MRSإذبر سٖز ي ٍٕ و٫ً ډل٤ٕ 

ډشٲَٕ ثًى.ٕذٔ اُ ٍيٗ ؿبَټ ي ثب إشٶبىٌ اُ  E.coliٕبڅمًولا ي َبْ ډوشچٴ لاٽشًثبٕٕچًٓ ىٍ ډٺبثڄ 

وِٕ إشٶبىٌ ځَىٔي ي َبڅٍ ٭يڇ ٍٙي ىٍ ُډبوُبْ E.coliلاٽشًثبٕٕچًٓ ثَ ١ي ٕبڅمًولا ي ًٕدَوبسبوز ځًوٍ َبْ 

ٕب٭ز اوياٌُ ځَْٕ ٙي.اهَٔه ٍيٗ ثٍَٕٓ ٽٕىشٕټ ډَٿ دبسًّوُبْ ٍيىٌ اْ ٕبڅمًولا ي  72ي 48, 24ډوشچٴ

E.coli ىٍ ًٕدَوبسبوز لاٽشًثبٕٕچًُٕبْ أِيڅٍ ٙيٌ ثًى ٽٍ ثب ا١بٵٍ ٽَىنml1 ًٕٖن ثبٽشَْ َبْ اُ ًٕٕذبو

ي ٕىؼ٘  c° 37اُ ًٕدَوبسبوز ََ ٽياڇ اُ ومًوٍ َبْ لاٽشًثبٕٕچًٓ ي اوپًثبًٕٕن ىٍ ىډبْ  10mlدبسًّن ثٍ 

ٽييٍر ىٍ ُډبوُبْ ډوشچٴ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز.وشٕؼٍ ځَْٕ: ثٍَٕٓ َب وٚبن ىَىيٌ اطَ ١ي ډٕپَيثٓ 

ٕز.أه اطَ ثَاْ ځًوٍ َبْ ډوشچٴ ا E.coliوٖجٓ ځًوٍ َبْ ډوشچٴ لاٽشًثبٕٕچًٓ ثٍ ٕبڅمًولا ي 

لاٽشًثبٕٕچًٓ ثَ ١ي أه دبسًّوُب ي وِٕ كشٓ هًى أه دبسًّوُب ىٍ ډٺبٍٖٔ ثب ٔپئڂَ ډشٲَٕ إز.اډب ثٍ ٥ًٍ ٽڄ ي 

ثب إشٶبىٌ اُ ٍٕ ٍيٗ ډشٶبير ،اطَار ١ي ډٕپَيثٓ لاٽشًثبًٕڅًُٕبْ ػيا ٙيٌ اُ دىَٕ ٕىشٓ ثبوٍ ثٍ اطجبر ٍٕٕيٌ 

 إز.

 يْ: دَيثًٕسٕټ ؛ لاٽشًثبٕٕچًُٕب، دبسًّوُبْ ٍيىٌ اْ، ًٕدَوبسبوز.َبْ ٽچٕ ياٌّ
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Synergistic effect of water extract of sumac (Rhus coriaria L.) and Lactobacillus 

isolated from Bane traditional cheese against E. coli and Salmonella 

lena liami 
*
  ،dr mohmmad reza fazeli  ،miss hoda azadegan  ،mr ali liami 

* M.sc azad university of pharmaceutical science - lenaliami@gmail.com 

Background: Sumac (Rhus coriaria L.) belongs to the Anacardiaceae family and is 

a native plant of Iran, Turkey and Mediterranean countries. Sumac extract contains 

compounds such as polyphenols, flavonoids, anthocyanins, gallic acid and tannins. 

Antioxidant and anti-microbial properties that have been very strong. Lactobacilluses 

are known for using in probiotics product.Many of them are used in the industrial 

production of yogurt, cheese, pickles, beer, and other fermented food. also this bacteria 

as probiotic bacteria inhibit the growth of harmful bacteria, by their activity And in 

addition, the synthesis of some essential materials such as vitamins and amino acids 

play an important role in Preserving the health Cheese and dairy products, which is 

also one of the most widely produced in various forms and is used in most parts of the 

world. Materials and Methods: In this study, the antimicrobial effects of aqueous 

extract of sumac and Lactobacillus against E. coli and Salmonella either alone or in 

combination well studied. And average inhibition zone diameters, on Mueller Hinton 

agar medium was measured. Results: The diameters of inhibition of bacterial growth in 

the presence of Salmonella and Lactobacillus plantarum isolated from traditional 

cheese Bane in the first 24 h was more than inhibition zone in the presence of 

Salmonella and sumac extract in single. This result in first 24 hours for E. coli in the 

presence and composition of sumac extract and Lactobacillus Sakei isolated from Bane 

traditional cheese, were much larger from the growth inhibition zone of sumac extract 

aloneagainst E. coli . Conclusion: The synergistic effect of the whole extract of sumac 

and Lactobacillus proven. So that Sumac extract and lactobacillus combined inhibition 

zone diameter of about 2 times larger than the growth inhibition zone of Lactobacillus 

against intestinal pathogens,singly. 

Keywords: synergistic effect ،sumac extract ،Lactobacillus and intestinal pathogens 
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.( ثب لاوتَثبػيلَع ّبی جذاؿذُ اص Rhus coriaria Lثشسػی احش ػيٌشطيؼوی ػلبسُ آثی ػوبق)

 E. coli  ٍSalmunellaپٌيش ػٌتی ثبًِ ثش ضذ 

 ، اٹبْ ىٽشَ ډلمي ١ٍب ٵب١چٓ ، هبوڈ َيا اُاىځبن ، اٹبْ ٭چٓ څٕبډٓ * څىب څجبډٓ

 lenaliami@gmail.com -* ٽبٍٙىبٓ اٍٙي ىاوٚڂبٌ اُاى إلاډٓ ياكي ٭چًڇ ىاٍئٓ 

إز ي اُ ځٕبَبن ثًډٓ  Anacardiaceae( ډشٮچٸ ثٍ هبوًاىٌ  Rhus coriaria Lٕبثٺٍ ي َيٳ: ٕمبٷ )

وٍ اْ ډلًٖة ډٓ ًٙى. ٭ٞبٌٍ ٕمبٷ ٙبډڄ سَٽٕجبسٓ ډبوىي دچٓ أَان، سَٽٍٕ ي ٽًٍَٚبْ ډئشَا

ٵىڄ،ٵلاييؤًٕي،آوشًٕٕبوٕه، ځبڅٕټ إٕي ي سبوه إز. يهًاٛ آوشٓ اٽٖٕياوٓ ي ١ي ډٕپَيثٓ ثٖٕبٍ ٹًْ آن 

اطجبر ٙيٌ إز. لاٽشًثبٕٕچًٓ َب، ځًوٍ َبْ ٙىبهشٍ ٙيٌ اْ ثَاْ إشٶبىٌ ىٍډلًٞلار دَيثًٕسٕپٓ َٖشىي. 

ځًوٍ َبْ آوُب ث٦ًٍ ٝىٮشٓ ثَاْ سًڅٕي ډبٕز، دىَٕ ، سَٕٙؼبر، آثؼً ي ىٔڂَ ٱياَبْ سومَْٕ  ثٖٕبٍْ اُ

إشٶاااابىٌ ډٓ ًٙوي.َمـىٕه أه ثبٽشَْ َب ثٮىًان ثبٽشَْ َبْ دَيثًٕسٕټ اُ ٥َٔٸ ٍٙي ي ٵٮبڅٕز هًى ډبو٬ 

َاْ ثين ډبوىي ئشبډٕىُب ي ٍٙي ي سپظَٕ ثبٽشَُٔبْ ډ٢َ ډٓ ًٙوي ي ٭لايٌ ثَآن ثب ٕىشِ ثَهٓ ډًاى ١َيٍْ ث

إٕيَبْ آډٕىٍ وٺ٘ ډُمٓ ىٍكٶ٨ ي ٕلاډز ٵَى أٶب ډٓ ٽىىي.َمـىٕه دىَٕ ٔپٓ اُ اوًا٫ څجىٕبر إز ٽٍ ثٍ 

٥ًٍ ځٖشَىٌ اْ ىٍ اوًا٫ ډوشچٴ سٍُٕ ي ىٍ اٽظَ وٺب٣ ىوٕب ډَٞٳ ډٓ ًٙى. ډًاى ي ٍيٗ َب: ىٍ أه سلٺٕٸ 

ََ ٽياڇ ثٍ سىُبٔٓ ي  Salmonellaي  E. coliثبٕٕچًٓ َبثَ ١ي اطَار ١ي ډٕپَيثٓ ٭ٞبٌٍ آثٓ ٕمبٷ ي لاٽشً

 Mueller Hintonثٍ ًٍٝر سَٽٕجٓ ثب ٍيٗ ؿبَټ ثٍَٕٓ ٙي. ډٕبوڂٕه ٹ٦َ َبڅٍ ٭يڇ ٍٙي ٍيْ ډل٤ٕ 

agar َْاوياٌُ ځَْٕ ي ډٺبٍٖٔ ٙي. ٔبٵشٍ َب: ډِٕان َبڅٍ ٭يڇ ٍٙي ثبٽشSalmonella  ٌٍىٍ ك٢ًٍ سَٽٕت ٭ٞب

ٕب٭ز ايڃ اُ َبڅٍ ٭يڇ ٍٙي ثبٽشَْ  24ًٓ دلاوشبٍيڇ ػيا ٙيٌ اُ دىَٕ ٕىشٓ ثبوٍ ىٍ ٕمبٷ ي لاٽشًثبٕٕچ

Salmonella  ٍٕب٭ز ايڃ ٍيْ ثبٽشَْ  24ىٍ ك٢ًٍ ٭ٞبٌٍ ٕمبٷ ثٍ سىُبٔٓ ثٕٚشَ ثًى. أه وشٕؼٍ ىE. coli 

ٕت ٭ٞبٌٍ ىٍ ك٢ًٍ سَٽٕت ٭ٞبٌٍ ٕمبٷ ي ثبٽشَْ لاٽشًثبٕٕچًٓ ٕبٽٓ ػيا ٙيٌ اُ دىَٕ ٕىشٓ ثبوٍ,اُ سَٽ

ٕمبٷ ثٍ سىُبٔٓ ثٖٕبٍ ثٕٚشَ ثًى. وشٕؼٍ ځَْٕ:ىٍ ٽڄ اطَ سَٽٕجٓ ٭ٞبٌٍ ٕمبٷ ي لاٽشًثبٕٕچًٓ َب ثٍ اطجبر 

ثَاثَ ٹ٦َ  2ٍٕٕيٌ إز. ثٍ ٥ًٍْ ٽٍ ٹ٦َ َبڅٍ ٭يڇ ٍٙي سَٽٕت ٭ٞبٌٍ ٕمبٷ ي لاٽشًثبٕٕچًٓ َب ىٍ كييى 

 ٓ ثًى.َبڅٍ لاٽشًثبٕٕچًٓ َب ثَ ١ي دبسًّن َبْ ٍيىٌ َبْ ثٍ سىُبٔ

َبْ ٽچٕيْ: اطَ ٕٕىَّٖٔمٓ، ٭ٞبٌٍ آثٓ ٕمبٷ، لاٽشًثبٕٕچًٓ َب ، دبسًّن َبْ ٍيىٌ اْ ياٌّ
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Effect of lactobacilli isolated from traditional dairy products on Streptococcus mutans 

bacteria that cause tooth decay 

maryam golshahi 
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pirniaiedezfouli ، zahrasadat emami foroushani  ،mozhdeh zamani 

* - anjoman_probiotic@yahoo.com 

Introduction:   Streptococcus mutans is the bacteria that cause dental caries and its 

inhibition could be a positive step in improving oral health. Using probiotics is One of 

the effective way of reducing growth of the Streptococcus mutans. In this study , we 

investigate the effects of different lactobacilli strains isolated from traditional dairy 

products on the growth of Streptococcus mutans .   Methods   22 strains of lactobacilli 

isolated from traditional dairy products. we examined the effect of these strains on 

streptococcus mutans PTCC1683 with three methods, agar well diffusion, disc, 

turbidometry. We studied this case in invitro situation and the most effective strains 

selected.   Results:   Most strains of lactobacilli have the relative ability to inhibit the 

growth of Streptococcus mutans, but the data of three methods together show that four 

strains 6,7,21,22 In all tests have a significant effect in preventing the growth of 

Streptococcus mutans.     Conclusions :   Given the importance of Probiotic and simple 

to use due to the richness of our country in terms of milk and dairy product, 4 strains of 

lactobacilli isolated from traditional dairy products during testing methods,show that 

the effects are extremely remarkable inhibit the growth of Streptococcus mutans. 

Therefore, further investigation of these strains in the oral environment and the use of 

these four strains are suggested to improve oral health. 

Keywords: lactobacilli,probiotic,inhibit of growth,Streptococcus mutans,tooth decay 
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ثشسػی احش لاوتَثبػيل ّبی جذا ؿذُ اص هحلَلات لجٌی ػٌتی ايشاى ثش ثبوتشی 

 بًغ ػبهل پَػيذگی دًذاىاػتشپتَوَوَع هَت

، ىٽشَ ډَٔڈ سبع آثبىْ اثَإَمٓ ، ډُٖب ىډٚٺٕبن ، ډلمي ډُيْ دَٕوٕبْ ىُٵًڅٓ ، ََُإبىار  * ډَٔڈ ځچٚبَٓ

 اډبډٓ ٵَيٙبوٓ ، ډْىٌ ُډبوٓ

 anjoman_probiotic@yahoo.com -* کارشناسی دانشگاه آزاد تھران مرکزی 

anjoman_probiotic@yahoo.com 

إشَدشًٽًٽًٓ ډًسبؤ اُ ثبٽشَْ َبْ ٭بډڄ دًٕٕيځٓ ىويان إز ٽٍ ډُبٍ ٍٙي آن   : ُډٕىٍ ي اَياٳ

ډٓ سًاوي ځبډٓ ډظجز ىٍ ػُز ثُجًى ثُياٙز ىَبن ي ىويان ثبٙي. ٔپٓ اُ ٍاٌ َبْ ډؤطَىٍ ٽبَ٘ ٍٙي 

ٕٕڄ َبْ ډوشچٴ لاٽشًثبإشَدشًٽًٽًٓ ډًسبؤ إشٶبىٌ اُ دَيثًٕسٕټ َب إز. ىٍ أه ډ٦بڅٮٍ سإطَٕ ًٍٕٔ َبْ 

ٍيٗ   ػيا ٙيٌ اُ ډلًٞلار څجىٓ ٕىشٓ أَان ثَ ٍٙي إشَدشًٽًٽًٓ ډًسبؤ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشٍ إز. 

ًٍٕٔ لاٽشً ثبٕٕڄ اُ ډلًٞلار څجىٓ ٕىشٓ أَان ػيا ٙيٌ ي اطَ أه ًٍٕٔ َب ثب إشٶبىٌ إٍُ ٍيٗ 22  ثٍَٕٓ: 

دًٕٕيځٓ ىويان، إشَدشًٽًٽًٓ  َ دبسًّن ٭بډڄٽييٍر ٕىؼٓ، ٍيٗ ؿبَټ ي ٍيٗ ىٖٔټ ځٌاٍْ ث

ىٍ َٙا٤ٔ آُډبٔٚڂبَٓ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ٥ٓ أه ډ٦بڅٮبر ډؤطَسَٔه ي  PTCC1683ډًسبؤ ًٍٕٔ ْ 

اٽظَ ًٍٕٔ َبْ لاٽشًثبٕٕڄ سًاوبٔٓ   ٔبٵشٍ َب:   ًٍٕٔ ْ ػيا ٙيٌ ډٚوٜ ځَىٔي.  22ډٶٕيسَٔه ًٍٕٔ َب اُ ثٕه 

 4ا ىاٙشىي، اډب ىاىٌ َبْ ََ ٍٕ ٍيٗ ىٍ ٽىبٍ َڈ وٚبن ډٓ ىاى ٽٍ ًٽًٓ ډًسبؤ ٍډُبٍ وٖجٓ ٍٙي إشَدشًٽ

ىٍ سمبڇ آُډبٔٚبر اطَ ٹبثڄ ډلاك٪ٍ اْ ىٍ ػچًځَْٕ اُ ٍٙي إشَدشًٽًٽًٓ ډًسبؤ  6،7،21،22ًٍٕٔ 

 ب سًػٍ ثٍ ٱىٓثب سًػٍ ثٍ اَمٕز إشٶبىٌ اُ دَئًسٕټ َب ي ٕبىٌ ثًىن إشٶبىٌ اُ آوُب ث  وشٕؼٍ ځَْٕ:   ىاٙشىي. 

ًٍٕٔ لاٽشًثبٕٕڄ ػيا ٙيٌ اُ ډلًٞلار څجىٓ 4ثًىن ٽًٍٚ ډب اُ څلب٧ ډلًٞلار َْٕٙ ي ٵَآيٍىٌ َبْ آن، 

ٕىشٓ أَان ٥ٓ ٍيٗ َبْ آُډبٔ٘ ٙيٌ، اطَار ٵًٷ اڅٮبىٌ ؿٚڈ ځَْٕ ىٍ ډُبٍ ٍٙي إشَدشًٽًٽًٓ ډًسبؤ 

ٕشٶبىٌ اُ أه ؿُبٍ ًٍٕٔ ىٍ ػُز ىاٙشىي. ثىبثَأه ثٍَٕٓ َبْ ثٕٚشَ أه ًٍٕٔ َب ىٍ ډل٤ٕ ىَبن ي ىٍ وشٕؼٍ ا

 ثُجًى ثُياٙز ىَبن ي ىويان دٕٚىُبى ډٓ ًٙى.

َبْ ٽچٕيْ: لاٽشًثبٕٕڄ، دَيثًٕسٕټ، ډُبٍ ٍٙي، إشَدشًٽًٽًٓ ډًسبؤ، دًٕٕيځٓ ىويان ياٌّ
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Abstract Object: The object of this research was evaluation of Minimum Inhibitory 

Concentration of protein compound produced by Enterococcus faecalis on three 

pathogenic bacteria Material and Methods: At first, Enterococcus faecalis ( PTCC 

1393) ( ATCC 11700) was cultured in BHI agar. After centrifuging and isolating of 

microbial mass, protein sediment was purified by dialysis method. Then, Minimum 

Inhibitory Concentration of protein compound on Staphylococcus areus, Bacillus cereus 

and klebsiella pneumonia was determined by dilution method in broth medium and 

determination of densityResults: Minimum Inhibitory Concentration of protein 

compound on gram positive bacteria was less than gram negative bacteria. Minimum 

Inhibitory Concentration was on Bacillus cereus and Maximum Inhibitory 

Concentration was on klebsiella pneumoniaConclusion: The results of this research 

indicate that Little dose of protein compound is necessary for preventing from Bacillus 

cereus growth. Therefore, protein compound produced by this probiotic bacterium has 

important role in prevention of Bacillus cereus growth 

Keywords: Enterococcus faecalis ،bacillus cereus ،Minimum Inhibitory Concentration ،

protein compound 
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غلظت ثبوتشيَاػتبتيىی تشويت پشٍتئيٌی حبكل اص اًتشٍوَن فىبليغ ثش سٍی تؼييي حذالل 

 ػِ ثبوتشی ثيوبسيضا

 ، ىٽشَ آوٕشب هىبٵَْ ، ىٽشَ ډلمي١ٍب ٵلاكٕبن ، ىٽشَ اوًٍٙ َٙٔٶبن * ډُٖب ٔڂبوٍ

ٽبٍٙىبٕٓ اٍٙي ډُىيٕٓ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ  -ډٕپَيثًٕڅًّْ -* ىاوٚؼًْ ىٽشَْ سوٞٞٓ ُٖٔز ٙىبٕٓ

ىاوٚڂبٌ آُاى  -ٌ آُاى إلاډٓ ياكي سَُان ٙمبڃ، ىاوٚپيٌ ٭چًڇ دبٍٔ، ځَيٌ ډٕپَيثًٕڅًّْ، سَُان، أَانىاوٚڂب

إلاډٓ ياكي ٭چًڇ ي سلٺٕٺبر سَُان، ىاوٚپيٌ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ، ځَيٌ ډُىيٕٓ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ، 

 mahsayeganeh19@yahoo.com -سَُان، أَان 

أه سلٺٕٸ، سٮٕٕه كياٹڄ ٱچ٪ز ثبٽشًَٔإشبسٕپٓ سَٽٕت دَيسئٕىٓ كبٝڄ اُ  ؿپٕيٌ َيٳ: َيٳ اُ اوؼبڇ

اوشَيٽًٻ ٵپبڅٕٔ ثَ ٍيْ ٍٕ ثبٽشَْ ثٕمبٍِٔا ثًىٌ إز. ٍيٗ ثٍَٕٓ: اثشيا، ثبٽشَْ اوشَيٽًٻ ٵپبڅٕٔ ثب 

ٽٚز ىاىٌ ٙي. دٔ اُ ٕبوشَٔٶًّ ي  BHI agarىٍ ډل٤ٕ ٽٚز  ATCC 11700ي  PTCC 1393ډٚوٍٞ 

ٌ ډٕپَيثٓ، ًٍٕة دَيسئٕىٓ س٤ًٕ ٍيٗ ىٔبڅِٕ هبڅٜ ٕبُْ ٙي. ٕذٔ، ثب إشٶبىٌ اُ ٍيٗ ٍٹٕٸ ػيإبُْ سًى

ٕبُْ ىٍ ډل٤ٕ ډب٬ٔ ي ٕىؼ٘ ٽييٍر، كياٹڄ ٱچ٪ز ثبٽشًَٔإشبسٕپٓ سَٽٕت دَيسئٕىٓ ثَ ٍيْ ثبٽشَْ َبْ 

ٱچ٪ز إشبٵٕچًٽًٽًٓ اٍئًٓ، ثبٕٕچًٓ َٕئًٓ ي ٽچجٖٕلا دىًډًوٍٕ، سٮٕٕه ٙي. ٔبٵشٍ َب: كياٹڄ 

ثبٽشًَٔإشبسٕپٓ سَٽٕت دَيسئٕىٓ ثٍَيْ ثبٽشَْ َبْ ځَڇ ډظجز ٽمشَ اُ ثبٽشَْ َبْ ځَڇ ډىٶٓ ثًى. ٽمشَٔه 

ٱچ٪ز ثبٽشًَٔإشبسٕپٓ ثَ ٍيْ ثبٽشَْ ثبٕٕچًٓ َٕئًٓ ثًىٌ ي ثٕٚشَٔه ٱچ٪ز ثبٽشًَٔإشبسٕپٓ ثَ ٍيْ 

ٌ اُ أه سلٺٕٸ كبٽٓ اُ آن ثًى ٽٍ ىيُ ثبٽشَْ ٽچجٖٕلا دىًډًوٍٕ ثًىٌ إز. وشٕؼٍ ځَْٕ: وشبٔغ ثٍ ىٕز آډي

ځَڇ ثَ څٕشَ ( اُ سَٽٕت دَيسئٕىٓ ثَاْ ػچًځَْٕ اُ ٍٙي ثبٕٕچًٓ َٕئًٓ ډًٍى وٕبُ ډٓ  0.7سٺَٔجب اويٽٓ ) 

ثبٙي. اُ أه ٍي، سَٽٕت دَيسئٕىٓ كبٝڄ اُ أه ثبٽشَْ دَيثًٕسٕټ، وٺ٘ ثِٖأٓ ىٍ ػچًځَْٕ اُ ٍٙي 

 . ثبٕٕچًدٔ َٕئًٓ ىاٙشٍ إز.

َبْ ٽچٕيْ: اوشَيٽًٻ ٵپبڅٕٔ، ثبٕٕچًٓ َٕئًٓ، سَٽٕت دَيسئٕىٓ، كياٹڄ ٱچ٪ز  ياٌّ

ثبٽشًَٔإشبسٕپٓ
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ّبی لاوتيىی ػلاهتی ثخؾ اص ثشخی فشآٍسدُ ّبی   جذاػبصی ٍ ؿٌبػبيی ثشخی اص ثبوتشی

 ؿيشی

 ، آٹبْ كمٕي ٭ِر دىبٌ ، هبوڈ وبَٕي ډْځبوٓ * ډُئٍ أَاومى٘

 mi_manesh@yahoo.com -ياكي ٭چًڇ ي سلٺٕٺبر  -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ

ومًوٍ َٕٙ ځًٕٶىي، ډبٕز ي ىيٯ ٽٌَ سًڅٕي ٙيٌ اُ آن ىٍ ډى٦ٺٍ ډٕبوٍ ي َٚشَيى )آًٍثبٔؼبن  60اُ 

ٓ ٙىبٕٓ ػيإبُْ ٙيوي. ٕذٔ ػُز أٍُبث َبْ ٍٔوز ًٍٕٔ ثبٽشَْ لاٽشٕپٓ ثَ إبٓ ئْځٓ 77َٙٹٓ(، 

َبْ ػيا ٙيٌ ثَ٭چٍٕ ٔپئڂَ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. هبٕٝز ١يډٕپَيثٓ  ٹبثچٕز ثبُىاٍويځٓ آوُب، اطَ ومًوٍ

َبْ ثٕمبٍِٔا ځَڇ ډظجز ي ډىٶٓ  ًٍٕٔ ٽٍ اطَ ثبُىاٍويځٓ ثُشَْ ثَ٭چٍٕ ٔپئڂَ ىاٙشىي، ىٍ ډٺبثڄ ثبٽشَْ 33

ثبٽشَْ  2اوشَٔشٕئٔ ثٍَٕٓ ٙي ٽٍ اُ ډٕبن آوُب  ډبوىي څٕٖشَٔب ډًوًٕٕشًّوِ، إشبٵٕچًٽًٽًٓ ايٍئًٓ، ٕبڅمًولا

ٽٍ سبطَٕ ثُشَْ ىاٙشىي ػيا ي ىٍ ډَاكڄ ثٮيْ سلمڄ إٕي، ومټ ٝٶَا، كَاٍر ي ډٺبيډز ىٍ ثَاثَ 

َبْ ثٕمبٍِٔا ډًٍى ثٍَٕٓ ٹَاٍ  َب، ي َمـىٕه اطَ ١يډٕپَيثٓ ډب٬ٔ ٍئٓ آوُب ثَ ٭چٍٕ ثبٽشَْ-ثًٕسٕټ آوشٓ

َب ٙبډڄ لاٽشًثبٕٕچًٓ ثَئٔ  ْ ثٍ ٽمټ ٽٕز ٙىبٕبٔٓ وٚبن ىاى ٽٍ أه ثبٽشَْثبٽشَ 2ځَٵز. ٙىبٕبٔٓ أه 

ثبٙىي. ََ ىي  لاٽشٕٖٓ )ػيا ٙيٌ اُ ومًوٍ ىيٯ ٽٌَ ٕىشٓ( ډٓ )ػياٙيٌ اُ ومًوٍ َٕٙ( ي دئًٽًٽًٓ إٕيْ

َبْ أه ٍ ىٍٝي ومټ ٝٶَا ٍا ىاٍا ثًىوي. اُ ٥َٳ ىٔڂَ ٔبٵش 3/0إٕيْ ي  pHډبوٓ ىٍ  سًاوبٔٓ ُويٌ  ثبٽشَْ

ىٍٝي ومټ  3/0ډًٍى آُډبٔ٘ ٹبىٍ ثٍ ٽبَ٘ ٽچٖشَيڃ ىٍ ډل٤ٕ   دْيَ٘ ډٚوٜ ومًى ٽٍ ََ ىي ثبٽشَْ

َب وِٕ سًاوبٔٓ ٽبَ٘ ٽچٖشَيڃ ٍا ىاٙشىي. ثب سًػٍ ثٍ  َبْ ٽٚشٍ ٙيٌ أه ثبٽشَْ ٝٶَا َٖشىي. ثٍ ٭لايٌ ٕچًڃ

ٽٌَ ډلچٓ ي سًڅٕي سَٽٕجبر ١يډٕپَيثٓ  ك٢ًٍ سٮياى ُٔبىْ ثبٽشَْ إٕي لاٽشٕپٓ ىٍ َٕٙ هبڇ، ډبٕز ي ىيٯ

ثو٘ ٔبى ومًى، َمـىٕه اډپبن ػيإبُْ ي  َبْ اكشمبلاً ٕلاډشٓ سًان اُ أه ډلًٞلار ثٍ ٭ىًان ٵَآيٍىٌ ډٓ

 َب ىٍ ٝىٮز وِٕ يػًى ىاٍى. إشٶبىٌ اُ أه ثبٽشَْ

شٕپٓ، اطَ ١يډٕپَيثٓ ، ٽبَ٘ ٽچٖشَيڃَبْ ٽچٕيْ: ىيٯ ٽٌَ ٕىشٓ، دَيثًٕسٕټ، ثبٽشَْ إٕي لاٽ ياٌّ
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ت لاصم اص عشاحی ػَيِ تب ثشسػی سًٍذ تَليذ كٌؼتی پشٍثيَتيه ّب ثب ثيبى چبلؾ ّب ٍ هلضٍهب

 فشهَلاػيَى ًْبيی

 *ٕلَ ثُمىٓ 

 info@zisttakhmir.com -ىٽشَْ ىاٍيٕبُْ َٙٽز ُٖٔز سومَٕ 

ىاٍئٓ ػُز دٕٚڂَْٕ ي  –ثب سًػٍ ثٍ دَٕٚٵز ٭چڈ ي اٵِأ٘ اځبَٓ ډَىڇ إشٶبىٌ اُ ډپمڄ َبْ ٱٌأٓ 

اٍسٺب ٕلاډز ىٍ اٽظَ ػًاډ٬ ثٍ ٔټ وٕبُ سجئڄ ٙيٌ إز ،ٔپٓ اُ ډُمشَٔه ډپمڄ َب ثب سًػٍ ثٍ اطَار ٕلاډز 

، دَيثًٕسٕټ َب َٖشىي . ًٕى آيٍْ أه سلٺٕٺبر ي وٕبُ سمبډٓ ٽًٍَٚب ثٍ أه ثبٽشَْ َب ٕجت  ثو٘ ٵَايان

ثًډٓ ٍا اُ ډير َب دٕ٘ آٱبُ  LABْ ػيْ ػُز ٙىبٕبٔٓ ٙيٌ سب ٽًٍٚ َبْ ىٍ كبڃ سًٕٮٍ وِٕ سلاٗ َب

ٽىىي ىٍ ٽًٍٚډبن وِٕ دْيَ٘ َبٔٓ ىٍ أه ُډٕىٍ اوؼبڇ ځَٵشٍ إز اډب سبٽىًن ځِاٍٙٓ ىاڃ ثَ ٝىٮشٓ ٕبُْ أه 

ًٍٕٔ ًٍٝر وڂَٵشٍ إز څٌا َٙٽز ُٖٔز سومَٕ ثب َيٳ إشٶبىٌ اُ ًٍٕٔ َبْ دَيثًٕسٕټ ىٍ اٙپبڃ ىاٍئٓ 

ىٍ ٝيى ٍٵ٬ وٕبُ ػبډٮٍ ثٍ اطَار ٕلاډز ثو٘ أه ىاٍي َب ثَآډيٌ ي اډٕي إز ٽٍ ٭لايٌ ثَ ٽذًٖڃ ي ٕبٍٙ 

ٽبَ٘ هَيع اٍُ اُ ٽًٍٚ إشٺجبڃ ٭مًډٓ اُ ډلًٞلار سًڅٕيْ ٍا اٵِأ٘ ىَي ي وٺ٘ ٽًؿپٓ ىٍ ٕلاډز 

ُز ػم٬ ٭مًډٓ ػبډٮٍ ىاٙشٍ ثبٙي. أه َٙٽز ػُز وٕڄ ثٍ أه َيٳ اُ ډير َب دٕ٘ اٹياډبر ايڅٍٕ اْ ػ

آيٍْ ًٍٕٔ َب اُ ډىبث٬ ډوشچٴ اوؼبڇ ىاىٌ إز ي آُډًن َبْ لاُڇ ػُز اطجبر هًاٛ دَيثًٕسٕپٓ ي ثبڅٕىٓ ىٍ 

ډ٦بڅٮبر دٕ٘  -in vitro 2ډ٦بڅٮبر -1ٍٕ ډَكچٍ ًٍٝر ځَٵز ٽٍ ثئه َٙف ډٓ ثبٙي: 

ًٞڃ وُبٔٓ اوؼبڇ ډٓ ( اٹياډبر ٽچّٓ ٽٍ ثَاْ سًڅٕي ډلClinicalډ٦بڅٮبر ثبڅٕىٓ) -3 (Preclinicalثبڅٕىٓ)

ډَكچٍ ايڃ: اوؼبڇ آُډبٔٚبر ٍيْ ډل٤ٕ ٽٚز سٲٌٍٔ ٽىىيٌ أه ډَكچٍ ٙبډڄ اوؼبڇ  -ځَٕوي ثٍ ٹَاٍ َُٔ إز : 

آُډبٔٚبر ٍيْ ډل٤ٕ ٽٚز سٲٌٍٔ ٽىىيٌ ََ ثبٽشَْ ث٦ًٍ ػياځبوٍ إز ي سٚوٕٜ أىپٍ ََ ثبٽشَْ ىٍ ډل٤ٕ 

ځَيٌ اُ ثبٽشَُٔب ىٍ ډلًٞلار سؼبٍْ ثپبٍ  3ٍ ٽچٓ ٽٚز ثٍ ؿٍ اهشٞبٝبر ي ٹىيَبٔٓ وٕبُډىي إز . ث٦ً

ثَىٌ ًٙوي ٽٍ ٙبډڄ لاٽشًثبٕٕڄ َب، ثٕٶٕييثبٽشََب ي ثبٽشَْ َبْ إشبٍسَ څجىٕبر َٖشىي. ډَكچٍ ىيڇ سٍُٕ دَْ 

ٽبڅـَ ٔب ډل٤ٕ سچٺٕلٓ ثٍ ٵَډبوشًٍ ثٍِځشَ ډٓ ثبٙي. ډَكچٍ ًٕڇ:ٵَډبوشًٍ ٝىٮشٓ ي سٍُٕ ُٖٔز سًىٌ ډٓ ثبٙي. 

بٍڇ هٚټ ٽَىن ُٖٔز سًىٌ ثًٕٕچٍ ٵَِٔ ىٍإٔىڀ ٔب إذَْ ىٍإٔىڀ ډٓ ثبٙي. .ىٍ آهَ ي ىٍ كٕه ډَكچٍ ؿُ

اوؼبڇ ډَاكڄ ٽبٍ وِٕ ٽىشَڃ ٽٕٶٕز ًٍٝر ډٕڂَٕى اُ آن ػبٔٓ ٽٍ ډِٕان ٹبثچٕز ي ٵٮبڅٕز ُٖٔشٓ ٔپٓ اُ 

دًىٍ وُبٔٓ ٹبثچٕز  ډُمشَٔه ٵبٽشًٍ َبْ ډًطَ ثَ ٭مچپَى ىاٍيَبْ دَيثًٕسٕټ إز ىٍ سمبڇ ډَاكڄ سًڅٕي ي

ٕىؼٕيٌ ډٓ ًٙى. دٔ اُ سًڅٕي  CFU/gٔب)CFU/mlُٖٔشٓ ًٍٕٔ َبْ ثپبٍ ثَىٌ ٙيٌ ثَ إبٓ ډِٕان ثبٍ ٕچًڅٓ )
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دًىٍ دَيثًٕسٕټ ثب ٍيٗ إذَْ ىٍائٕىڀ آُډًن َبْ َُٔ ػُز سبٕٔي ًٍٕٔ ىٍ ثٮي كٶ٨ اطَار ٵىًسٕذٓ ي 

 ّوًسٕذٓ ًٍٝر ډٓ ځَٕى.

 ًڅٕي ٝىٮشٓ،إذَْ ىٍإٔىڀ،ٵَډبوشًٍَبْ ٽچٕيْ: دَيثًٕسٕټ،س ياٌّ

سپىًڅًّْ سًڅٕي ٵَآيٍىٌ َبْ دَيثًٕسٕټ ىٍ ډلًٞلار څجىٓ،ٽىَٖيْ،ىاٍئٓ ي ... 
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Functional Nougaz with Bacillus Coagulance as a probiotic microorganism &amp; 

isomalt &amp; sorbitol as prebiotic-low calorie sweeteners 

 
*
 somayeh Sarraf،aliabadi -prof hajjat sadeghi  ،Mrs mahdieh shirzad  ،prof goharian 

mohammad goharian 

* BA Sekkeh gaz co. - emam Khomeini street,Isfahan,iran sarraf_eng@yahoo.com 

Back ground: Nougaz is a traditional candy of Isfahan. In ISIRI, Nougaz is one of 

confectionary product. It produces of sugar, glucose syrup, water, egg white, rose water 

and nuts especially pistachio. Probiotics and prebiotics are two fortificant matherials at 

functional foods. Synbiotics contains probiotic microorganism and prebiotic. Aims: 

Probiotics are often used in dairy production but their shelf life is limit and at shelf life 

end, live microorganisms decrease much. Many researches are done for using probiotics 

at not-fermented food such as confectionary products, for example Nougaz. Nougaz has 

many simple carbohydrates. So change it to low calorie-synbiotic-functional product 

can increase its advantage so much. Therefore idea of synbiotic Nougaz production with 

Bacillus Coagulance as a probiotic microorganism and isomalt & sorbitol as prebiotic-

low calorie sweeteners is created. But some problems are, can this bacteria be live at 

high temperature usage at Nougaz production and after long shelf life of Nougaz at 

room temperature, are there minimum 106 cfu/glive bacteria. Methods: Genus and 

species of Bacillus Coagulance were tested by PCR methods. Isomalt & Sorbitol were 

used single and mix at Nougaz production. Bacteria growth tested at MRS agar without 

glucose with only isomalt or sorbitol and with together. Probiotic bacteria stability was 

tested at Nougaz every 15 day until it became under 106 cfu/g. Results: Bacillus 

coagulance strain was confirmed. Usage of only isomalt at Nougaz production caused 

crystallization in texture and usage of only sorbitol caused very soft and unsuitable 

texture. Mix of them created very good texture. At MRS agar with only isomalt, only 

sorbitol and together isomalt & sorbitol , highest bacteria growth 109cfu/gis belonged to 

MRS agar with sorbitol and isomalt. At shelf life time at room temperature, stability 

probiotic bacteria tests showed live bacteria decreased from 106 cfu/gafter 6 month 

after production data. Conclusions: Results showed synbiotic Nougaz with isomalt and 

sorbitol named prebiotic and Bacillus coagulance named probiotic bacteria are best 

choose for having suitable texture and long shelf life about 6 month with 106 cfu/gof live 

probiotic bacteria. 
Keywords: probiotic, synbiotic, prebiotic, Nougaz 
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گض فشاػَدهٌذ ثب ثبػيلَع وَآگَلاًغ ثؼٌَاى ثبوتشی پشٍثيَتيه ٍ ايضٍهبلت ٍ ػَسثيتَل 

 ثؼٌَاى ؿيشيي وٌٌذّبی ون وبلشی پشی ثيَتيه

 ، ىٽشَ ، كؼز ٝبىٹٓ ٭چٓ آثبىْ ، هبوڈ ډُئٍ َُٕٙاى ، ىٽشَ ، ډلمي ځًََٔبن * ٕمٍٕ َٝاٳ

 sarraf_eng@yahoo.comٕبثبن اډبڇ همٕىٓ َٙٽز ځِ ٕپٍ اٝٶُبن ه -* څٕٖبؤ َٙٽز ځِ ٕپٍ 

ډٺيډٍ:ځِ َٕٙٔىٓ ٕىشٓ اٝٶُبن إز،ىٍ إشبوياٍى أَان ىٍ ىٕشٍ ډلًٞلار ٹىبىْ إز ياُ 

ٙپَ،ځچًٽِ،آة،ٕٶٕيٌ سوڈ ډَٯ،ځلاة ي دٖشٍ سٍُٕ ډٕڂَىى. دَيثًٕسٕپُب ي دَْ ثًٕسٕپُب ػِء ډلًٞلار 

اُ دَيثًٕسٕپُب ي دَْ ثًٕسٕټ إز. اَياٳ:ډلًٞلار دَيثًٕسٕټ ٵَإًىډىي َٖشىي.ٕٕه ثًٕسٕټ ډوچ٥ًٓ 

ٱبڅجبً ػِي ډلًٞلار څجىٓ َٖشىي.يڅٓ آوُب ٭مَ ډبويځبٍْ ډلييىْ ىاٍويي ىٍ ُډبن اوٺ٢بء ثبٽشَْ َبْ ُويٌ ثٍ 

ٙير ٽبَ٘ ډٓ ٔبثي.دٔ سلٺٕٺبر ٵَاياوٓ ػُز اٵِيىن دَيثًٕسٕپُب ثٍ ٱٌاَبْ ٱَٕسومَْٕ ډظڄ ډلًٞلار 

ؼبڇ ٙيٌ إز . سجئڄ ځِ ثٍ ٔټ ډلًٞڃ ٵَإًىډىي ٽڈ ٽبڅَْ ٕٕه ثًٕسٕټ ٭لايٌ ثَ ٍٵ٬ ىٍٝي ٹىبىْ او

ثبلاْ ٹىيَبْ ٕبىٌ آن،ثب٭ض إشٶبىٌ اُ ډِأبْ دَيثًٕسٕپُب وِٕ ډٓ ًٙى.څٌا أيٌ سًڅٕي ځِٕٕه ثًٕسٕټ ثب إشٶبىٌ 

َٕٙٔه ٽىىيٌ ٽڈ ٽبڅَْ دَْ اُ ثبٕٕچًٓ ٽًآځًلاؤ ثٮىًان دَيثًٕسٕټ ي أِيډبڅز ي ًٍٕثٕشًڃ ثٮىًان 

ثًٕسٕټ ډ٦َف ٙي.ډِٕان ډٺبيډز أه ثبٽشَْ ىٍ ثَاثَ كَاٍسُبْ ثبلاْ سًڅٕي ځِ ډٕجبٖٔشٓ ثٍَٕٓ ډٕٚي.ُويٌ 

اُ ثبٽشَْ ىٍ ٥ًڃ ُډبن وڂُياٍْ ځِ ىٍ ىډبْ اسبٷ وِٕ ډٕجبٖٔشٓ ثٍَٕٓ ډٕٚي. ٍيٗ  cfu/g 106ډبوين كياٹڄ 

ثٍَٕٓ ٙي.أِيډبڅز ي ًٍٕثٕشًڃ ثٍ ًٍٝر ډؼِا ي PCRَٗب:ػىٔ ي ځًوٍ ثبٕٕچًٓ ٽًآځًلاؤ ثٍ ٍي

ثب كٌٳ ځچًٽِ ي إشٶبىٌ اُ أِيډبڅز ي  MRSagarسَٽٕجٓ ىٍ سًڅٕي ځِ إشٶبىٌ ٙي.ىٍ ډل٤ٕ ٽٚز 

ًٍٕثٕشًڃ ثٍ ًٍٝر ډؼِا ي سَٽٕجٓ ٍٙي ثبٽشَْ ډٌٽًٍ ثٍَٕٓ ٙي.ٹبثچٕز ُٖٔشٓ دَيثًٕسٕپُب ىٍ ډلًٞڃ 

ٽمشَ وًٚى آُډًن ٙي. ٔبٵشٍ َب:ًٍٕٔ  cfu/g 106ٽٍ سٮياى ثبٽشَْ َبْ ُويٌ اُ ٍيُ ٔپجبٍ سب ُډبوٓ 15وُبٔٓ ََ 

ثبٕٕچًٓ ٽًآځًلاؤ سإٕٔي ٙي.أِيډبڅز ثٍ سىُبٔٓ ىٍ سًڅٕي ځِ ثب٭ض ٍٓ ٽَىن ډلًٞڃ وُبٔٓ ٙي.ًٍٕثٕشًڃ 

بٔٓ ٍا ثٍ سىُبٔٓ ثب٭ض وَډٓ ُٔبى ځِ ځَىٔي.ډوچ٣ً أِيډبڅز ي ًٍٕثٕشًڃ، ثبٵز ډًٍى اوش٪بٍ ىٍ ډلًٞڃ وُ

ثب ٵٺ٤ أِيډبڅز،ٵٺ٤ ًٍٕثٕشًڃ ي ډوچ٣ً آوُب،ثبلاسَٔه ٍٙي ثبٽشَْ  MRSagarأؼبى ٽَى.ىٍ ډل٤ٕ ٽٚز 

ثًى.ثٍَٕٓ ٹبثچٕز ُٖٔشٓ ثبٽشَْ  cfu/g 109ډَث٣ً ثٍ ډل٤ٕ ٽٚز كبيْ ډوچ٣ً أِيډبڅز ي ًٍٕثٕشًڃ سب 

سبٍٔن سًڅٕي سٮياى ثبٽشَُٔبْ ُويٌ اُ ډبٌ دٔ اُ 6ډَث٥ًٍ ىٍ ُډبن وڂُياٍْ ىٍ ىٍػٍ كَاٍر اسبٷ وٚبن ىاى ٽٍ 

cfu/g 106  َْٽمشَ ٙي. وشٕؼٍ ځَْٕ:ځِ ٵَإًىډىي ٕٕه ثًٕسٕټ كبيْ أِيډبڅز ي ًٍٕثٕشًڃ ثٍ ٭ىًان د
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ثًٕسٕټ ي ثبٕٕچًٓ ٽًآځًلاؤ ثٍ ٭ىًان دَيثًٕسٕټ،ثُشَٔه اوشوبة ػُز ىاٙشه ثبٵشٓ ډىبٕت ىٍ ډلًٞڃ 

 إز. cfu/g 106ډبٌ ثب ٹبثچٕز ُٖٔشٓ  6سًڅٕيْ ي ډبويځبٍْ ٥ًلاوٓ ډير ىٍ كي 

 َبْ ٽچٕيْ: دَيثًٕسٕټ،دَْ ثًٕسٕټ،ٕٕه ثًٕسٕټ،ځِ ياٌّ
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A-10-30-1 

Production of fermented yellow watermelon juice by lactic acid bacteria 

zahra sadat Alavi lavasani 
*
  ،Docter Seyed Hadi Razavi  ،Docter Rezvan Poorahmad 

* M. Sc Islamic Azad university - Varamin. zahra.alavi110@yahoo.com 

Introduction In these days functional foods and beverages have gained much 

attention from researches and consumers. These foods and beverages could cause to 

prevent some diseases as types of cancer or improve some diseases such as reduce of 

blood pressure and cholesterol. The nutritional and biological potential of fruit and 

vegetable juices make them as a suitable substrates for Lactic acid bacteria. The 

beneficial effects of fruit and vegetable juices can be enhanced through the lactic 

fermentation. Purpose Yellow watermelon has vitamins A and C, it is contains of 

natural pigment as Luteine that is useful for body. In this study, the aim was to produce 

of probiotic yellow watermelon juice through fermentation by Lactobacillus plantarum, 

Lb. acidophilus and Lb. casei. Method All bacteria cultures were stored frozen, the 

strains were reactive in MRS medium when needed. From yellow watermelon juices 

contain lactic acid bacteria, inoculated 10% V/V as a pre culture to main culture and 

changes in pH, acidity, brix and microbial population were determined during 

fermentation. Results The results indicated that Lb. acidophilus and Lb. casei could 

grow in the watermelon juice well and consumed sugars so reduced pH and increased 

acidity but Lb. plantarum grew weakly. The amount of brix reduced slightly. The best 

time for stopping fermentation were 12 hours that they were in logarithmic phase. After 

this time numbers of bacteria were decreased. Conclusions According to the result, 

yellow watermelon juice could use as a suitable media for production of fermented 

probiotic and functional beverage. 

Keywords: Lactic acid bacteria ،functional، probiotic ،yellow watermelon juice. 
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 تَليذ آة ٌّذٍاًِ آًبًبػی)صسد( ثب ثبوتشی ّبی اػيذلاوتيه

 ، ىٽشَ ٕٕي َبىْ ١ًٍْ ، ىٽشَ ١ًٍان دًٍاكمي * ََُا ٕبىار ٭چًْ څًإبوٓ

م أَان ٽًؿٍ ډٺيڇ ٵَ -م ډؼبَئه إلاڇ-سَُان -يٍاډٕه -* ىاوٚؼً ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ 

 zahra.alavi110@yahoo.com 18٣1ح

ډٺيډُبډَيٌُ ٱٌاَب ي وًٕٙيوٓ َبْ ٵَإًىډىي ډًٍى سًػٍ َڈ ډَٞٳ ٽىىيٌ َب ي َڈ ډلٺٺٕه ډٓ ثبٙي. 

أه ىٕشٍ اُ ٱٌاَب ډٓ سًاوي ثب٭ض ٕلاډز ډَٞٳ ٽىىيٌ َب ًٙى، اُ ػمچٍ ثب٭ض ػچًځَْٕ اُ ثٮ٢ٓ ثٕمبٍْ َب 

ڄ ٽبَ٘ ٽچٖشَيڃ ي ٵٚبٍ هًن ًٙوي. آة ډًٌٕ َب اُ ػمچٍ اوًا٫ ٥َٕبن ٙيٌ ٔب ثب٭ض ثُجًى ثٮ٢ٓ ثٕمبٍْ َب ډظ

ي ٕجِٔؼبر ثٍ ىڅٕڄ سًاوبٔٓ ثًٕڅًّٔپٓ ي سٲٌٍٔ اْ ډٓ سًاوي ثٍ ٭ىًان ٔټ ډىج٬ ډىبٕت ثَاْ ٍٙي ثبٽشَْ َب ْ 

ثًىٌ ي ىاٍاْ ٍوڂياوٍ ٍُى څًسئٕه ډٓ ثبٙي ٽٍ  A,Cإٕيلاٽشٕټ ثبٙىي.َيٵُىيياوٍ ٍُى َٕٙبٍ اُ ئشبډٕه َبْ 

إز. ىٍ أه دْيَ٘ َيٳ سًڅٕي وًٕٙيوٓ دَيثًٕسٕټ سومَٕ ٙيٌ آة َىيياوٍ آوبوبٕٓ ثب  ثَاْ ثين ډٶٕي

ثبٽشَْ َبْ لاٽشًثبٕٕچًٓ دلاوشبٍيڇ، لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي لاٽشًثبٕٕچًٓ ٽبُئٓ ثًى.ٍيٗ 

ٸ اُ آن ٵٮبڃ ٙيٌ ي ىٍ ٥ًڃ سلٺٕ MRSډ٦بڅٮُجبٽشَْ َبْ ډًٍى إشٶبىٌ ثٍ ًٍٝر څًٕٵٕچٌِٕ ثًى ٽٍ ىٍ ډل٤ٕ 

كؼمٓ ثٍ ډل٤ٕ اٝچٓ سچٺٕق ٙيٌ ي -% كؼم10ٓإشٶبىٌ ٙي.اُ آة َىيياوٍ كبيْ ثبٽشَْ ثٍ ٭ىًان دَٔپبڅـَ، 

، إٕئشٍ، ثَٔپٔ ي ػمٮٕز ثبٽشَْ ىٍ ٥ًڃ سومَٕ اوياٌٍ ځَْٕ ٙي.وشبٔؼىشبٔغ وٚبن ىاىٽٍ ٍٙي pHسٲَٕٕار 

ىٌ يڅٓ ىي ثبٽشَْ ىٔڂَ ٍٙي ډىبٕت ي لاٽشًثبٕٕچًٓ دلاوشبٍيڇ ىٍ ډل٤ٕ آة َىيياوٍ آوبوبٕٓ ١ٮٕٴ ثً

ٍا ٽبَ٘ يإٕئشٍ ٍا اٵِأ٘ ىاىوي. ثُشَٔه ُډبن  pHَٕٔٮشَْ ىاٙشىي ي ثب٭ض ډَٞٳ ٹىيَب ٙيٌ ىٍ وشٕؼٍ 

سومَٕ ٕب٭ز ىياُىَڈ ثًى ٽٍ ثبٽشَْ َب ىٍ ٵبُ څڂبٍٔشمٓ ثًىوي.اُ أه ٕب٭ز ثٍ ثٮي سٮياى ثبٽشَْ َب ٽبَ٘ 

ٍٕ ثبٽشَْ ثٍ ًٍٝر ػِئٓ ٽبَ٘ ٔبٵز.وشٕؼٍ ځَٕٔيٍ اوشُب ثب سًػٍ ثٍ وشبٔغ  ٔبٵز. ډٺياٍ ثَٔپٔ وِٕ س٤ًٕ ََ

كبٝڄ، آة َىيياوٍ آوبوبٕٓ ډٓ سًاوي ثٍ ٭ىًان ٔټ ډل٤ٕ ډىبٕت ػُز سًڅٕي وًٕٙيوٓ سومَْٕ ي ٵَإًىډىي 

 إشٶبىٌ ًٙى.

ٕټ ، آة َىيياوّ آوبوبٕٓ.َبْ ٽچٕيْ: ثبٽشَْ َبْ إٕي لاٽشٕټ ، ٵَإًىډىي ، دَيثًٕس ياٌّ
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A-10-32-1 

Producing Apple juice as functional drink by lactic acid bacteria 

hermineh amininia 
*
 ، seyed hadi razavi  ،orang eyvazzadeh  ،hosna tohidifar 

* student of MS islamic azad university varamin-pishva branch - tehran 13th velenjak avenue 

kamran alley no 12 unit 2 herminamini@yahoo.co.uk 

Abstract Functional drinks are a new generation of fermented products that have 

microorganisms with medical properties which give benefit to their host by increasing 

nutritional value and improving sensory-textural specifications. In this study ability of 

lactic acid bacteria by Lactobacillus acidophilus and Lactobacillus delbruekii in 

fermentation of apple juice, production of organic acids and effect of phenolic 

compounds and even sensorial properties in 37 Ċ at 24 h are evaluated. Results 

demonstrated that both strains were capable of growing and being active in apple juice 

and the greatest effect in decreasing pH, increasing acidity and also fabricating organic 

acids was observed by Lactobacillus acidophilus. Also in sensorial assay with Hedonic 5 

points method by 5 professional persons, sensory properties by Lactobacillus delbruekii 

in taste, color and smell achieved higher values 

Keywords: Keywords: functional drink ،apple juice ،Lactobacillus acidophilus ،Lactobacillus 

delbruekii 
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 تَليذ ًَؿيذًی فشاػَدهٌذ آة ػيت ثب اػتفبدُ اص ثبوتشی ّبی اػيذ لاوتيه

 ، ٕٕي َبىْ ١ًٍْ ، ايٍوڀ ٭ًٕٟ ُاىٌ ، كٖىب سًكٕيْ ٵَ * ََډٕىٍ اډٕىٓ وٕب

سَُان هٕبثبن ِٕٕىَڈ يڅىؼټ ٽًؿٍ  -ًٕٚا د-* ىاوٚؼً ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ ياكي يٍاډٕه

 herminamini@yahoo.co.uk 2ياكي  12ٽبډَان دلاٻ 

ؿپٕيٌ وًٕٙيوٓ َبْ ٵَا ًٕىډىي وٖڄ ػئيْ اُ ډلًٞلار سومَْٕ كبيْ ډٕپَياٍځبوٕٖڈ َب ثب هًاٛ 

شٓ ًٕى ډٓ ثبٵ–ىٍډبوٓ ډٓ ثبٙىي ٽٍ ثٍ ډِٕثبن هًى اُ ٥َٔٸ اٵِأ٘ اٍُٗ سٲٌٍٔ اْ ي ثُجًى هًٕٞٝبر كٖٓ

ٍٕبوىي. ىٍ أه سلٺٕٸ سًاوبٔٓ ثبٽشَْ َبْ إٕي لاٽشٕټ، لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي لاٽشًثبٕٕچًٓ 

َبْ كٖٓ ٔټ وًٕٙيوٓ ىڅجَيٽٓ ىٍ سومَٕ آة ٕٕت ي سًڅٕي إٕيَبْ آڅٓ ي اطَ سَٽٕجبر ٵىًڅٕټ ي ئْځٓ 

ٕب٭ز ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. وشبٔغ كبٝڄ وٚبن ىاى ٽٍ  24ىٍػٍ ٕبوشٕڂَاى ثٍ ډير  37ٵَا ًٕىډىي ىٍ ىډبْ 

ي اٵِأ٘ pHََ ىي ًٕٗ ثوًثٓ ٹبىٍ ثٍ ٍٙي ي ٵٮبڅٕز ىٍ آة ٕٕت ډٓ ثبٙىي ي ثٕٚشَٔه سبطَٕ ىٍ ٽبَ٘ 

ٽشًثبٕٕچًٓ ىڅجَيٽٓ ډٚبَيٌ ځَىٔي. َمـىٕه ىٍ إٕئشٍ ي َمـىٕه سًڅٕي إٕيَبْ آڅٓ س٤ًٕ ثبٽشَْ لا

وٶَ أٍُبة ډشوٜٞ ډًاٍى كٖٓ ىٍ آة ٕٕت  5وٺ٦ٍ اْ س٤ًٕ  5ثٍَٕٓ أٍُبثٓ كٖٓ ثٍ ٍيٗ َييوٕټ 

 كبيْ لاٽشًثبٕٕچًٓ ىڅجَيٽٓ اډشٕبُ ثبلاسَْ ٍا ىٍ ٥ٮڈ ، ٍوڀ ي ثً ثيٕز آيٍى.
ی فراسودمند، آب سیب، لاکتوباسیلوس اسیدوفیلوس، لاکتوباسیلوس دلبروکیھاي كلیدي: کلید واژگان: نوشیدن واژه
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Study of Kinetic growth and Viability of Bacillus coagulans (Lactobacillus Sporogenese) 

in cotton candy and sugar free cotton candy 

sabihealsadate Alizadeh 
*
  ،mrs roya kazeminia  ،mr mohammad goharian 

* M.sc sekkeh gaz company - sekkeh gaz company-st imam khomeyni- isfahan 

salizadeh_1522@yahoo.com 

Back ground: cotton candy is one of the Iranian traditional candy ،that is very 

popular among consumers of all ages. However ،it is very consumption is limited for the 

obese and diabetic people due to its high energy and sucrose contents. Replacing sucrose 

by low digestible Carbohydrates with result in lowering its energy content and glycemic 

index ،as well as in preventing tooth decay. Probiotics are live microorganism ،which 

have beneficial effects on human health through establishment of bady s natural flora. 

Fortification of cotton candy with probiotic bacteria prepared using them are also 

desirable from a nutritional point of view and can be considered as functional food. 

Objective: This study was initiated to investigate to comper kinetic growth and viability 

of bacillus coagulans (L. Sporogenese) in sugar free and common cotton candy. 

Material and method: In this study was used Bacillus coagulans that was prepared of 

tak jen zist company. Bacteria added to cotton candy dough and was used in both 

common and sugar free cotton candy, and was used in common and sugar free cotton 

candy that was prepared respectively from sugar syrup and Isomalt syrup. The kinetics 

of growth bacillus coagulans was investigated using the conventional plate-count 

method with MRS Agar media for four month. Result: The highest growth of bacillus 

coagulans was 106 cfu/gr which occurred at both common and sugar free cotton candy. 

with keeping both sample cotton candy in (25c) for four mount were assessed 

1.1x107cfu/gr and 3.2x106cfu/gr respectively for sugar free cotton candy and common 

one. Conclusion: Because amount of probiotic bacteria should be sufficient to keep the 

viability of them in the shelf life period of product and have beneficial effects in the 

human body normal range of presence of live bacteria is 106 – 108 cfu /g products. 

These result suggest that both sample cotton candy with 106cuf /g products ،are good 

deliver for probiotic bacteria. But sugar free cotton candy are the best source for 

probiotic delivery ،because of Iso malt used as prebiotic 

Keywords: Keywords: Probiotic ،Bacillus coagulans ،cotton candy ،sugar free ،viability 
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ثشسػی سؿذ ٍ پبيذاسی ثبوتشی ثبػيلَع وَاگَلاًغ )لاوتَثبػيلَع اػپَسطًضا( دس پـوه 

 ثذٍى لٌذ ٍ پـوه هؼوَلی

 ، هبوڈ ٍئب ٽب٩مٓ وٕب ، آٹب ډلمي ځًََٔبن * ٝجٕلٍ اڅٖبىار ٭چِٕاىٌ

َٙٽز ځِ ٕپٍ  -هٕبثبن اډبڇ همٕىٓ -اٝٶُبن -* ٽبٍٙىبٓ اٍٙي َٙٽز ځِ ٕپٍ 

salizadeh_1522@yahoo.com 

ډٺيډٍ: دٚمټ اُ ػمچٍ َٕٙٔىٓ َبْ ٕىشٓ أَان إز ىٍ ځَيٌ َبْ ٕىٓ ډوشچٴ ډلًٞڅٓ د٥ََٵياٍ 

إز. يڅٓ ډَٞٳ آن ثٍ ٭چز ىاٙشه ٕبٽبٍُ ي ٽبڅَْ ثبلا ثَاْ اٵَاى ډجشلا ثٍ ؿبٹٓ ي ىٔبثز ډلييىٔز ىاٍى. 

ٽڈ ډٓ سًان ١مه ٽبَ٘ ٽبڅَْ ثىبثَأه اُ ٥َٔٸ ػبٔڂِٔه ٽَىن ٕبٽبٍُ ثب ٽَثً َٕيٍار َبْ ثب ٹبثچٕز ٢َڈ 

ي ومبٔي ځلأٖمٓ، اُ ٵٖبى ىويان َب ػچًځَْٕ ٽَى. دَيثًٕسٕټ َب ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ 

يٹشٓ ثٍ ډٺياٍ ٽبٵٓ ډَٞٳ ډٓ ًٙوي، اُ ٥َٔٸ كٶ٨ سٮبىڃ ٵچًٍ ٥جٕٮٓ ثين اطَار ډٶٕيْ ثَ ٕلاډز اوٖبن 

ن دٚمټ ثب ثبٽشَْ ثبٕٕچًٓ ٽًاځًلاؤ ي ثٍَٕٓ سإطَٕ ىاٍوي. َيٳ: أه سلٺٕٸ ثب َيٳ دَيثًٕسٕټ ٽَى

أِيډبڅز ثَ ٍٙي ي ډبويځبٍْ أه ثبٽشَْ َب ىٍ دٚمټ ثيين ٹىي ىٍ ډٺبٍٖٔ دٚمټ ډٮمًڅٓ اوؼبڇ ځَىٔي. 

ٍيٗ ډ٦بڅٮٍ:ىٍ أه ډ٦بڅٮٍ اُ ثبٽشَْ ثبٕٕچًٕٓ ٽًاځًلاؤ هَٔياٍْ ٙيٌ اُ َٙٽز سټ ّن ُٖٔز سَُان 

ٍ همَٕ سٍُٕ ٙيٌ اُ آٍى ي ٍيٱه سچٺٕق ځَىٔي ي ىٍ سًڅٕي ومًوٍ دٚمټ ثيين ٹىي ي إشٶبىٌ ٙي. ثبٽشَْ َب ث

دٚمټ ډٮمًڅٓ ثٍ سَسٕت ثب َٙثز سٍُٕ ٙيٌ اُ أِيډبڅز ي إشًٔب ي َٙثز سٍُٕ ٙيٌ اُ ٙپَ ډوچ٣ً ٙي. دٔ اُ 

ي ي دٚمټ سًڅٕي دٚمټ، ډِٕان ٍٙي ي ډبويځبٍْ ثبٽشَْ دَيثًٕسٕټ ثبٕٕچًٓ ٽًاځًلاؤ ىٍ دٚمټ ثيين ٹى

 MRSىٍػٍ( ثٍ ٍيٗ ٙمبٍٗ ىٍ دچٕز ثب ډل٤ٕ ٽٚز  25ډٮمًڅٓ ىٍ َٙا٤ٔ وڂُياٍْ ىٍ ىډبْ آُډبٔٚڂبٌ )

agar  ٍيُ ٔټ ثبٍ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ٔبٵشٍ َب: سٮياى ٽچٓ  15ډبٌ ي ىٍ ٵبٝچٍ َبْ ُډبوٓ  4ثٍ ډير

 cfu/gي ډٮمًڅٓ ثٍ سَسٕتثبٽشَْ ثبٕٕچًٓ ٽًاځًلاؤ ثلاٵبٝچٍ دٔ اُ سًڅٕي ىٍ دٚمټ ثيين ٹىي 

106x5/4يcfu/g 106×2/3  ُډبٌ وڂُياٍْ ىٍ َٙا٤ٔ  4ٙمبٍٗ ٙي. َمـىٕه سٮياى ٽچٓ أه ثبٽشَْ دٔ ا

ځِاٍٗ ٙي.  cfu/g 106×2/3يcfu/g107×1/1آُډبٔٚڂبٌ ىٍ دٚمټ ثيين ٹىي ي دٚمټ ډٮمًڅٓ ثٍ سَسٕت

دٚمټ كبډڄ هًثٓ ثَاْ ٱىٓ ٕبُْ ثب وشٕؼٍ ځَْٕ: وشبٔغ ثيٕز آډيٌ كبٽٓ اُ آن إز ٽٍ ََ ىي ومًوٍ 

ثبٽشَْ َبْ دَيثًٕسٕټ ډلًٖة ډٓ ًٙى، اډب ومًوٍ دٚمټ ثيين ٹىي كبيْ أِيډبڅز ثب سًػٍ ثٍ وشبٔغ ځِاٍٗ 

 ٙيٌ اُ ٹبثچٕز ثُشَْ ثَاْ دَيثًٕسٕټ ٽَىن ثَهًٍىاٍ ثًى.
نس، پشمک،بدون قند، ایزومالتھاي كلیدي: کلمات کلیدی: پروبیوتیک، باسیلوس کواگولا واژه
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Enrichment breads,using of potential probiotic bacillus(Bacillus coagolans) 

Mahshid Ganjoori 
*
 ، Dr Sedigheh Mehrabian  ،Dr Abbas Akhavan sepahi 

* MSc Azad University - honiras24@yahoo.com 

Background: Probiotics are live microbial feed supplements which beneficially 

affect the host by improving its intestinal microbial balance.Recently researches have 

shown that Lactic acid bacteria(LAB)especially Bacillus(because of having endospore) 

remains stable at cooking temperature & retain their probiotic benefits in baked goods 

.The perpose if this study,was using of Bacillus coagolans , as a resistant probiotic,for 

enrichment bread. In this study,first, these probiotic bacteria were determined by the 

tests of salt tolerance,heat resistance,bile tolerance , tolerance of acid & pepcin, 

resistance of antibiotics,preventing the growth of pathogenic starins.Then a certain 

number cells of BC were entered in bread dough , befor & after baking,the number of 

live bacteria were calculated by colony count in 1g of dough & bread. The number of 

BC decreased from 108 to 106 units per gram,after baking,also,the amount of starch 

decreasd & changed to simple sugers.The pH was estimated about 4.5-5 & TTA (Total 

Titritable Acidity) was between 6-8.Atlast,enrichments bread was evaluated by experts 

& its quality & taste was compared with a control sample. this bacteri survive in baked 

bread & makes good chemical changeas on it. 

Keywords: Probiotics،Bacillus coagulans،Bread 
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 صی ًبًْبی حجين ثب اػتفبدُ اص ثبػيلَع ّبی ثبلمَُ پشٍ ثيَتيه)ثبػيلَع وَاگَلاًغ(:غٌی ػب

 ، ىٽشَ ٝئٺٍ ډَُاثٕبن ، ىٽشَ ٭جبٓ اهًان ٕذُٓ * ډُٕٚي ځىؼًٍْ

سَُان،م.َٙٔٮشٓ،اثشياْ ٹ٦ٍَٕٔ،م.ٵب٥مٍٕ،وج٘  -* ٽبٍٙىبٓ اٍٙي ىاوٚڂبٌ آُاىإلاډٓ ياكي ٙمبڃ سَُان 

 honiras24@yahoo.com 21،دلاٻ5ډَُ

ٕبثٺٍ ي َيٳ : دَيثًٕسٕپُب ډٕپَيثُبْ ُويٌ اْ َٖشىي ٽٍ ك٢ًٍٙبن ىٍ ډًاى ٱٌأٓ اطَار ډٶٕيْ ٍا ىٍ 

ډِٕثبن هًى،ثًٕٕچٍ ثُجًى ٵچًٍ ډٕپَيثٓ ىٕشڂبٌ ځًاٍٗ ډٕڂٌاٍى. اهَٕا سلٺٕٺبر وٚبن ىاىٌ ٽٍ ثبٽشَُٔبْ 

ىٍ ىډبْ دوز دبٔياٍ ثبٹٓ ډبويٌ ي ٵًأي  (ٍثبٕٕچًُٕب)ثٍ ٭چز ىاٙشه اوييٕذً سًڅٕيٽىىيٌ إٕيلاٽشٕټ هًٞٝب

دَيثًٕسٕپٓ هًى ٍا ىٍ ٱٌاَبْ دوشىٓ كٶ٨ ډٕپىىي. َيٳ اُ سلٺٕٸ كب١َ ، إشٶبىٌ اُ ثبٕٕچًٓ ٽًاځًلاؤ ثٍ 

٭ىًان ٔټ دَيثًٕسٕټ ډٺبيڇ ، ثَاْ ٱىٓ ٕبُْ وبوُبْ كؼٕڈ ثًى . ډًاى ي ٍيُٙب : ىٍأه سلٺٕٸ اثشيا ثب اوؼبڇ 

مټ،ډٺبيډز ځَډبٔٓ،سلمڄ ٝٶَا،سلمڄ إٕي ي دذٖٕه،ډٺبيډز ثٍ آوشٓ ثًٕسٕپُب،ډمبوٮز اُ آُډبُٔٚبْ سلمڄ و

ٍٙي ًٍٕٔ َبْ ثٕمبٍِٔا،دَيثًٕسٕټ ثًىن أه ثبٽشَْ ډٚوٜ ٙي. ٕذٔ سٮياى ډٮٕىٓ اُ ٕچًڅُبْ ثبٕٕچًٓ 

ى ثبٽشَُٔب ىٍ ٽًاځًلاؤ ىٍ همَٕ وبن ياٍى ٙي ، ٹجڄ ي ثٮي اُ دوز وِٕ ثب ٍيٗ ٙمبٍٗ ثبٽشَُٔبْ ُويٌ سٮيا

٭يى ىٍََ ځَڇ ثٮي اُ دوز وبن ثٍ  108ځَڇ اُ همَٕ ي وبن ډلبٕجٍ ٙي . ٔبٵشٍ َب : ثبٕٕچًٓ ٽًاځًلاؤ اُ 1

وبن كييى pH٭يى ٽبَ٘ ٔبٵز،ډِٕان وٚبٕشٍ َڈ دٔ اُ دوز ٽبَ٘ ٔبٵشٍ يثٍ ٹىيَبْ ٕبىٌ سجئڄ ٙيٌ ي  106

ي ، ىٍ آهَ ومًوٍ ٱىٓ ٕبُْ ٙيٌ س٤ًٕ ٽبٍٙىبٕبن سومٕه ُىٌ ٙ 8ي6ثًىٌ ي إٕئشٍ ٽڄ وِٕ ثٕه  5اڅٓ 5/4

ٱلار ډًٍى أٍُبثٓ كٖٓ ٹَاٍ ځَٵز ي اُ و٪َ ٽٕٶٓ ،ؿٚبٔٓ ي څمٖٓ ، ثب ومًوٍ ٙبَي ډٺبٍٖٔ ٙي . وشٕؼٍ ځَْٕ 

 : أه ثبٽشَْ ىٍ وبن دوشٍ ٙيٌ ُويٌ ډٕمبوي ، سٲَٕٕار ٕٙمٕبٔٓ ډ٦چًثٓ ىٍ وبن أؼبى ډٕپىي.
ي كلیدي: پروبیوتیک ، باسیلوس کواگولانس ، نانھا واژه
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 تَليذ پٌيش خبهِ ای ون چشة پشی ثيَتيىی ٍ ثشسػی ٍيظگی ّبی حؼی آى

 ، يػٍُٕ ٵيائٓ وًٱبوٓ ، ډلمي ىاوٚٓ * هئؼٍ دًٍَٙٔٴ اډچٚٓ

 Poursharif_kh@yahoo.com -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى َُٙ ٹيٓ 

ډٺيډٍ: ثب سًػٍ ثٍ اٍُٗ سٲٌٍٔ اْ ثبلاْ ٵَآيٍىٌ َبْ څجىٓ، سًڅٕي ي ډَٞٳ آوُب ىٍ كبڃ اٵِأ٘ إز. اُ 

٥َٵٓ ىٔڂَ ثٍ ىڅٕڄ ثبلا ثًىن ډِٕان ؿَثٓ ىٍ ثَهٓ ډلًٞلار څجىٓ ډبوىي دىَٕ هبډٍ اْ، ډَٞٳ آوُب ډٓ سًاوي 

څٌا اډَيٌُ اُ ػبٔڂِٔه َبْ ؿَثٓ ىٍ  ىٍ ثَهٓ ډًاٍى ثَاْ اٵَاى ډ٢َ ثًىٌ ي ٕلاډشٓ آوبن ٍا سُئي ٽىي.

ډلًٞلار ٱٌأٓ إشٶبىٌ ډٓ ًٙى . ىٍ أه ډٕبن ػبٔڂِٔه َبْ ؿَثٓ ىاٍاْ هًاٛ ٵَإًىډىي اُ اَمٕز 

َيٳ: ثٍ ىڅٕڄ ډٶٕي ثًىن إشٶبىٌ اُ ډًاى ٱٌأٓ ٵَإًىډىي ثَاْ ٕلاډز ٭مًڇ اٵَاى   هبٝٓ ثَهًٍىاٍوي. 

دىَٕ هبډٍ اْ ٽڈ ؿَة دَْ ثًٕسٕټ ثب إشٶبىٌ اُ ػبٔڂِٔه َبْ ؿَثٓ ػبډٮٍ، ىٍ أه سلٺٕٸ ثٍ ثٍَٕٓ سًڅٕي 

أه ډ٦بڅٮٍ دىَٕ هبډٍ اْ ٽڈ  ٍيٗ ډ٦بڅٮٍ: ىٍ  أىًڅٕه ىٍ ٝىٮز ٱٌا ي هًٕٞٝبر كٖٓ آن دَىاهشٍ ډٓ ًٙى. 

 12ي  10، 8ؿَة ثيين آة ځَْٕ ثٍ ٍيٗ ٝىٮشٓ ىٍ ډٺٕبٓ دبٕٔه سٍُٕ ٙي. اطَ اٵِيىن ډٺبىَٔ ډشٶبير أىًڅٕه )

ىٍٝي( ثٍ ٭ىًان ػبٔڂِٔه ؿَثٓ ثَ ئْځٓ َبْ كٖٓ)ثبٵز، ٍوڀ، ٭٦َ، ٥ٮڈ ي دٌَٔٗ ٽچٓ( دىَٕ هبډٍ اْ 

س٤ًٕ ځَيٌ أٍُبة ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. دىَٕ هبډٍ اْ دَ ؿَة ثيين ػبٔڂِٔه ؿَثٓ وِٕ ثَاْ ډٺبٍٖٔ 

ٔبٵشٍ َب: أٍُبثٓ كٖٓ   ځَىٔي. ثٍَٕٓ  Kruskal-Wallisسًڅٕي ٙي. وشبٔغ إٍُٙبثٓ كٖٓ ثب إشٶبىٌ اُ آُډًن 

ومًوٍ َبْ سًڅٕيْ ډٚوٜ ومًى ٽٍ اُ و٪َ ٍوڀ، ثٕه ومًوٍ َب اهشلاٳ ډٮىٓ ىاٍْ يػًى وياٍى. اُ څلب٧ ٥ٮڈ ي 

ىٍٝي أىًڅٕه اُ  10ىٍٝي أىًڅٕه اهشٞبٛ ٔبٵز. دىَٕ ىاٍاْ  10ي 8ٌ، ثبلاسَٔه اډشٕبُ ثٍ ومًوٍ َبْ ىاٍاْ ډِ

ثلض ي وشٕؼٍ ځَْٕ: وشبٔغ وٚبن ىاى ٽٍ اډپبن   َٗ ٽچٓ ثُشَ اُ ٕبَٔ ومًوٍ َب ثًى. څلب٧ ثبٵز، ٭٦َ ي ثً ي دٌٔ

ٓ ډ٦چًة ثٍ ٍيٗ ثيين آة ځَْٕ ي ثب ثپبٍ سًڅٕي دىَٕ هبډٍ اْ ٽڈ ؿَة دَْ ثًٕسٕپٓ ثب ئْځٓ َبْ كٖ

ىٍ ٕجي  ىٍٝي( يػًى ىاٍى. دىَٕ هبډٍ اْ سًڅٕيْ ثٍ ىڅٕڄ ډِٕان ؿَثٓ ٽڈ 10ځَْٕ ػبٔڂِٔه ؿَثٓ أىًڅٕه)

ٱٌاَبْ ٍّٔمٓ ٹَاٍ ډٓ ځَٕى ي ثَاْ ٭مًڇ اٵَاى ػبډٮٍ ثٍ ئٌْ ثَاْ اٵَاىْ ثب ٦ًٕف ؿَثٓ ثبلا ىٍ هًن ٹبثڄ 

 إشٶبىٌ إز.
ھاي كلیدي: پنیر خامه ای، کم چرب، پری بیوتیک، اینولین واژه
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Effect of Green tea extract on growth and survival of Lactobacillus acidophilus and 

Bifidobacterium bifidum for production of functional milk and yoghurt 

Elham Ehsandoost 
*
 , Professor Mohammad Hossein Marhamatizadeh , miss Paria Gholami 

* Graduated of Food Science and Technology,Young Researcher Club - Islamic Azad 

University of Kazerun ehsandoost20@yahoo.com 

Background :Green tea is rich in polyphenols and other phenolics that have been 

widely reported to have beneficial health effects. Adding phenolic compound to milk 

and yoghurt is a convenient way to deliver the health benefits of polyphenols. Objective: 

The aim of this research was to determine the suitability of different doses (0, 0.3, 0.6 

and 0.9%) of Green tea extract on fermentation and survival of Lactobacillus 

acidophilus and Bifidobacterium bifidum in milk and yoghurt during 21 days 

refrigerated storage for production of probiotic tea-flavored milk and 

yoghurt.  Methods: In order to determine the effect of different doses of Green tea 

extract on growth of probiotic bacteria in milk and yoghurt, first lyophilized bacteria 

Lactobacillus acidophilus was added to 1 liter of low fat sterilized milk and was 

considered as control. Tea extract at the concentrations of 0.3, 0.6 and 0.9% were added 

to the samples and incubated at 38 °C until acidity reached 40 ° Dornic and then left in 

refrigerator. Similar procedure was applied to the bacteria Bifidobacterium bifidum. 

The produced samples were then examined in terms of pH, acidity and microbial count 

during the incubation period and permanence .  Results : The number of Lactobacillus 

acidophilus and Bifidobacterium bifidum in Green tea milk and yoghurts were 

significantly higher than those in the control milk and yoghurt. The results indicate the 

positive correlation between increased bacterial growth and increased Green tea 

concentration. Addition of Green tea extract significantly affected the acidity of milk 

and yoghurt. In the samples containing Probiotic bacteria, it was observed that 

increased concentrations of Green tea extract create a favorable taste in milk and 

yoghurt. The investigation showed that the yoghurt containing 0.9% Green tea extract 

had the best for taste, color and  had greater viscosity than the other samples 

investigated.Conclusion: All the results suggest that Green tea extract promoted the 

metabolism of lactic acid bacteria in milk and yoghurt . Addition of Green tea extract in 

dairy products is recommended because of their beneficial properties on human health 

attributed to antioxidant and antimicrobial activities. This research has important 

implications for the optimization of functional phytochemicals in commercial milk and 

yoghurt production strategies. 

Keywords: Green tea extract, Probiotic, Bifidobacterium bifidum, Lactobacillus acidophilus 
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سُ چبی ػجض ثش سؿذ ثبوتشی ّبی پشٍثيَتيىی لاوتَثبػيلَع اػيذٍفيلَع ٍ هغبلؼِ تبحيش ػلب

 ثيفيذٍثبوتشيَم ثيفيذٍم دس ؿيش ٍ هبػت

 ، ىٽشَ ډلميكٖٕه ډَكمشٓ ُاىٌ ، هبوڈ دَٔب ٱلاډٓ * اڅُبڇ اكٖبن ىيٕز

كي ىاوٚڂبٌ آُاى إلاډٓ يا -* ٽبٍٙىبٓ ډُىيٕٓ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ ي ٭٢ً ثبٙڂبٌ دْيَٚڂَان ػًان 

 ehsandoost20@yahoo.comٽبٍُين 

ٕبثٺٍ ي َيٳ:ؿبْ ٕجِ ډىج٬ ٱىٓ اُ دچٓ ٵىًڃ َب ي سَٽٕجبر ٵىًڅٕټ ډٓ ثبٙي ٽٍ ثٍ ٥ًٍ ځٖشَىٌ 

ځِاٍاٙبر ٵَاياوٓ ىٍ ډًٍى هًاٛ ٕلاډز ثوٚٓ آن اٍائٍ ٙيٌ إز.ا١بٵٍ ٽَىن سَٽٕجبر ٵىًڅٓ ثٍ َٕٙ ي 

ثوٚٓ سَٽٕجبر ٵىًڅٓ ثٍ ډلًٞلار څجىٓ ډٓ ثبٙي. ٍيٗ ډبٕز ٔټ ٍاٌ كڄ ډىبٕت ثَاْ اوشٺبڃ ٵًأي ٕلاډز 

( ثَ اٵِأ٘ ٍٙي ثبٽشَْ َبْ ٪0.9ي  0.6،  0.3،  0ٽبٍ: ػُز سٮٕٕه سبطَٕ ىيَُبْ ډوشچٴ ٭ٞبٌٍ ؿبْ ٕجِ )

ٽڈ دَيثًٕسٕپٓ ىٍ َٕٙ ي ډبٕز ىٍ ډَكچٍ ايڃ ، ثبٽشَْ څًٕٵٕچٌِٕ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ثٍ ٔټ څٕشَ َٕٙ 

اٵِيىٌ ي ثٍ ٭ىًان ٙبَي ىٍ و٪َ ځَٵشٍ ٙي.ىٍ ٍٕ ٩َٳ ثبٹٓ ډبويٌ ٭لايٌ ثَ ثبٽشَْ ي َٕٙ ،ډٺياٍ  ؿَة إشَٔچٌِٕ

ىٍٝي ٭ٞبٌٍ ؿبْ ٕجِ وِٕ اٵِيىٌ ځَىٔي .ډَكچٍ ىيڇ سًڅٕي َٕٙ ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ډٚبثٍ 0.9ي  0.6،  0.3

ُبٍڇ سًڅٕي ډبٕز ثٕٶٕييثبٽشًَٔڇ ډَكچٍ ايڃ ،ډَكچٍ ًٕڇ سًڅٕي ډبٕز لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي ډَكچٍ ؿ

، إٕئشٍ ي ٙمبٍٗ ډٕپَيثٓ ىٍ ىيٌٍ ځَډوبوٍ ځٌاٍْ ي pHثٕٶٕييڇ ًٍٝر ځَٵز. ومًوٍ َب ثَإبٓ 

ډبويځبٍْ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشىي.ىٍ ٍيُ َٶشڈ سًڅٕي وِٕ اُ ډلًٞلار أٍُبثٓ كٖٓ ثٍ ٭مڄ آډي ي وشبٔغ 

ډًٍى سلچٕڄ ي ثٍَٕٓ ٹَاٍ ځَٵز. ٔبٵشٍ َب:  Spssىٌ اُ وَڇ اٵِاٍ دَٕ٘ وبډٍ ىٍ آُډًن آډبٍْ سًٕٝٶٓ ي ثب إشٶب

ډِٕان ثبٽشَْ ُويٌ ٙمبٍٗ ٙيٌ ىٍ ومًوٍ َبْ كبيْ ٭ٞبٌٍ ؿبْ ٕجِ ثٍ ٥ًٍ ډٮىب ىاٍْ ثٕٚشَ اُ ومًوٍ ٙبَي 

 َٕٙ ي ډبٕز ثًى.وشبٔغ آُډبٔ٘ وٚبن ىاى ٽٍ ثٕه اٵِأ٘ ٍٙي ثبٽشَٔبٔٓ ي ډِٕان ٱچ٪ز ٭ٞبٌٍ اٍسجب٣ ډٖشٺٕمٓ

َٕٙ ي ډبٕز ثٕٚشَٔه ډِٕان إٕئشٍ ي ثبلاسَٔه ٍٙي ثبٽشَٔبٔٓ ځِاٍٗ  ٪0.9يػًى ىاٍى ثٍ ٥ًٍْ ٽٍ ىٍ ومًوٍ 

ځَىٔي. ىٍ ومًوٍ َبْ كبيْ ٭ٞبٌٍ ؿبْ ٕجِ ، اٵِأ٘ ډِٕان ٭ٞبٌٍ ٍيْ ٥ٮڈ ، ډٌِ ،ثً ي ٹًاڇ ىٍ وشٕؼٍ سومَٕ 

اُ څلب٧ ثً،  ٭ٞبٌٍ ٪ 0.6ى ٽٍ ومًوٍ َٕٙ كبيْ ُډًن كٖٓ وٚبن ىاي اٵِأ٘ إٕئشٍ سبطَٕ ځٌاٍ إز. وشبٔغ آ

ډبٕز اُ څلب٧ ٹًاڇ ي ډٌِ ثبلاسَٔه اډشٕبُ ٍا إًُْ أٍُبة َب ثٍ هًى  ٪0.9٭٦َ ي ٥ٮڈ ډ٦ج٫ً سَٔه ي ومًوٍ 

 وشٕؼٍ ځَْٕ:وشبٔغ ثيٕز آډيٌ وٚبن ىاى ٽٍ ٭ٞبٌٍ ؿبْ ٕجِ سبطَٕ ډظجشٓ ثَ ٍٙي ثبٽشَْ َبْ اهشٞبٛ ىاىوي.
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َٕٙ ي ډبٕز ىاٍى ثٍ ٥ًٍْ ٽٍ ثب٭ض ثُجًى ډشبثًڅٕٕٖڈ ثبٽشَْ َب ډٓ ًٙى ي ىٍ وُبٔز ٕجت دَيثًٕسٕپٓ ىٍ 

 سًڅٕي ډلًٞڃ ٕلاډز ثو٘ ډٓ ځَىى.
ھاي كلیدي: عصاره چای سبز،پروبیوتیک،لاکتوباسیلوس اسیدوفیلوس،بیفیدوباکتریوم بیفیدوم واژه
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Using the Microencapsulation in strengthening of Probiotic bacteria in Pasta 

Production 

Reza Afshin pajouh 
*
  ،Eng. Amir Vakili Nezami  ،Eng. Matin Yahyavi 

* MSc zarmacaron - sanat 5 St., Karaj Qazvin old road, Zarmacaron Company 

reza.afshinpajouh@zarmacaron.com 

Worldwide popularity of probiotic products has encouraged researchers to 

innovate modern techniques such as microencapsulation in order to improve their 

viability. There are a vast variety of limitations like high temperature as well as high 

pressure for probiotic incorporation into pasta formulation. Microencapsulation of 

Bacillus coagulans is a highly efficient method for survivability retention in unsuitable 

condition of production process and gastrointestinal system. Enjoying the high 

nutritional value of pasta is the other beneficial effect of this method. This article 

reviews the variety of methods for strengthening of probiotic bacteria by 

microencapsulation and utilization of this technique in pasta production. 

Keywords: Encapsulation, Probiotic, Pasta 
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 دس تَليذ پبػتب  ّبی پشٍثيَتيه وبسثشد هيىشٍاًىپؼَلاػيَى دس همبٍم ػبصی ثبوتشی

 ، ډُىيٓ اډَٕ يٽٕچٓ و٪بډٓ ، ډُىيٓ ډشٕه ٔلًْٕ * ١ٍب اٵٕٚه دْيٌ

ٽٕچًډشَ ثٮي اُ دمخ ثىِٔه ٥بييٍٕٕ، هٕبثبن ٝىٮز  2-ػبىٌ ٹئڈ ٽَع ٹِئه -* ٽبٍٙىبٕٓ اٍٙي ٍُډبٽبٍين 

 reza.afshinpajouh@zarmacaron.com، َٙٽز ٍُډبٽبٍين 5

َب ىٍ  َب اُ ٔټ ًٕ ي دبئٕه ثًىن ٹبثچٕز ُٖٔشٓ آن َبْ كبٝڄ اُ دَيثًٕسٕټ ډلجًثٕز ػُبوٓ ٵَآيٍىٌ

َبْ ػئي ثٍ ډى٪ًٍ  ډًاى ٱٌأٓ ي ىٍ ىٕشڂبٌ ځًاٍٗ اُ ًْٕ ىٔڂَ، ډلٺٺبن ٍا وٖجز ثٍ وًآيٍْ سپىٕټ

ثٍ ىڅٕڄ ډٺَين ثٍ َٝٵٍ ثًىن، ًُٕڅز ډَٞٳ ي سى٫ً اٙپبڃ، َب ًٕٷ ىاىٌ إز. دبٕشب  اٵِأ٘ ُٖٔز دٌَْٔ آن

َبْ  َب ىٍ ٵَآيٍىٌ ډلجًثٕز هبٝٓ ثٍ ٭ىًان ٔټ ٱٌاْ ٕبڅڈ ىٍ ػًاډ٬ ثَْٚ ىاٍى. ثَاْ إشٶبىٌ اُ دَيثًٕسٕټ

َبْ ډًػًى اٹياڇ ومًى. ثىبثَأه ثَاْ كٶب٩ز اُ  ٱلار ډبوىي دبٕشب ثبٔي وٖجز ثٍ ډَسٶ٬ ٕبهشه ډلييىٔز

سًاوي  َب ىٍ ٝىٮز دبٕشب، ډٕپَياوپذًٖلإًٕن ثبٽشَْ ثبٕٕچًٓ ٽًآځًلاوِ ي اٵِيىن آن ثٍ دبٕشب ډٓ دَيثًٕسٕټ

َبْ ًٕىډىي ىٍ َٙا٤ٔ وبډٖب٭ي ٵَآٔىي سًڅٕي ي ىٕشڂبٌ  ډبوٓ أه ثبٽشَْ ٍيٙٓ ٽبٍآډي ثَاْ كٶ٨ ٹبثچٕز ُويٌ

َبْ ډٺبيڇ  ډٺبڅٍ ثٍ ثٍَٕٓ اوًا٫ ٍيٗ اْ دبٕشب سچٺٓ ځَىى. ىٍ أه ډىيْ اُ اٍُٗ سٲٌٍٔ ځًاٍٗ ي َمـىٕه ثٌَُ

َبْ دَيثًٕسٕټ اُ ٥َٔٸ ډٕپَياوپذًٖلإًٕن ي ىٍ وُبٔز ثٍ ٽبٍثَى أه ٍيٗ ىٍ سًڅٕي دبٕشب  ٕبُْ ثبٽشَْ

 ٙيٌ إز.  دَىاهشٍ
ھاي كلیدي: انکپسولاسیون، پروبیوتیک، پاستا واژه
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Production of probiotic low fat cheese 

Mahdieh Shirzad 
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Hossein Modaresi 

* MS Takgen zist - mahdiehshirzad@gmail.com 

Cheese is a good alternative vehicle for the delivery of viable probiotic bacteria. 

According to recent studies, cheese is a viable delivery food for probiotic bacteria 

against the very low pH that they will be encountered during stomach transit compared 

to yogurt. Cheese matrix protects the bacteria against oxygen. Furthermore, moderate 

pH in cheese and its high buffering capacity contribute to probiotic viability . In 

addition, cheese matrix protects probiotic bacteria in human gastrointestinal tract, 

which boosts their viability and functionality in gut. Because probiotic consumers are 

usually on diet due to cardiovascular diseases or diabetes and cheese is seen as 

unhealthy food with high saturated fat and salt levels, we decided to produce a low fat 

probiotic cheese. In this study, by adding local probiotic isolates consist of lactobacillus 

acidophilus, lactobacillus casei, lactobacillus rhamnosus, and bifidobacterium bifidum 

to cheese, the nutritional value of this dairy product is increased. Freeze dried 

probiotics (lactobacillus acidophilus, lactobacillus casei, lactobacillus rhamnosus, and 

bifidobacteriumbifidum) were added to milk during rennet coagulation. The amount of 

added probiotics was calculated to maintain 107cfu/g probiotic bacteria in each serving. 

Since the aim of this study was to increase health effects in cheese, we used low fat and 

low salt cheese so that people who are on diet can also consume this product.Viable 

colony count of probiotic bacteria during cheese shelf life (2 to 3 months) will not 

decrease less than 106cfu/g. Adding probiotics to cheese makes it a functional food. 

These probiotic strains can help digestion in gastrointestinal tract and balance 

microbial flora in gut. Probiotic low-fat cheese can also be consumed by people who are 

on diet. 

Keywords: probiotic ،low fat cheese، diet 
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 تَليذپٌيش ون چشة پشٍثيَتيه

 ، ويا كبػٓ دًٍ ، ډَٔڈ سبع آثبىْ اثَإَمٓ ، ٕٕي ډلمي كٖٕه ډيٍٕٓ * ډُئٍ َُٕٙاى

 21دلاٻ  -ٽًؿٍ ډَس٢ٓ ُاىٌ-م ٵچ٦ٖٕه ٙمبڅٓ-سَُان -* ٽبٍٙىبٕٓ اٍٙي سټ ّن ُٖٔز 

mahdiehshirzad@gmail.com 

إز. ثَ إبٓ دْيَ٘ دىَٕ، ٔټ ځِٔىٍ ډىبٕت ثٍ ٭ىًان يٕٕچٍ اوشٺبڃ ثبٽشَْ َبْ ُويٌ دَيثًٕسٕټ ثٍ ثين 

َبْ اوؼبڇ ٙيٌ، ثبٽشَْ َبْ دَيثًٕسٕټ يٹشٓ اُ ٥َٔٸ دىَٕ ياٍى ډٮيٌ ډٓ ًٙوي ىٍ ډٺبٍٖٔ ثب ډبٕز، ډٺبيډز 

ثٕٚشَْ وٖجز ثٍ إٕي ډٮيٌ وٚبن ډٓ ىَىي. ثبٵز دىَٕ، اُ ثبٽشَْ َبْ دَيثًٕسٕټ ىٍ ثَاثَ اٽْٖٕن ډلبٵ٪ز ډٓ 

بٵَْ ثبلاْ آن ثب٭ض ُويٌ ډبوين ثبٽشَْ َبْ دَيثًٕسٕټ ىٍ دىَٕ ٽىي. َمـىٕه، دٓ اؽ ډش٤ًٕ دىَٕ ي ٩َٵٕز ث

ډٓ ًٙى. ثٍ ٭لايٌ، ثبٵز دىَٕ ىٍ ىٕشڂبٌ ځًاٍٗ وِٕ اُ ثبٽشَْ َبْ دَيثًٕسٕټ كٶب٩ز ډٓ ٽىي ي آوُب ٍا ثٍ 

 ٕلاډز ثٍ ٍيىٌ َب ډٓ ٍٕبوي. يڅٓ اُ آوؼبٕٔپٍ اٱچت ىٍ ػبډٮٍ اٵَاىْ ثٍ ىوجبڃ ډَٞٳ دَيثًٕسٕټ َٖشىي ٽٍ ثٍ

ىڅٕڄ وبٍاكشٓ َبْ ٹچجٓ ٭َيٹٓ، ىٔبثز ي ٱٌَٕ وبؿبٍ ثٍ إشٶبىٌ اُ ٍّٔڈ َبْ ٱٌأٓ ٽڈ ؿَثٓ ي ٽڈ ومټ َٖشىي 

ي دىَٕ َڈ ىاٍاْ ډِٕان ثبلأٓ اُ ؿَثٓ ي ومټ إز؛ ډب وِٕ ثَ آن ٙئڈ سب ٔټ دىَٕ ٽڈ ؿَة دَيثًٕسٕټ ٍا 

شًثبٕٕچًٓ إٕييٵٕچًٓ,ثٕٶٕيي ثبٽشًَٔڇ ثٕٶٕييڇ سًڅٕي ومبٕٔڈ. ىٍ أه دْيَ٘ ثب اٵِيىن دَيثًٕسٕټ َبْ ثًډٕلاٽ

ي لاٽشًثبٕٕچًٓ ٽبُئٓ ي لاٽشًثبٕٕچًٓ ٍاډىًًٕٕجٍ دىَٕ، اٍُٗ ٱٌأٓ أه ٵَايٍىٌ څجىٓ اٵِأ٘ ىاىٌ ٙي. 

دَيثًٕسٕټ َبْ ٵَِٔ ىٍاْ ٙيٌ ْ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ,ثٕٶٕيي ثبٽشًَٔڇ ثٕٶٕييڇ، لاٽشًثبٕٕچًٓ ٽبُئٓ 

اډىًًٕٕيٍ كٕه ٽًاځًلإًٕن ثًٕٕچٍ ٍوز ثٍ َٕٙ ا١بٵٍ ٙيوي.ډِٕان ثبٽشَْ اٵِيىٌ ثٍ ومًوٍ، ي لاٽشًثبٕٕچًٓ ٍ

ثٍ ځًوٍ اْ ډلبٕجٍ ٙي ٽٍ دٔ اُ هَيع آة دىَٕ ي اُ ىٕز ٍٵشه ډٺياٍْ اُ ثبٽشَْ , ډِٕان آن ىٍ ََ ثبٍ 

ثَىن اطَ ٕلاډز ثو٘ ىٍ ََ ځَڇ دىَٕ دَيثًٕسٕټ ثَٕي. اُ آوؼبٕٔپٍ َيٳ اُ أه ډ٦بڅٮٍ ثبلاCFU107ډَٞٵجٍ

دىَٕ ثًى اُ دىَٕ ٽڈ ؿَة ي ٽڈ ومټ َڈ ثَاْ اٵِيىن دَيثًٕسٕټ إشٶبىٌ ٙي سب ثَاْ اٵَاى ٍّٔمٓ وِٕ ډىبٕت 

ثبٽشَْ ُويٌ ىٍ ََ ځَڇ دىَٕ  106ډبٌ( اُ  3اڅٓ  2ثبٙي. سٮياى ثبٽشَْ َبْ دَيثًٕسٕټ، ىٍ ُډبن ډبويځبٍْ دىَٕ )

َبْ دَيثًٕسٕټ ثٍ دىَٕ، أه ٵَايٍىٌ ٍا ثٍ ٔټ ٱٌاْ ٵَإًىډىي  بٽشَْدَيثًٕسٕټ ٽمشَ ومٓ ًٙوي. اٵِيىن ث

سجئڄ ډٓ ٽىي. أه ًٍٕٔ َبْ دَيثًٕسٕټ ثب٭ض ٽمټ ثٍ ځًاٍٗ ي ٢َڈ ٱٌا ي سى٪ٕڈ سٮبىڃ ډٕپَيٵچًٍ ٍيىٌ 

 ًٙوي.دىَٕ ٽڈ ؿَة دَيثًٕسٕټ، ٹبثڄ ډَٞٳ ثَاْ اٵَاى سلز ٍّٔڈ وِٕ ډٓ ثبٙي.-ډٓ
ھاي كلیدي: پروبیوتیک،پنیر کم چرب، رژیمی واژه
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production of probiotic ice cream 

Neda Hajipour 
*
 ، Mahdieh Shirzad  ،Maryam Tajabadi Ebrahimi  ،Mohammad Hossein 

Modarresi 

* - nedahajipor@yahoo.com 

According to the more survival time of probiotics in the ice cream and the 

popularity and special sensory properties of ice cream, it is the best option to be used as 

a transmitter of probiotics to the body. On the other hand, some factors such as the over 

run, affects on survival of probiotics in the ice cream. The aim of this research was 

attaining to a selection of the best probiotic strains and finding methods to produce 

probiotic ice cream. Moreover we intended to increase the survival time of probiotics, 

maintained the stability of sensory properties, acidity and pH, as well as found a health 

factor for the consumer. In this article the ice cream was produced with four types of 

probiotic single strains .In addition, the probiotic ice cream coating was produced (with 

the same four types of probiotic single strains). Probiotic ice cream and probiotic ice 

cream coating were produced by adding Lactobacillus sporogenes, Lactobacillus 

acidophilus, Lactobacillus casei, and Bifidobacterium bifidom. Lactobacillus sporogenes 

bacteria in process of producing the probiotic ice cream, was added by spray drying, 

other probiotics also were added by freeze drying on aging stage. Then, the proper 

concentration and separated strain were added to ice cream mix. Consequently, the 

probiotics reach to the consumer’s body with the amount of 10 CFU at any time of 

consumption. In conjunction with the veneer of probiotic bacteria, probiotic ice also 

was added separately to the ice cream, after the production of veneer. In this study, pH, 

acidity, CFU and flavor properties were evaluated. Probiotic ice cream with 

Lactobacillus sporogenes resists on the over run, but after a month the probiotic 

bacteria grows and makes sour taste. In samples with other probiotics, this time was 

less than one month. In probiotic ice cream coating, CFU amount did not reduce, there 

was no changes in pH, acidity and flavor properties, too. Based on the results, probiotic 

ice cream coating is the best choice for probiotic ice cream production. 

Keywords: probiotic ،ice cream ،coating، aging ،over run 
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 تَليذ ثؼتٌی پشٍثيَتيه

 ، ډُئٍ َُٕٙاى ، ډَٔڈ سبع آثبىْ اثَإَمٓ ، ٕٕي ډلميكٖٕه ډيٍٕٓ * ويا كبػٓ دًٍ

 nedahajipor@yahoo.com -* ٽبٍٙىبٓ سټ ّن ُٖٔز 

ٌْ، ثب سًػٍ ثٍ ٹبثچٕز ُٔبى ثٺبْ دَيثًٕسٕټ َب ىٍ ثٖشىٓ ي َڈ دَ ٥َٵياٍ ثًىن آن ثٍ ٕجت هًاٛ كٖٓ ئ

ډل٤ٕ ډىبٕجٓ ثَاْ اوشٺبڃ دَيثًٕسٕټ َب ثٍ ثين ډٕجبٙي .اڅجشٍ ٭ًاډچٓ اُ ػمچٍ ًَاىَٓ ىٍ ثٖشىٓ,ُويٌ ډبوٓ 

دَيثًٕسٕټ َب ٍا سلز سبطَٕ ٹَاٍ ډٓ ىَي.َيٳ اُ أه دْيَ٘ ,اوشوبة ًٍٕٔ َبْ دَيثًٕسٕټ ي ٍيٙٓ ثَاْ 

ٓ دَيثًٕسٕټ َب ىٍ ثٖشىٓ, سٲَْٕٕ ىٍ ئْځٓ سًڅٕي ثٖشىٓ دَيثًٕسٕټ ثًى ٽٍ ٭لايٌ ثَ ٹبثچٕز ثبلاْ ُويٌ ډبو

أؼبى وًٚى ي ىاٍاْ هًاٛ ٕلاډز ثو٘ ثَاْ اٵَاى ػبډٮٍ ثبٙي. ىٍ أه ډٺبڅٍ ثٖشىٓ  pHَبْ كٖٓ,إٕئشٍ ي 

ثب ؿُبٍ و٫ً ثبٽشَْ دَيثًٕسٕټ ثٍ ًٍٝر سټ ًٍٕٔ اْ ي ثٖشىٓ ثب ٍيٽ٘ دَيثًٕسٕټ )ثب َمبن ؿُبٍ و٫ً 

اْ(سًڅٕي ٙي.ثٖشىٓ دَيثًٕسٕټ ي ثٖشىٓ ثب ٍيٽ٘ دَيثًٕسٕټ ثب اٵِيىن دَيثًٕسٕټ ثٍ ًٍٝر سټ ًٍٕٔ 

لاٽشًثبٕٕچًٓ إذًٍيّوِ,لاٽشًثبٕٕچًٓ ٽبُئٓ,لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ سًڅٕي 

ٙيوي. ىٍ ثٖشىٓ دَيثًٕسٕټ ثبٽشَْ لاٽشًثبٕٕچًٓ إذًٍيّوِ ثٍ ًٍٝر إذَْ ىٍاْ ٙيٌ ي ٕبَٔ دَيثًٕسٕټ 

َب ثٍ ًٍٝر ٵَِٔ ىٍاْ ٙيٌ ىٍ ډَكچٍ ٍٕبوين ىٍ ٱچ٪ز ډىبٕت ي ثٍ ًٍٝر ػياځبوٍ ثٍ ډوچ٣ً ثٖشىٓ ا١بٵٍ 

ىٍ ََ ثبٍ ډَٞٳ ثَٕي .ىٍ ٍاث٦ٍ ثب ٍيٽ٘ دَيثًٕسٕټ ثٖشىٓ وِٕ  CFU107ٙيوي؛ثٍ ٥ًٍْ ٽٍ ډِٕان آن ثٍ 

ٵٍ ٙيوي. ىٍ أه ثٍَٕٓ ثبٽشَْ َبْ دَيثًٕسٕټ ثٍ ًٍٝر ػياځبوٍ دٔ اُ سًڅٕي ٍيٽ٘ ثٖشىٓ ثٍ آن ا١ب

pH ,ٍإٕئش,CFU  ي ئْځٓ ٥ٮڈ وِٕ ثٍَٕٓ ٙيوي.ثٖشىٓ دَيثًٕسٕټ كبيْ لاٽشًثبٕٕچًٓ إذًٍيّوِ سب

كييىْ ىٍ ډٺبثڄ ًَاىَٓ ډٺبيډز ډٓ ٽىي؛يڅٓ دٔ اُ ٔټ ډبٌ َٙي٫ ثٍ ٍٙي ٽَىٌ ي ثب٭ض سَٗ ٙين ثٖشىٓ 

مشَ ثًى.ىٍ ٍيٽ٘ دَيثًٕسٕټ ثٖشىٓ, ٭لايٌ ثَ ٭يڇ ډًٕٚى.ىٍ ٍاث٦ٍ ثب ٕبَٔ دَيثًٕسٕټ َبْ ډَٞٵٓ أه ُډبن ٽ

ي إٕئشٍ ىٍ ٥ٓ ُډبن وڂٍ ىاٍْ طبثز ډبويوي.ثبسًػٍ ثٍ وشبٔغ, ٍيٽ٘ دَيثًٕسٕټ  pH,٥ٮڈ,  CFUٽبَ٘ 

 ثٖشىٓ ځِٔىٍ ثُشَْ ثَاْ سًڅٕي ثٖشىٓ دَيثًٕسٕټ ډٓ ثبٙي.
ھوادھیھاي كلیدي: پروبیوتیک،بستنی،روکش،رسانیدن، واژه
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Effect of Coffee extract on Growth and Viability of Lactobacillus acidophilus and 

Bifidobacterium bifidum in Probiotic Milk and Yoghurt 

Elham Ehsandoost 
*
 , Professor Mohammad Hossein Marhamatizadeh , miss Paria Gholami 

* Graduated of Food Science and Technology,Young Researcher Club - Islamic Azad 

University of Kazerun ehsandoost20@yahoo.com 

Objective: The growth and metabolism of two probiotic strains with documented 

health effects were studied in presence of Coffee extract. The aim of this research was to 

determine the suitability of different doses (0, 0.4, 0.8 and 1.2%) of Coffee extract on 

fermentation and survival of Lactobacillus acidophilus and Bifidobacterium bifidum in 

milk and yoghurt during 21 days refrigerated storage for production of probiotic 

Coffee-flavored milk and yoghurt.   Methods: In order to determine the effect of 

different doses of Coffee extract on growth of probiotic bacteria in milk and yoghurt, 

first lyophilized bacteria Lactobacillus acidophilus was added to 1 liter of low fat 

sterilized milk and was considered as control. Coffee extract at the concentrations of 

0.4, 0.8 and 1.2% were added to the samples and incubated at 38 °C until acidity 

reached 40 ° Dornic and then left in refrigerator. Similar procedure was applied to the 

bacteria Bifidobacterium bifidum. The produced samples were then examined in terms 

of pH, acidity and microbial count during the incubation and permanence 

period.   Results and Discussion : The number of Lactobacillus acidophilus and 

Bifidobacterium bifidum in Coffee milk and yoghurts were significantly higher than 

those in the control samples. In the samples containing Lactobacillus acidophilus and 

Bifidobacterium bifidum, it was observed that increased concentrations of Coffee 

extract create a favorable taste in milk and yoghurt. The investigation showed that the 

yoghurt containing 0.8% Coffee extract had the best for taste, viscosity, color, and 

insolubility. The samples with 0.4% Coffee extract in milk had greater sensory feature 

than the other samples investigated . Addition of Coffee extract in milk and yoghurt is 

recommended because Coffee is a natural product with a wide range of beneficial and 

nutritional properties. Furthermore, at the concentration of 0.4% and 0.8% (w/v), 

which is approximately the strength of a common cup of Coffee, this may improve the 

taste of milk and yoghurt without having an inhibitory effect on probiotic bacteria. 

When compared the samples with commercial yoghurt, the Coffee yoghurt presented 

satisfactory rheological properties.   Conclusion: According to these findings, it can be 

concluded that Coffee extract can be successfully used in formulation of dairy products. 

Keywords: Probiotic, Bifidobacterium bifidum, Lactobacillus acidophilus, Coffee extract 
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ثشسػی تبحيش ػلبسُ لَُْ ثش سؿذ ثبوتشی ّبی پشٍثيَتيىی لاوتَثبػيلَع اػيذٍفيلَع ٍ 

 ثيفيذٍثبوتشيَم ثيفيذٍم دس ؿيش ٍ هبػت

 ، ىٽشَ ډلميكٖٕه ډَكمشٓ ُاىٌ ، هبوڈ دَٔب ٱلاډٓ * اڅُبڇ اكٖبن ىيٕز

ىاوٚڂبٌ آُاى إلاډٓ ياكي  -َان ػًان * ٽبٍٙىبٓ ډُىيٕٓ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ ي ٭٢ً ثبٙڂبٌ دْيَٚڂ

 ehsandoost20@yahoo.comٽبٍُين 

َيٳ:ىٍ أه دْيَ٘ سبطَٕ ٭ٞبٌٍ ٹًٌُ ثٍ ٭ىًان ډلَٻ ٍٙي، ثَ ٹبثچٕز ُٖٔشٓ ي َٕ٭ز سومَٕ لاٽشً 

ثبٕٕچًٓ إٕييٵٕچًٓ ي ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ىٍ َٕٙ ي ډبٕز ډًٍى ډ٦بڅٮٍ ٹَاٍ ځَٵز.ٍيٗ ٽبٍ:ػُز سٮٕٕه 

( ثَ ٍٙي ثبٽشَْ َبْ دَيثًٕسٕپٓ ىٍ َٕٙ ي ٪ 1.2ي  ٪ 0.8 ،  ٪ 0.4،  0َ ىيَُبْ ډوشچٴ ٭ٞبٌٍ ٹًٌُ)سبطٕ

ٕييٵٕچًٓ ثٍ ٔټ څٕشَ َٕٙ ٽڈ ؿَة إشَٔچٌِٕ اٵِيىٌ لاٽشًثبٕٕچًٓ إ ډبٕز ىٍ ډَكچٍ ايڃ ، ثبٽشَْ څًٕٵٕچٌِٕ

ىٍٝي  1.2ي  0.8،  0.4ٽشَْ ي َٕٙ ،ډٺياٍ ي ثٍ ٭ىًان ٙبَي ىٍ و٪َ ځَٵشٍ ٙي.ىٍ ٍٕ ٩َٳ ثبٹٓ ډبويٌ ٭لايٌ ثَ ثب

وِٕ اٵِيىٌ ځَىٔي.ډَكچٍ ىيڇ سًڅٕي َٕٙ ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ډٚبثٍ ډَكچٍ ايڃ ،ډَكچٍ ًٕڇ سًڅٕي  ٭ٞبٌٍ ٹًٌُ 

ډبٕز لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي ډَكچٍ ؿُبٍڇ سًڅٕي ډبٕز ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ اوؼبڇ ځَٵز. ومًوٍ َب 

ي pHٕب٭ز ٔټ ثبٍ ومًوٍ َب اُ څلب٧ إٕيسٍٕ، 2ياٍْ ٙيٌ ي ََ ىٍػٍ ٕبوشٓ ځَاى وڂُ 38ىٍ اوپًثبسًٍ 

ٙمبٍٗ ثبٽشَٔبٔٓ ډًٍى أٍُبثٓ ٹَاٍ ځَٵشٍ ي ثٮي اُ ٍٕٕين ثٍ إٕيسٍٕ ډًٍىو٪َ ، سمبډٓ ومًوٍ ثٍ ٔوـبڃ ډىشٺڄ 

أٍُبثٓ كٖٓ ثٍ ٭مڄ آډي ي ٍيُ ډًٍى أٍُبثٓ ٹَاٍ ځَٵشىي .ىٍ ٍيُ َٶشڈ سًڅٕي وِٕ اُ ډلًٞلار  21ٙيٌ ي سب 

ډًٍى سلچٕڄ ي ثٍَٕٓ ٹَاٍ  Spssوشبٔغ دَٕ٘ وبډٍ ىٍ آُډًن آډبٍْ سًٕٝٶٓ ي ثب إشٶبىٌ اُ وَڇ اٵِاٍ 

ځَٵز.ٔبٵشٍ َب: سٮياى ثبٽشَْ ُويٌ ٙمبٍٗ ٙيٌ ىٍ ومًوٍ َبْ كبيْ ٭ٞبٌٍ ٹًٌُ ثٍ ٥ًٍ ډٮىب ىاٍْ ثٕٚشَ اُ 

كبيْ ٭ٞبٌٍ ٹًٌُ ، اٵِأ٘ ډِٕان ٭ٞبٌٍ ٹًٌُ ٍيْ ٥ٮڈ ، ډٌِ ،ثً ومًوٍ ٙبَي َٕٙ ي ډبٕز ثًى. ىٍ ومًوٍ َبْ 

 0.4ٹًاڇ ىٍ وشٕؼٍ سومَٕ ي اٵِأ٘ إٕئشٍ سبطَٕ ځٌاٍ إز. وشبٔغ آُډًن كٖٓ وٚبن ىاى ٽٍ ومًوٍ َٕٙ كبيْ  ي 

ي ډٌِ ٭ٞبٌٍ ٹًٌُ اُ څلب٧ ٹًاڇ  ٪0.8٭ٞبٌٍ ٹًٌُ اُ څلب٧ ثً، ٭٦َ ي ٥ٮڈ ډ٦ج٫ً سَٔه ي ومًوٍ ډبٕز كبيْ  ٪

 21وشٕؼٍ ځَْٕ: وشبٔغ ٙمبٍٗ ثبٽشَٔبٔٓ ثٮي اُ  ٍا إًُْ أٍُبة َب ثٍ هًى اهشٞبٛ ىاىوي. ثبلاسَٔه اډشٕبُ

ٍيُ ډبويځبٍْ وٚبن ىاى ٽٍ ٭ٞبٌٍ ٹًٌُ سبطَٕ ډظجشٓ ثَ ٍٙي ي ثٺبْ ثبٽشََبْ دَيثًٕسٕپٓ ىاٙشٍ ثٍ ٥ًٍٔپٍ ثٮي 

ثَ إبٓ أه دْيَ٘ اډپبن إشٶبىٌ اُ ٭ٞبٌٍ ٹًٌُ ىٍ ځِاٍٗ ځَىٔي .  1010cfu/ml  سٮياى آوُب ٍيُ، 21اُ 

 ٵَايٍىٌ َبْ څجىٓ دَيثًٕسٕپٓ ٵَاَڈ ځَىٔي.
ھاي كلیدي: پروبیوتیک ، لاکتوباسیلوس اسیدوفیلوس، بیفیدوباکتریوم بیفیدوم ، عصاره قھوه واژه
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A-10-51-1 

Effect of Denak (Oliveria decumbens Vent) on Growth and Survival of Lactobacillus 

acidophilus and Bifidobacterium bifidum for Production of probiotic Herbal Milk and 

Yoghurt 

Mohammad Hossein Marhamatizadeh 
*
  ،eng. Elham Ehsandoost  ،eng. Paria Gholami  ،eng. 

Mina Nazemi 

* Assistant Professor Veterinary faculty, Kazerun Branch, Islamic Azad University, Kazerun, 

Iran. - Kazerun Branch, Islamic Azad University, Kazerun, Iran. drmarhamati@gmail.com 

Background: Denak (Oliveria decumbens Vent) is an endemic plant of Flora 

Iranica that grows in high temperature areas of south and west of Iran.It is used for 

indigestion, diarrhea, abdominal pain and fever in traditional medicine. Objective: This 

study was undertaken to determine the suitability of different doses (0, 0.5, 1 and 1.5%) 

of Denak powder (Oliveria decumbens Vent) on viability of Lactobacillus acidophilus 

and Bifidobacterium bifidum in milk and yoghurt during 21 days refrigerated storage. 

Methods: In order to determine the effect of different doses of Denak powder on growth 

of probiotic bacteria in milk and yoghurt, first lyophilized bacteria Lactobacillus 

acidophilus was added to 1 liter of low fat sterilized milk and was considered as control. 

Denak powder at the concentrations of 0.5, 1 and 1.5% were added to the samples and 

incubated at 38 °C until acidity reached 40 °Dornic and then left in refrigerator. Similar 

procedure was applied to the bacteria Bifidobacterium bifidum. The produced samples 

were then examined in terms of pH, acidity and microbial count during permanence 

period. Results: The results of the filled questionnaires in statistical descriptive test 

were analyzed using SPSS version 17. The results indicate the positive correlation 

between increased bacterial growth and increased Denak concentration. In the samples 

containing Lactobacillus acidophilus and Bifidobacterium bifidum, it was observed that 

increased concentrations of Denak powder create a favorable taste in milk and yoghurt. 

The investigation showed that the yoghurt containing 1% Denak powder had the best 

for taste, color, and insolubility. The sample with 1.5% Denak powder in milk and 

yoghurt had greater viscosity than the other samples investigated. The shelf lives of 

products were determined to be 21 days during which the bacterial count decreased but 

not less than 109. The higher sensory scores were attained by 1% Denak powder in milk 

and yoghurt and received the best scores after 7days of storage, but these scores 

decreased as storage time elapsed. There was no significant difference between the 

samples with Bifidobacterium bifidum and Lactobacillus acidophilus in terms of 

sensory features. Conclusion: Conclusively, Denak (Oliveria decumbens Vent) can 

enhance functional properties of milk and yoghurt with potential therapeutic values for 

treatments. 

Keywords: Denak, Probiotic, Bifidobacterium bifidum, Lactobacillus acidophilus 
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( ثش سؿذ ٍ ثمبی ثبوتشی ّبی پشٍثيَتيىی Oliveria decumbens Ventثشسػی تبحيش گيبُ دًه )

 لاوتَثبػيلَع اػيذٍفيلَع ٍ ثيفيذٍثبوتشيَم ثيفيذٍم دس ؿيش ٍ هبػت

 اكٖبن ىيٕز ، ډُىيٓ دَٔب ٱلاډٓ ، ډُىيٓ ډٕىب وب٩مٓ، ډُىيٓ اڅُبڇ  * ډلمي كٖٕه ډَكمشٓ ُاىٌ

ىاوٚڂبٌ آُاى  -ٽبٍُين  -ىاوٚڂبٌ آُاى إلاډٓ ياكي ٽبٍُين، ٽبٍُين، أَان.  nhka;ni nhl`ca;dT* إشبىٔبٍ 

 drmarhamati@gmail.comإلاډٓ ياكي ٽبٍُين 

اُ هبوًاىٌ ( ځٕبَٓ إز ثًسٍ اْ Oliveria decumbens Ventٕبثٺٍ ي َيٳ: ځٕبٌ ىوټ)

( ٽٍ ډٮمًلا ىٍ ډىب٥ٸ ػىًثٓ أَان ٔبٵز ډٓ ًٙى.ډَىڇ أه ډى٦ٺٍ ثٍ ٥ًٍ ځٖشَىٌ اْ اُ Umbelliferaeؿشَٔبن)

ٹٖمز َبْ ًَأٓ أه ځٕبٌ ىٍ ىٍډبن ثٕمبٍْ َبْ ٭ٶًوٓ إشٶبىٌ ډٓ ٽىىي.ىٍ أه دْيَ٘ سبطَٕ ځٕبٌ ىوټ ثٍ 

ً ثبٕٕچًٓ إٕييٵٕچًٓ ي ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ىٍ ٭ىًان ډلَٻ ٍٙي، ثَ ٹبثچٕز ُٖٔشٓ ي َٕ٭ز سومَٕ لاٽش

َٕٙ ي ډبٕز ثٍ ډى٪ًٍ سًڅٕي ٵَايٍىٌ څجىٓ ځٕبَٓ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ٍيٗ ٽبٍ:ػُز سٮٕٕه سبطَٕ ىيَُبْ 

( ثَ ٍٙي ثبٽشَْ َبْ دَيثًٕسٕپٓ ىٍ َٕٙ ي ډبٕز ىٍ ډَكچٍ ايڃ ، ٪ 1.5ي  ٪ 1،  ٪ 0.5،  0ډوشچٴ دًىٍ ىوټ)

ٌِ اٵِيىٌ ي ثٍ ٭ىًان ٙبَي ىٍ و٪َ ٕچٌِٕ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ثٍ ٔټ څٕشَ َٕٙ ٽڈ ؿَة إشَٔچٕثبٽشَْ څًٕٵ

ىٍٝي دًىٍ ىوټ وِٕ اٵِيىٌ  1.5ي  1،  0.5ځَٵشٍ ٙي.ىٍ ٍٕ ٩َٳ ثبٹٓ ډبويٌ ٭لايٌ ثَ ثبٽشَْ ي َٕٙ ،ډٺياٍ 

ډَكچٍ ًٕڇ سًڅٕي ډبٕز لاٽشًثبٕٕچًٓ ځَىٔي.ډَكچٍ ىيڇ سًڅٕي َٕٙ ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ډٚبثٍ ډَكچٍ ايڃ ،

ىٍػٍ  38إٕييٵٕچًٓ ي ډَكچٍ ؿُبٍڇ سًڅٕي ډبٕز ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ اوؼبڇ ځَٵز. ومًوٍ َب ىٍ اوپًثبسًٍ 

ي ٙمبٍٗ ثبٽشَٔبٔٓ ډًٍى pHٕب٭ز ٔټ ثبٍ ومًوٍ َب اُ څلب٧ إٕيسٍٕ، 2ٕبوشٓ ځَاى وڂُياٍْ ٙيٌ ي ََ 

ٍيُ ډًٍى  21ٕٕين ثٍ إٕيسٍٕ ډًٍىو٪َ ، سمبډٓ ومًوٍ ثٍ ٔوـبڃ ډىشٺڄ ٙيٌ ي سب أٍُبثٓ ٹَاٍ ځَٵشٍ ي ثٮي اُ ٍ

أٍُبثٓ ٹَاٍ ځَٵشىي .ىٍ ٍيُ َٶشڈ سًڅٕي وِٕ اُ ډلًٞلار أٍُبثٓ كٖٓ ثٍ ٭مڄ آډي. ٔبٵشٍ َب: وشبٔغ آُډبٔ٘ 

ػًى ىاٍى ثٍ ٥ًٍْ وٚبن ىاى ٽٍ ثٕه اٵِأ٘ ٍٙي ثبٽشَٔبٔٓ ي ډِٕان دًىٍ ىوټ اٵِيىٌ ٙيٌ اٍسجب٣ ډٖشٺٕمٓ ي

إٕئشٍ ي ثبلاسَٔه ٍٙي ثبٽشَٔبٔٓ ځِاٍٗ ځَىٔي. ىٍ ومًوٍ َبْ  َٕٙ ي ډبٕز ثٕٚشَٔه ډِٕان ٪ 1.5ٽٍ ىٍ ومًوٍ 

سٕمبٍ ٙيٌ ، اٵِأ٘ ډِٕان ىوټ ٍيْ ٥ٮڈ ، ډٌِ ،ثً ي ٹًاڇ ىٍ وشٕؼٍ سومَٕ ي اٵِأ٘ إٕئشٍ سبطَٕ ځٌاٍ إز. 

ُ ا ٪1.5اُ څلب٧ ثً، ٭٦َ ي ٥ٮڈ ډ٦ج٫ً سَٔه ي ومًوٍ ډبٕز  ٪ 1َٕ وشبٔغ آُډًن كٖٓ وٚبن ىاى ٽٍ ومًوٍ ٙ

څلب٧ ٹًاڇ ثبلاسَٔه اډشٕبُ ٍا إًُْ أٍُبة َب ثٍ هًى اهشٞبٛ ىاىوي. وشٕؼٍ ځَْٕ:وشبٔغ آُډبٔ٘ وٚبن ىاى ٽٍ 

بٍْ ٍيُ ډبويځ 21ځٕبٌ ىوټ سبطَْٕ ډظجشٓ ثَ ٍٙي ي ثٺبْ ثبٽشَْ َبْ دَيثًٕسٕپٓ ىاٍى ثٍ ٥ًٍْ ٽٍ ثٮي اُ 
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سٮياى ثبٽشَْ ُويٌ ٙمبٍٗ ٙيٌ ىٍ ومًوٍ َبْ كبيْ ىوټ ثٕٚشَ اُ ومًوٍ ٙبَي ځِاٍٗ ځَىٔي.ىٍ أه دْيَ٘ 

 اډپبن إشٶبىٌ اُ ځٕبٌ ىوټ ٽٍ ٵًأي ٕلاډز ثوٚٓ ُٔبىْ ىاٍى ىٍ ٵَايٍىٌ َبْ څجىٓ دَيثًٕسٕپٓ ٵَاَڈ ځَىٔي
اسیدوفیلوس،بیفیدوباکتریوم بیفیدوم،گیاه دنک) ھاي كلیدي: پروبیوتیک،لاکتوباسیلوس واژه Oliveria decumbens 

Vent
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A-10-41-1 

The advantages of using milk proteins as coatings in the microencapsulation of 

probiotics 

Yasaman Mohammadi 
*
 ، Ali Moayedi 

* - yasaman_july@yahoo.com 

The loss of bioactivity, that is the loss in the living probiotic cells during processing, 

storage and gastro-intestinal transit is a challenge in developing products containing 

probiotics. In 1- microencapsulation this concept, microencapsulation is the most 

prominent technique for providing a protective environment for microorganisms under 

adverse conditions. In fact Microencapsulation consists of coating or entrapment of a 

core material into capsules in the size range of a few micrometers up to a few 

millimeters. In this review study, the advantages of using milk proteins as coating 

materials in the microencapsulation of probiotics have been investigated. The use of 

matrices with non-dairy originate in dairy products is not allowed in some countries. 

Moreover, in contrast to plant-hydrocolloid matrices, dairy proteins have good 

emulsifying properties and solutions with relatively low viscosity, leading to a lower 

shear stress and resulting in a higher encapsulation yield (EY), which makes it possible 

to produce microcapsules with small sizes. Also, enzyme induced gelation of milk 

proteins (e.g. rennet-gelation and transglutaminase-catalysed gelation) offer 

opportunity to prevent degradation of probiotic cells during heat treatment in heat-

treated gelation. Moreover, it has been shown that the coating of alginate matrix with 

whey protein enhanced the matrix efficiency in protecting living cells. Conclusion: Good 

functional properties (mild flavor, high solubility, low viscosity in solutions, desirable 

film forming and emulsifying properties, and low cost) of milk proteins and their 

derivate make them suitable to be used as matrices and coatings of food-grade capsules 

for protecting probiotic cells. 

Keywords: Key words: Microencapsulation، milk protein ،probiotics 
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ضايبی اػتفبدُ اص پشٍتئيي ّبی ؿيش ثِ ػٌَاى پَؿؾ دٌّذُ دس سيضدسٍى پَؿبًی پشٍثيَتيه ه

 ّب

 ، ٭چٓ ډًٔيْ * ٔبٕمه ډلميْ

 yasaman_july@yahoo.com -* ىاوٚڂبٌ اُاى إلاډٓ َُٙٔبٍ 

اُ ىٕز ىاىن ٵٮبڅٕز ُٖٔشٓ ٽٍ ىٍ ىٍ ياٹ٬ اٵز سٮياى ٕچًڅُبْ دَيثًٕسٕپٓ ُويٌ ىٍ ٥ًڃ ٵَآيٍْ، 

ٍىاٍْ ي اوشٺبڃ اُ ىٕشڂبٌ ځًاٍٗ ډٓ ثبٙي ٔټ ؿبڅ٘ ډُڈ ىٍ سًٕٮٍ ٵَايٍىٌ َبْ كبيْ دَيثًٕسٕټ اوجب

َبٕز. ىٍ أه ُډٕىٍ ٍِٔ ىٍين دًٙبوٓ ثَػٖشٍ سَٔه سپىٕټ ػُز سبډٕه ٔټ ډل٤ٕ ډلبٵ٨ ثَاْ 

ٍ اوياهشه ډٕپَياٍځبوٕٖڈ َب ىٍ َٙا٤ٔ وبډ٦چًة إز. ىٍ ياٹ٬ ٍِٔىٍين دًٙبوٓ ٙبډڄ دًٙ٘ ىاىن ي ٔب ثٍ سچ

ډًاى َٖشٍ ىٍين ٔټ ٽذًٖڃ )دًٙ٘( ىٍ ډلييىٌ اوياٌُ ْ ؿىي ډٕپَيډشَ سب ؿىي ډٕچٓ ډشَ ډٕجبٙي. ىٍ أه 

ډ٦بڅٮٍ ډَيٍْ، ډِأبْ إشٶبىٌ اُ دَيسئٕه َبْ َٕٙ ثٍ ٭ىًان دًٙ٘ ىَىيٌ ىٍ ٍِٔ ىٍين دًٙبوٓ ٕچًڃ َبْ 

ٍ ځَٵشٍ إز. إشٶبىٌ اُ ډبسَٔپٔ َبٔٓ ٽٍ ډىٚب دَيثًٕسٕټ ىٍ ډٺبٍٖٔ ثب ٕبَٔ دًٙ٘ ىَىيٌ َب ډًٍى ثٍَٕٓ ٹَا

څجىٓ وياٍوي ىٍ ډلًٞلار څجىٓ ىٍ ثَهٓ ٽًٍٚ َب ډؼبُ ومٓ ثبٙي. ٭لايٌ ثَ أه، ثَ٭پٔ ډبسَٔٔ َبْ 

َٕيٍيٽچًئٕيْ ځٕبَٓ دَيسئٕه َبْ څجىٓ هًٕٞٝبر اډًڅٖٕٶبَْٔ هًة ي ډلچًڃ َبْ ثب ئٖپًُٔشٍ وٖجشب 

ى٘ ثَٙٓ ٽمشَ ي ثبُىَٓ ٍِٔدًٙبوٓ ثبلاسَ ډًٕٚى ي ډٓ سًان ٍِٔدًٕٙىٍ َبْ دبٕٔه ىاٙشٍ ٽٍ ډىؼَ ثٍ أؼبى س

ٽًؿپٓ ثب إشٶبىٌ اُ سپىٕټ اډًڅًٖٕن سًڅٕي ومًى. َمـىٕه سٚپٕڄ ّڃ دَيسئٕىٓ ثٍ ٍيٗ آؤِمٓ )ّڃ ٍوشٓ ي 

لإًٕن سٚپٕڄ ّڃ وبٙٓ اُ سَاوٖڂچًسبډٕىبُ( اډپبن ػچًځَْٕ اُ سؤَت كَاٍسٓ ٕچًڃ َبْ ثبٽشَٔبٔٓ ىٍ ٥ٓ ُ

كَاٍسٓ ٍا ٵَاَڈ ډٓ ٽىي. ثٍ ٭لايٌ، وٚبن ىاىٌ ٙيٌ إز ٽٍ دًٙ٘ ىَٓ ډبسَٔٔ َبْ آڅْٔىبر ثب دَيسئٕه َبْ 

آة دىَٕ ثب٭ض اٵِأ٘ ٽبٍأٓ ډبسَٔٔ ىٍ كٶب٩ز اُ ٕچًڃ َبْ دَيثبًٔسٕټ ډٓ ًٙى. وشٕؼٍ ځَْٕ: 

لاڅٕز ثبلا، ئٖپًُٔشٍ دبٕٔه ىٍ هًٕٞٝبر ٭مچپَىْ ډىبٕت دَيسئٕه َبْ َٕٙ ي ډٚشٺبر آوُب )٥ٮڈ ډلأڈ، ك

ډلچًڃ ي ئْځٓ َبْ سٚپٕڄ ٵٕچڈ ي اډًڅٖٕٶبَْٔ ډ٦چًة ي ثُبْ دبٕٔه( آوُب ٍا ػُز إشٶبىٌ ثٍ ٭ىًان ډًاى 

 ډبسَٔپٔ ٔب دًٙ٘ ٍِٔدًٕٙىٍ َبْ ثب ىٍػٍ ٱٌأٓ ىٍ كٶب٩ز اُ ٕچًڃ َبْ دَيثًٕسٕټ ډىبٕت ډٓ ٕبُى.
ات کلیدی: ریزدرون پوشانی، پروتئین ھای شیر، پروبیوتیک ھاھاي كلیدي: کلم واژه
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Effect of Barley on Growth and Survival of Lactobacillus acidophilus and 

Bifidobacterium bifidum 

Mohammad Hossein Marhamatizadeh 
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  ،eng. Elham Ehsandoost  ،eng. Mina Moazzeni  ،eng. 

Sara Rezazade ، eng. Mohaddeseh Bonyadi  ،eng. Fatemeh Asadollahifar 

* Assistant Proffesor Veterinary Faculty, Kazerun Branch, Islamic Azad University, kazerun, 

IRAN. - Veterinary Faculty, Kazerun Branch, Islamic Azad University, kazerun, IRAN. 

drmarhamati@gmail.com 

Background: Probiotics have several advantages for human health. Since most of 

the probiotic foods are dairy products, they cannot be consumed by humans who are 

allergic to milk proteins or have severe lactose intolerance. In this experiment the 

suitability of Barley as a raw material for the production of probiotic food with 

Bifidobacterium bifidum and Lactobacillus acidophilus were investigated. Objective: In 

this study, the effect of Barley as a growth factor on the bioability and fermentation rate 

was investigated. The survival of the probiotic strains Lactobacillus acidophilus and 

Bifidobacterium bifidum were investigated in two different types of Barley products. 

Materials and Methods: We used Barley that contained bran and without bran. In 

order to determine the effect of different doses of Barley powder (0, 5, 10 and 15%) on 

increasing the growth of probiotic bacteria; Lactobacillus acidophilus and 

Bifidobacterium bifidum, first lyophilized bacteria Lactobacillus acidophilus was added 

to 1 liter of sterile water and 40 gram Glucose sugar and was considered as control. 

Barley powder at the concentrations of 5, 10 and 15% were added to the samples and 

incubated at 38°C for 6 hour and then the product put in to the refrigerator. Similar 

procedure was applied to the Bifidobacterium bifidum. The shelf lives of the products 

were evaluated after 1, 7, 14 and 21 days. Results: This study showed that the growth 

rate of bacteria was increased by increasing the concentration of Barley powder and 

reached the desired acidity at shorter period. Lactobacillus acidophilus had the highest 

viability in all of the products investigated. Lower viability was seen when the strains 

were grown in Barley with bran compared to when they were grown in Barley without 

bran. Conclusion: The results of the experiments in this work showed that Barley was a 

suitable support for these intestinal bacteria that were kept viable up to the end of 

fermentation. The Results revealed that microbes are alive after keeping them for 21 

days, and the action and movement of bacteria's showed that they are still alive and the 

amount of them in each gram unit was 1010 microbe, which were 3 logs more than the 

minimum amount needed. 

Keywords: Probiotic¸ Lactobacillus acidophilus¸ Bifidobacterium bifidum 
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هغبلؼِ تبحيش جَ ػجَع داس ٍ جَ پشن ثش سؿذ ٍ ثمبی ثبوتشی ّبی پشٍثيَتيىی لاوتَثبػيلَع 

 اػيذٍفيلَع ٍ ثيفيذٍثبوتشيَم ثيفيذٍم

، ډُىيٓ اڅُبڇ اكٖبن ىيٕز ، ډُىيٓ ډٕىب ډؤًوٓ ، ډُىيٓ ٕبٍا ١ٍبُاىٌ ،  * ډلمي كٖٕه ډَكمشٓ ُاىٌ

 ىيٓ ٵب٥مٍ إياڅچُٓ ٵَډُىيٓ ډليطٍ ثىٕبىْ ، ډُ

ىاوٚپيٌ ىاډذِٙپٓ،  -* إشبىٔبٍ ىاوٚپيٌ ىاډذِٙپٓ، ىاوٚڂبٌ آُاى إلاډٓ ياكي ٽبٍُين، ٽبٍُين، أَان 

 drmarhamati@gmail.comىاوٚڂبٌ آُاى إلاډٓ ياكي ٽبٍُين، ٽبٍُين، أَان 

َٖشىي. اُ آوؼب ٽٍ ُډٕىٍ ي َيٳ: ډلًٞلار دَيثًٕسٕپٓ ىاٍاْ ډِأبْ ډشٮيىْ ثَاْ ٕلاډز اوٖبن 

ثٖٕبٍْ اُ ډلًٞلار ٱٌأٓ دَيثًٕسٕټ ٵَايٍىٌ َبْ څجىٓ َٖشىي، إشٶبىٌ اُ أه ٵَايٍىٌ َب ثَاْ اٵَاىْ ٽٍ 

ىؿبٍ ٭ب١ٍٍ ٭يڇ سلمڄ لاٽشًُ َٖشىي ډىبٕت ومٓ ثبٙي. ىٍ أه دْيَ٘ سبطَٕ ػً ٕجًٓ ىاٍ ي ػً دَٻ ثٍ 

شَْ َبْ دَيثًٕسٕپٓ لاٽشً ثبٕٕچًٓ إٕييٵٕچًٓ ي ٭ىًان ډلَٻ ٍٙي ثَ ٹبثچٕز ُٖٔشٓ ي َٕ٭ز سومَٕ ثبٽ

ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ىٍ ډل٤ٕ ٱَٕ څجىٓ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ډًاى ي ٍيٗ ٽبٍ: ىٍ أه دْيَ٘ اُ ىي و٫ً 

 ٪ 10،  ٪ 5،  0ػً، ػً ٕجًٓ ىاٍ ي ػً ثيين ٕجًٓ، إشٶبىٌ ځَىٔي. ػُز سٮٕٕه سبطَٕ ىيَُبْ ډوشچٴ ػً )

ځَڇ ثبٽشَْ څًٕٵٕچٌِٕ لاٽشًثبٕٕچًٓ  0.33ًٕسٕپٓ ىٍ ډَكچٍ ايڃ ي ثٺبْ ثبٽشَْ َبْ دَيث ( ثَ ٍٙي٪ 15ي 

ځَڇ ٹىيځچًٽِ اٵِيىٌ ي ثٍ ٭ىًان ٙبَي ىٍ و٪َ ځَٵشٍ ٙي. ىٍ ٍٕ  40إٕييٵٕچًٓ ثٍ ٔټ څٕشَ آة إشَٔڄ كبيْ 

ٕي يىٌ ځَىٔي.ډَكچٍ ىيڇ سًڅػً وِٕ اٵِ ٪15ي  ٪10،  ٪٩5َٳ ثبٹٓ ډبويٌ ٭لايٌ ثَ ثبٽشَْ ي آة ي ٹىي ، ډٺياٍ 

ومًوٍ َبْ كبيْ ثبٽشَْ څًٕٵٕچٌِٕ ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ډٚبثٍ ډَكچٍ ايڃ اوؼبڇ ځَٵز. ومًوٍ َب ىٍ اوپًثبسًٍ 

ي ٙمبٍٗ ثبٽشَٔبٔٓ pHٕب٭ز ٔټ ثبٍ ومًوٍ َب اُ څلب٧ إٕيسٍٕ، 2ىٍػٍ ٕبوشٓ ځَاى وڂُياٍْ ٙيٌ ي ََ  38

اُ ٍٕٕين ثٍ إٕيسٍٕ ډًٍىو٪َ ، سمبډٓ ومًوٍ ثٍ ٔوـبڃ ډىشٺڄ ٙيٌ ي سمبډٓ آوُب ډًٍى أٍُبثٓ ٹَاٍ ځَٵشٍ ي ثٮي 

ٍيُ ثٮي اُ سًڅٕي ډًٍى أٍُبثٓ ٹَاٍ ځَٵشىي. ٔبٵشٍ َب:وشبٔغ ثيٕز آډيٌ وٚبن ىاىٽٍ  21ي  14، 7، 1ىٍ ٍيَُبْ 

 ٪ 15ًٍْ ٽٍ ىٍ ومًوٍ ٽٍ ثٕه اٵِأ٘ ٍٙي ثبٽشَٔبٔٓ ي ډِٕان ػً اٵِيىٌ ٙيٌ اٍسجب٣ ډٖشٺٕمٓ يػًى ىاٍى ثٍ ٥

ثبلاسَٔه ډِٕان إٕيسٍٕ يثٕٚشَٔه سٮياى ثبٽشَْ ُويٌ ٙمبٍٗ ٙيٌ ځِاٍٗ ځَىٔي. ٽمشَٔه ٍٙي ي ثٺبْ  ػً

ثبٽشَْ َبْ دَيثًٕسٕپٓ ىٍ ومًوٍ كبيْ ػً ٕجًٓ ىاٍ ځِاٍٗ ځَىٔي ٽٍ ٕجًٓ ثٍ ٭ىًان ٔټ ٭بډڄ ډمبوٮز 

بٕبٔٓ ٙي. ىٍ سمبډٓ ومًوٍ َب، طبطَٕ ػً ثَ ثبٽشَْ ٽىىيٌ ٍٙي ثبٽشَْ ثٍ ٭چز إٕي ٵٕشٕټ ډًػًى ىٍ آن ٙى

لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ډلًٖٓ سَ ثًى ثٍ ٥ًٍْ ٽٍ َٕ٭ز ٍٙي ي ډبويځبٍْ ومًوٍ َبْ كبيْ 
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لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ثٕٚشَ اُ ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ځِاٍٗ ځَىٔي. وشٕؼٍ ځَْٕ: وشبٔغ وٚبن ىاى ٽٍ ػً 

ٍيُ ډبويځبٍْ وٚبن ىاى ٽٍ ػً  21بْ ثبٽشَْ َبْ دَيثًٕسٕپٓ ىاٍى ثٍ ٥ًٍْ ٽٍ ثٮي اُ سبطَٕ ډظجشٓ ثَ ٍٙي ي ثٺ

 cfu.ml 1-ٍيُ، ډِٕان آوُب  21سبطَٕ ډظجشٓ ثَ ٍٙي ي ثٺبْ ثبٽشََبْ دَيثًٕسٕپٓ ىاٙشٍ ثٍ ٥ًٍْ ٽٍ ثٮي اُ 

 ثبلاسَ ثًى. cfu.ml log (3 1-ځِاٍٗ ځَىٔي ٽٍ اُ كياٹڄ هبٕٝز دَيثًٕسٕپٓ ) 1010
ھاي كلیدي: جو ، پروبیوتیک ، لاکتوباسیلوس اسیدوفیلوس، بیفیدوباکتریوم بیفیدوم واژه
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 ثشسػی خلَكيبت فيضيىَؿيويبئی، سئَلَطيىی ٍ حؼی ؿىلات پشٍثيَتيه

ٝبثَ ،  5 ډ١ٍَٕ سًٽچٓ ،4ډلجًثٍ ډَُثبن،  3 ډ١ٍَٕ ثچىيْ، 2 ٭ِِٔ َمبًٔوٓ ٍاى، 1* ئًڅز ٹبٕمٓ وْاى سجَِْٔ ٔبن

 6 هِاوٓ

 v_ghasemi60@yahoo.comځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌائٓ ىاوٚڂبٌ آُاى ىاډٲبن  اٍٙي ٓٽبٍٙىبٕىاوٚؼًْ  -1

 ِٔسجَ ٓدِٙپ ٭چًڇ ىاوٚڂبٌ ٍ،ٔسٲٌ ىاوٚپيٌ ،ٔٓٱٌا ٬ٔٝىب ي ٭چًڇ ځَيٌ بٍىاوٕٚ -2

  إشبىٔبٍ ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌائٓ ىاوٚڂبٌ آُاى ياكي ىاډٲبن  -3

 ِ ٔسجَ ٓدِٙپ ٭چًڇ ىاوٚڂبٌ ٍ،ٔسٲٌ ىاوٚپيٌ ،ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌائٓ اٍٙي ٓٽبٍٙىبٕىاوٚؼًْ  -4

 ىٽشَْ، ډئَ سلٺٕٸ ي سًٕٮٍ َٙٽز آْ ًٕىا -5

 ًٕىا٭چًڇ ي ٝىب٬ٔ ٱٌائٓ ي ډئَ ٽىشَڃ ٽٕٶٕز َٙٽز آْ اٍٙي ٽبٍٙىبٓ-6

 چکیذُ:

َب  دَيثًٕسٕټ .بٕزىاٍسَٔه ٱٌاَد٥ََٳٙپلار ثٍ ٭ىًان ٔټ ٱٌاْ هًٙمٌِ، ٔپٓ اُ  همذهِ:

َبئٓ َٖشىي ٽٍ اځَ ثٍ سٮياى ٽبٵٓ ي ثٍ ًٍٝر ُويٌ ډًٍى إشٶبىٌ ٹَاٍ ثڂَٕوي، اطَار ٕلاډز  ډٕپَياٍځبوٕٖڈ

ٌاَبْ ٵَإًىډىي دَيثًٕسٕټ، ٱٌأٓ ٕبڅڈ ډظڄ ٱ  ىَىي. اوشوبة ٍّٔڈ ثو٘ ىٍ ډِٕثبن اُ هًى ثَيُ ډٓ

ثَهٓ اُ ثٕمبٍُٔبْ اوٖبن  يسًاو ي اُ أه ٥َٔٸ ډٓ ٌَبْ ٕلاډز ثو٘ سٲَٕٕ ىاى يىٌ ٍا ثٍ وٶ٬ ثبٽشٍَْ ډٕپَيٵچًٍ

. أه سلٺٕٸ وِٕ ثٍ ډى٪ًٍ ثٍَٕٓ هًٕٞٝبر ٵِٕٔپًٕٙمٕبئٓ، ٍئًڅًّٔپٓ ي كٖٓ ومبٔيٍا ىٍډبن ي ٔب دٕٚڂَْٕ 

 ٱٌاْ ٵَإًىډىي اوؼبڇ دٌَٔٵز. ٙپلار دَيثًٕسٕټ ثٍ ٭ىًان ٔټ 

ىٍ أه سلٺٕٸ ىي و٫ً ٙپلار ٙبَي ي ٙپلار دَيثًٕسٕټ سًڅٕي ٙي ٽٍ وٞٴ ډٺياٍ  ّب:هَاد ٍ سٍؽ

وڂُياٍْ ٙيوي. ثبٽشَْ ثٍ ٽبٍ ثَىٌ ٙيٌ لاٽشًثبٕٕچًٓ ٽبُئٓ  C° 22ي C ° 4ََ ىي و٫ً ٙپلار ىٍ ىډبَبْ

َبْ دَيثًٕسٕټ ا١بٵٍ ٙي. ډلشًاْ ډًاى ػبډي ٽڄ، ثًى ٽٍ ثٍ ٹٖمز ډٲِْ ٙپلار 431َُٔ ځًوٍ دبٍا ٽبُئٓ 
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، 7، 1َب ثٍ ډير ٔټ ډبٌ ىٍ ٥ٓ ٍيَُبْ ي آوبڅِٕ ډٕپَيثٓ ومًوٍ aw، pH ،، ٕوشٓ ثبٵزإٕئشٍ، ئٖپًُٔشٍ

َب ثب إشٶبىٌ اُ وَڇ ثٍَٕٓ ٙي. سمبډٓ آُډبٔٚبر ٥ٓ ٍٕ سپَاٍ اوؼبڇ ځَٵز. سؼٍِٔ ي سلچٕڄ ىاىٌ 28ي 21، 14

  ٵز.اوؼبڇ دٌَٔ SPSSاٵِاٍ 

، pHإٕئشٍ،  ،ىاٍْ ىٍ ډلشًْ ډًاى ػبډي ٽڄثَ إبٓ وشبٔغ ثٍ ىٕز آډيٌ  اهشلاٳ ډٮىّٓب: يبفتِ

 C°4بَي ىٍ ډٺبٍٖٔ ثب ومًوٍ َبْ دَيثًٕسٕټ ىٍ ىډبَبْ ي ٕوشٓ ثبٵز وِٕ ىٍ ومًوٍ َبْ ٙ awئٖپًُٔشٍ، 

ىٍ ومًوٍ َبْ دَيثًٕسٕټ ثٍ ډِٕان ػِئٓ اٵِأ٘ ىاٙز ٽٍ  awاهشلاٳ ډٮىٓ ىاٍْ ډٚبَيٌ وٚي. ډِٕان  C°22ي

ثًى ٽٍ ىٍ ومًوٍ َبْ ٙبَي ډٚبَيٌ ٙي. ٙپلار دَيثًٕسٕټ اُ  pH ،71/6ثًى. ثٕٚشَٔه ډٺياٍ  27/0ډٕبوڂٕه آن 

 سٮياىىٍ آوبڅِٕ ډٕپَيثٓ اهشلاٳ ډٮىٓ ىاٍْ ثٕه  شَْ وٖجز ثٍ ٙپلار ډٮمًڅٓ ثَهًٍىاٍ ثًى.ډٺجًڅٕز ثُ

ثبٽشَْ  سٮياى څڂبٍٔشڈىٍ ومًوٍ َبْ دَيثًٕسٕټ ډٚبَيٌ وٚي.  C°22ي C°4ثبٽشَْ ٙمبٍٗ ٙيٌ ىٍ ىډبَبْ 

 ثًى. cfu/gr 66/8ثٍ ډِٕان  C°4ىډبْ ٙپلار وڂُياٍْ ٙيٌ ىٍ ٙمبٍٗ ٙيٌ ىٍ 

وشبٔغ سلٺٕٸ كبٝڄ وٚبن ىاى ٽٍ ثٕه هًٕٞٝبر ٽچٓ ٙپلار دَيثًٕسٕټ ي ٙپلار  ثحج:ًتبيج ٍ 

ډٮمًڅٓ سٶبيسٓ يػًى وياٍى ي ډِٕان ډٺجًڅٕز ٙپلار دَيثًٕسٕټ ىٍ ثٕه اٵَاى ډوشچٴ ثٕٚشَ ثًى. ُويٌ ډبوٓ 

ٽٍ ثًى.  (ائٓثبٽشَْ ُويٌ ىٍ ََ ځَڇ ډبىٌ ٱٌ 10 7 كياٹڄ)ثبٽشَْ دَيثًٕسٕټ وِٕ ىٍ ٥ٓ ٔټ ډبٌ ٹبثڄ ٹجًڃ 

 ثبٙي. ډٓ ٽىىيځبنىٍ ثٕه ډَٞٳَب  دَيثًٕسٕټ س٬ًُٔي ٙپلار ډبىٌ ٱٌائٓ هًثٓ ثَاْ ىَډٓ وٚبن
.: ؿىلات، پشٍبَ٘ت٘ه، غزإ فشاػَدهٌذولوات ول٘ذٕ



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

Evaluation of physicochemical, rheological and sensory properties of probiotic 

chocolate 

Aziz Homayouni Rad
1
, Mahbubeh Mehrban

2
, Violet Ghasemi Nejhad

3*
, Saber Khazani

4 

1- Associate Professor, Department of Food Science and Technology, Faculty of Nutrition, Tabriz University of 

Medical Sciences, Tabriz, Iran. 

2- M.Sc. student, Department of Food Science and Technology, Faculty of Nutrition, Tabriz University of 

Medical Sciences, Tabriz, Iran. 

3- M.Sc. student, science and technology, Islamic Azad University of Damghan, Damghan, Iran. 

4- M.Sc. in Food Science and Technology, Quality control manager, Aysuda Co. 

Abstract: 

Introduction: Chocolate is a unique and delicious food, Probiotics are live 

microorganisms, if used in sufficient numbers, have a healthy effects on the host body. 

This study aimed to investigate the physicochemical, rheological and sensory properties 

of probiotic chocolate. 

Materials and Methods: In this study, conventional and probiotic chocolate were 

manufactured. All samples were devided into two groups and were kept in 4°C and 22°C. 

Total solids content, acidity, viscosity, hardness, texture, aw, pH and probiotic counts were 

conducted during 1, 7, 14, 21 and 28 days. All experiments were performed in triplicate. The 

data analysis was taken with SPSS software. 

Results: There was no significant difference in total solids content, acidity, pH, viscosity, aw 

and hardness in the probiotic samples compared to control at both temperatures 4°C and 

22°C. aw of probiotic chocolates increased in the partially amounts by an average of 0/27. The 

maximum amount of pH 6.17 was observed in control samples. As a result, the probiotic 

chocolate had greater acceptance than control chocolate. The mean counts of Lactobacillus 

casei was 8.66 log cfu/gr. Significant difference between the bacterial count in temperatures 

4°C and 22°C were not found. 

Results and Discussion: The results showed that there were no significant difference 

between control and probiotic chocolate samples. The minimum viable bacteria per gram of 

food was 10
8
(cfu/gr). This indicates that chocolate is a good vehicle for delivery of probiotic 

bacteria into human gastrointestinal tract. 

Keywords: chocolate, probiotics, functional foods. 
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Effect of pectin, inulin and modified starch on the physicochemical, rheological and 

sensory properties of prebiotic yoghurt 

Dr Aziz Homayouni-Rad ، Hamid Hashemi 
*
 

* M.Sc student Faculty of Nutrition, Tabriz University of Medical Sciences - Faculty of 

Nutrition, Tabriz University of Medical Sciences, Tabriz, Iran Homayounia@tbzmed.ac.ir 

Background: Inulin, pectin and modified starch are prebiotic food ingredients that 

increase the activity of probiotic bacteria, increase calcium absorption, and are good 

sources of dietary fiber. The objective of this study was to determine the effect of pectin, 

inulin and modified starch on the physicochemical, sensory, and rheological 

characteristics of plain yogurt. Materials and Methods: Inulin with 1, 3 and 5% w/w, 

pectin with 0.2, 0.6 and 1% w/w and modified starch with 1, 1.5 and 3.3% w/w were 

incorporated into the yogurt mix. Viscosity, pH, syneresis, Titratable acidity (T.A) and 

sensory properties (flavor, creaminess, appearance and firmness) of yogurts were 

determined after yogurt manufacture. Results and conclusion: The 5% inulin 

containing yogurt had a significantly lower pH and higher T. A value in comparison to 

the remaining yogurt samples. 1% pectin and 5 % modified starch containing yogurts 

had less syneresis than the control. Viscosity attributes was extremely affected by 

addition of 1 and 1.5 % of pectin and modified starch respectively. Highest flavor scores 

were resulted from the control yogurt, but also, yogurts containing 3% inulin and 0.2% 

pectin have had comparable flavor scores with the control. All the prebiotic ingredients 

have had an increasing effect on firmness and creaminess attributes. 

Keywords: prebiotic ،probiotic ،yogurt، resistant starch ،pectin ،inulin 
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ثشسػی احش افضٍدى پىتيي، ايٌَليي ٍ ًـبػتِ ی همبٍم ثش سٍی خَاف فيضيىَؿيويبيی، 

 سئَلَطيىی ٍ حؼی هبػت پشی ثيَتيه

 * كمٕي َبٙمٓ٭ِِٔ َمبًٔوٓ ٍاى ، ىٽشَ 

سجَِٔ، هٕبثبن ځچڂٚز، هٕبثبن  -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚپيٌ سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ 

٭٦بٍ وٕٚبثًٍْ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ، ىاوٚپيٌ سٲٌٍٔ، ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ 

Homayounia@tbzmed.ac.ir 

سَٽٕجبر ٱٌأٓ ډٓ ثبٙىي ٽٍ ىٍ ىٕشڂبٌ ځًاٍٗ ٱَٕ ٹبثڄ ٢َڈ ي ػٌة  ٕبثٺٍ ي َيٳ: دَْ ثًٕسٕټ َب

ثًىٌ ي ٔب ثٍ ډٺياٍ ٽمشَْ ډًٍى ٢َڈ ٹَاٍډٓ ځَٕوي ي سبطَٕ ډٶٕي آوُب ىٍ ٕلاډز اوٖبن اُ ٥َٔٸ سلَٔټ ٍٙي ٔب 

سٕټ اٵِأ٘ ٵٮبڅٕز سٮياى ډلييىْ اُ ثبٽشَْ َبْ دَيثًٕسٕټ ىٍ ٍيىٌ ثٍِٿ ډٓ ثبٙي. اُ ػمچٍ ډًاى دَْ ثًٕ

ډًٍى إشٶبىٌ ىٍ ٝىب٬ٔ ٱٌأٓ ډٓ سًان ثٍ وٚبٕشٍ ډٺبيڇ، أىًڅٕه ي دپشٕه اٙبٌٍ ٽَى. ډ٦بڅٮٍ كب١َ ػُز ثٍَٕٓ 

اطَ اٵِيىن أه ډًاى ثٍ ډبٕز ډٮمًڅٓ اوؼبڇ ٙي. ىٍ دبٔبن وِٕ ثُشَٔه ٵَډًلإًٕن اُ و٪َ ئْځٓ َبْ ډوشچٴ 

ٍيٗ َب: ٍٕ و٫ً ډبىٌ دَْ ثًٕسٕټ وٚبٕشٍ ډٺبيڇ، كٖٓ؛ ٵِٕٔپًٕٙمٕبٔٓ ي ٍئًڅًّٔپٓ سٮٕٕه ځَىٔي. ډًاى ي 

ىٍٝي  5ي  3، 1ىٍٝي يُوٓ/يُوٓ(،) 3/3ي  5/1، 1أىًڅٕه ي دپشٕه ىٍ ٍٕ ٱچ٪ز ډشٶبير ثٍ سَسٕت )

ىٍٝي يُوٓ/يُوٓ( ثٍ ډبٕز ډٮمًڅٓ ا١بٵٍ ٙيوي. ومًوٍ َبْ سًڅٕيْ ثب آُډًن  1ي 6/0، 2/0يُوٓ/يُوٓ( ي )

ٕٕىَٕٕٔ ي ئٖپًُٔشٍ ډًٍى آُډًن ٹَاٍ ځَٵشىي. هًاٛ كٖٓ )ٍوڀ، ٥ٮڈ، ، pHَبْ ٕىؼ٘ إٕئشٍ، 

 5ىٍٝي ي وٚبٕشٍ ډٺبيڇ  1أٍُبة كٖٓ ډًٍى آُډًن ٹَاٍ ځَٵز. ٔبٵشٍ َب: دپشٕه  8هبډڂٓ ي ٕٶشٓ( وِٕ س٤ًٕ 

ٍْ ىٍٝي وٚبٕشٍ ډٺبيڇ اطَار ډٮىٓ ىا 5/1ىٍٝي دپشٕه ي  1ىٍٝي ٽمشَٔه ډِٕان ٕٕىَٕٕٔ ٍا ىاٙشىي. اٵِيىن 

(05/0p< ثَ ئٖپًُٔشٍ ىاٙز. ثبلاسَٔه اډشٕبُار ٥ٮڈ ډَث٣ً ثٍ ډبٕز ٙبَي، ډبٕز ثب دپشٕه )3ي أىًڅٕه  2/0 

ىٍٝي ثًى. سمبډٓ ډًاى دَْ ثًٕسٕټ إشٶبىٌ ٙيٌ ىٍ ډ٦بڅٮٍ ثب٭ض اٵِأ٘ ٕٶشٓ ي هبډڂٓ ډلًٞڃ ٙيوي. وشٕؼٍ 

ىٍٝي أىًڅٕه  1ىٍٝي دپشٕه ي  2/0ه اُ ٹجٕڄ ځَْٕ: إشٶبىٌ اُ دَْ ثًٕسٕټ َبْ ٹٕي ٙيٌ ىٍ ٱچ٪ز َبْ دبٕٔ

ي ٕٕىَٕٕٔ وِٕ اُ وشبٔغ هًة  pHسًاوبٔٓ ثب٭ض ثُجًى ئٖپًُٔشٍ، هبډڂٓ ي ٕٶشٓ ډلًٞڃ ډٓ ځَىى. ٽبَ٘ 

إشٶبىٌ اُ دَْ ثًٕسٕټ َب ثًى اډب ٱچ٪ز َبْ ثبلاْ دَْ ثًٕسٕټ َب اُ ََ ٍٕ څلب٧ ٍئًڅًّٔټ، كٖٓ ي 

و٫ً دَْ ثًٕسٕټ إشٶبىٌ ٙيٌ ثب٭ض أؼبى سٲَٕٕار  3ًىوي. وٚبٕشٍ ډٺبيڇ ىٍ ثٕه ٵِٕٔپًٕٙمٕبٔٓ ٱَٕ ٹبثڄ ٹجًڃ ث

ىٍٝي آن ثٍ ډبٕز ثبٵز ؿَډٓ ي ثي ٥ٮمٓ ډٓ ىَي. ثٍ َمٕه  1ٙئيْ ىٍ ئٖپًُٔشٍ ٙيٌ ي ٱچ٪ز ثبلاْ 
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ؿيويبيی، فيضيىَّبی ٍ گبلاوتَاليگَػبوبسيذ ثش ثؼضی ٍيظگی تبگبتَص-Dاحش افضٍدى  ثشسػی

 ثيَتيهپشی سئَلَطيىی ٍ حؼّی ؿىلات

 5، ٝبثَ هِاوٓ 4ډ١ٍَٕ سًٽچٓ ،* 3ئًڅز ٹبٕمٓ وْاى سجَِْٔ ٔبن ،2ٕبٍْاډٕي ثوش ،1ٍاى َمبًٔوٓ ٭ِِٔ

  .سجَِٔ دِٙپٓ ٭چًڇ ىاوٚڂبٌ سٲٌٍٔ، ىاوٚپيٌ ٱٌأٓ، ٝىب٬ٔ ي ٭چًڇ ځَيٌ بٍٕىاوٚ

 .سجَِٔ دِٙپٓ ٭چًڇ ىاوٚڂبٌ سٲٌٍٔ، ىاوٚپيٌ ،ي ٝىب٬ٔ ٱٌأٓ ٭چًڇ ځَيٌ اٍٙي ٽبٍٙىبٕٓ ىاوٚؼًْ

   .٭چًڇ ي ٝىب٬ٔ ٱٌائٓ ىاوٚڂبٌ آُاى ىاډٲبنځَيٌ  اٍٙي ٓٽبٍٙىبٕىاوٚؼًْ 

 .ىٽشَْ، ډئَ سلٺٕٸ ي سًٕٮٍ َٙٽز آْ ًٕىا

 .ًٕىا٭چًڇ ي ٝىب٬ٔ ٱٌائٓ ي ډئَ ٽىشَڃ ٽٕٶٕز َٙٽز آْ اٍٙي ٽبٍٙىبٓ

 چکیده

ىٍٝي  7.5ي  5، 2.5سبځبسًُ ىٍ ٍٕ ٱچ٪ز ډشٶبير )-Dثًٕسٕټ ځبلاٽشًاڅٕڂًٕبٽبٍٔي ي ىي و٫ً ډبىٌ دَْ

َبْ ٕىؼ٘ ٥ًٍثز، ٵٮبڅٕز آثٓ، ٕوشٓ، َبْ سًڅٕيْ ثب آُډًنثٍ ٙپلار ا١بٵٍ ٙيوي. ومًوٍيُوٓ/يُوٓ( 

pH أٍُبة كٖٓ ډًٍى آُډًن ٹَاٍ  10، ٍوڀ ي ئٖپًُٔشٍ ډًٍى آُډًن ٹَاٍ ځَٵشىي. هًاٛ كٖٓ وِٕ س٤ًٕ

َب وياٙشٍ ي ٍوڀ ومًوٍ pHځَٵز. ډٚوٜ ٙي ٽٍ اٵِيىن ډًاى ٵًٷ سإطَْٕ ثَ ٥ًٍثز، ٵٮبڅٕز آثٓ، ٕوشٓ، 

َب ىاٍ ىٍ ١َٔت دبٔياٍْ ٽبًٕن ي سى٘ سٖچٕڈ ومًوٍإز. اډب اٵِيىن ځبلاٽشًاڅٕڂًٕبٽبٍٔي ثب٭ض اٵِأ٘ ډٮىٓ

َب وياٙز. َمـىٕه ثٍ ٭چز سٲَٕٕ َبْ ٵًٷ سإطَْٕ ثَ هًاٛ ٍئًڅًّٔټ ومًوٍسبځبسًُ ىٍ ٱچ٪ز-Dٙي. اٵِيىن 

ڂًٕبٽبٍٔي اډشٕبُ ٽمشَْ ىٍ ٹٖمز أٍُبثٓ كٖٓ ٽٖت َبْ ثب ٱچ٪ز ثبلاسَ ځبلاٽشًاڅٕهًاٛ ٍئًڅًّْ، ومًوٍ

-َب ػُز سًڅٕي ٝىٮشٓ ٙپلار دَْثًٕسٕټ ثٍ ٭ىًان ثُشَٔه ومًوٍٽَىوي. ىٍ دبٔبن ٍٕ ومًوٍ كبيْ ډًاى دَْ

 ثًٕسٕټ اوشوبة ٙيوي.

بیوتیک،کلمات کلیدی: شکلات، پری .گالاکتوالیگوساکارید، تاگاتوز   
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Abstract 

Two kind of prebiotic substances (D-tagatose and Galactooligosaccharide) were 

added to chocolate at three doses (2.5, 5 and 7.5% w/w). Samples were examined for 

moisture content, water activity, tenderness, pH, color and rheological properties. It 

was found that addition of these prebiotic substances had no significant effect on 

moisture, water activity, tenderness, pH and color of the samples. However, 

galactooligosaccharide addition made a significant increase on Casson consistency 

coefficient of the samples. Addition of D-tagatose at mentioned doses had no significant 

effect on rheological properties of samples. Samples with higher doses of 

galactooligosaccharide acquired fewer points, because of change in rheological 

properties. At the end, three formulations were selected for using in industrial chocolate 

making. 

Keywords: Chocolate, Prebiotic, Galactooligosaccharide, Tagatose. 
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Study Viability of Bacillus coagulans (Lactobacillus Sporogenese) in cotton candy and 

sugar free cotton candy 
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Abstract Back ground: cotton candy is one of the Iranian traditional candy ،that is 

very popular among consumers of all ages. However ،it is very consumption is limited 

for the obese and diabetic people due to its high energy and sucrose contents. Replacing 

sucrose by low digestible Carbohydrates with result in lowering its energy content and 

glycemic index ،as well as in preventing tooth decay. Probiotics are live microorganism، 
which have beneficial effects on human health through establishment of bady s natural 

flora. Fortification of cotton candy with probiotic bacteria prepared using them are also 

desirable from a nutritional point of view and can be considered as functional 

food. Objective: This study was initiated to investigate to comper viability of bacillus 

coagulans (L. Sporogenese) in sugar free and common cotton candy. Material and 

method: In this study was used Bacillus coagulans that was prepared of tak Gen 

company. Bacteria added to cotton candy dough and was used in both common and 

sugar free cotton candy, and was used in common and sugar free cotton candy that was 

prepared respectively from sugar syrup and Isomalt syrup. The kinetics of growth 

bacillus coagulans was investigated using the conventional plate-count method with 

MRS Agar media for six month Result: The highest growth of bacillus coagulans was 

106 cfu/gr which occurred at both common and sugar free cotton candy. with keeping 

both sample cotton candy in (25c) for four month were assessed 3.8x106cfu/gr and 

3.2x106cfu/gr respectively for sugar free cotton candy and common one after four 

month. This growth after six month assessed 2.7x106cfu/gr and 

9.2x105cfu/gr Conclusion: These result suggest that both sample cotton candy with 

106cuf /g products ،are good deliver for probiotic bacteria. But sugar free cotton candy 

are the best source for probiotic delivery ،for long time because of Iso malt used as 

prebiotic. 

Keywords: Keywords: Probiotic ،Bacillus coagulans ،cotton candy ،sugar free ،Isomalt 
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ثشسػی پبيذاسی ثبوتشی ثبػيلَع وَاگَلاًغ )لاوتَثبػيلَع اػپَسطًضا( دس پـوه ثذٍى لٌذ 

 ٍ پـوه هؼوَلی

 ، هبوڈ ٍئب ٽب٩مٓ وٕب ، آٹب ډلمي ځًََٔبن * ٝجٕلٍ اڅٖبىار ٭چِٕاىٌ

َٙٽز ځِ ٕپٍ  -هٕبثبن اډبڇ همٕىٓ -اٝٶُبن -* ٽبٍٙىبٓ اٍٙي َٙٽز ځِ ٕپٍ 

salizadeh_1522@yahoo.com 

ډٺيډٍ: دٚمټ اُ ػمچٍ َٕٙٔىٓ َبْ ٕىشٓ أَان إز ىٍ ځَيٌ َبْ ٕىٓ ډوشچٴ ډلًٞڅٓ د٥ََٵياٍ 

آن ثٍ ٭چز ىاٙشه ٕبٽبٍُ ي ٽبڅَْ ثبلا ثَاْ اٵَاى ډجشلا ثٍ ؿبٹٓ ي ىٔبثز ډلييىٔز ىاٍى. إز. يڅٓ ډَٞٳ 

ثىبثَأه اُ ٥َٔٸ ػبٔڂِٔه ٽَىن ٕبٽبٍُ ثب ٽَثً َٕيٍار َبْ ثب ٹبثچٕز ٢َڈ ٽڈ ډٓ سًان ١مه ٽبَ٘ ٽبڅَْ 

ُويٌ اْ َٖشىي ٽٍ  ي ومبٔي ځلأٖمٓ، اُ ٵٖبى ىويان َب ػچًځَْٕ ٽَى. دَيثًٕسٕټ َب ډٕپَياٍځبوٕٖڈ َبْ

يٹشٓ ثٍ ډٺياٍ ٽبٵٓ ډَٞٳ ډٓ ًٙوي، اُ ٥َٔٸ كٶ٨ سٮبىڃ ٵچًٍ ٥جٕٮٓ ثين اطَار ډٶٕيْ ثَ ٕلاډز اوٖبن 

ىاٍوي. َيٳ: أه سلٺٕٸ ثب َيٳ دَيثًٕسٕټ ٽَىن دٚمټ ثب ثبٽشَْ ثبٕٕچًٓ ٽًاځًلاؤ ي ثٍَٕٓ سإطَٕ 

ډٺبٍٖٔ دٚمټ ډٮمًڅٓ اوؼبڇ ځَىٔي. ٍيٗ  أِيډبڅز ثَ ډبويځبٍْ أه ثبٽشَْ َب ىٍ دٚمټ ثيين ٹىي ىٍ

ډ٦بڅٮٍ:ىٍ أه ډ٦بڅٮٍ اُ ثبٽشَْ ثبٕٕچًٕٓ ٽًاځًلاؤ هَٔياٍْ ٙيٌ اُ َٙٽز سټ ّن ُٖٔز سَُان إشٶبىٌ 

ٙي. ثبٽشَْ َب ثٍ همَٕ سٍُٕ ٙيٌ اُ آٍى ي ٍيٱه سچٺٕق ځَىٔي ي ىٍ سًڅٕي ومًوٍ دٚمټ ثيين ٹىي ي دٚمټ 

ٙيٌ اُ أِيډبڅز ي إشًٔب ي َٙثز سٍُٕ ٙيٌ اُ ٙپَ ډوچ٣ً ٙي. دٔ اُ سًڅٕي ډٮمًڅٓ ثٍ سَسٕت ثب َٙثز سٍُٕ 

دٚمټ، ډِٕان ٍٙي ي ډبويځبٍْ ثبٽشَْ دَيثًٕسٕټ ثبٕٕچًٓ ٽًاځًلاؤ ىٍ دٚمټ ثيين ٹىي ي دٚمټ 

 MRSىٍػٍ( ثٍ ٍيٗ ٙمبٍٗ ىٍ دچٕز ثب ډل٤ٕ ٽٚز  25ډٮمًڅٓ ىٍ َٙا٤ٔ وڂُياٍْ ىٍ ىډبْ آُډبٔٚڂبٌ )

agar ٍيُ ٔټ ثبٍ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ٔبٵشٍ َب: سٮياى ٽچٓ  15ډبٌ ي ىٍ ٵبٝچٍ َبْ ُډبوٓ  6 ثٍ ډير

 cfu/gثبٽشَْ ثبٕٕچًٓ ٽًاځًلاؤ ثلاٵبٝچٍ دٔ اُ سًڅٕي ىٍ دٚمټ ثيين ٹىي ي ډٮمًڅٓ ثٍ سَسٕت

106x8/3يcfu/g 106×2/3  ُ٤ٔ ډبٌ وڂُياٍْ ىٍ َٙا 4ٙمبٍٗ ٙي. َمـىٕه سٮياى ٽچٓ أه ثبٽشَْ دٔ ا

ځِاٍٗ ٙي. أه  cfu/g 106×2/1يcfu/g106×5/3آُډبٔٚڂبٌ ىٍ دٚمټ ثيين ٹىي ي دٚمټ ډٮمًڅٓ ثٍ سَسٕت

 cfu/g 105×2/9يcfu/g106×7/2سٮياى ثبٽشَْ ىٍ ډبٌ ٙٚڈ ثَاْ دٚمټ ثيين ٹىي ي ډٮمًڅٓ ثٍ سَسٕت ثٍ 

ډبٌ ؿُبٍڇ كبډڄ هًثٓ ثَاْ ٍٕٕي. وشٕؼٍ ځَْٕ: وشبٔغ ثيٕز آډيٌ كبٽٓ اُ آن إز ٽٍ ََ ىي ومًوٍ دٚمټ سب 

ٱىٓ ٕبُْ ثب دَيثًٕسٕټ َب ډلًٖة ډٓ ًٙى، اډب ومًوٍ دٚمټ ثيين ٹىي ثٍ ىڅٕڄ ىاٙشه أِيډبڅز اُ ٹبثچٕز 

 ثُشَْ ثَاْ دَيثًٕسٕټ ٽَىن ىٍ ډير ٥ًلاوٓ سَ ثَهًٍىاٍ إز.
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Effects of inulin on viability bacillus coagulans (Lactobacillus sporogenese) in synbiotic 

Gaz 

sabihealsadate Alizadeh 
*
  ،mr mohammad goharian 

* M.sc sekkeh gaz company - sekkeh gaz company- st immam khomeini- isfahan 

salizadeh_1522@yahoo.com 

back ground: functional food is demonstrated to have physiological benefits or 

reduce the risk of chronic disease beyond basic nutritional function ،they contain 

bioactive compound. Gaz for high nutritional value and long time shelf life and being 

without preservative is good delivery for probiotic bacteria. Inulin is dietary fiber 

related to fructo-oligosacharides with no or low digestible carbohydrates that promotes 

healthy and balanced gut bacteria (prebiotic). Inulin can Increased calcium and 

magnesium absorption and reduce cholesterol and blood sugar. Objective: The 

objective of the present study is effect of inulin on viability of bacillus coagulans 

(Lactobacillus sporogenese) in synbiotic Gaz. Material and method: In this study was 

used bacillus coagulans that was prepared by tak Gen company bacillus coagulans 

added into Gaz contain 0% ،1% ،2% and 3% inulin that the total count reached to 

106cfu/g . The viability of bacillus coagulans was investigated using the conventional 

plate-count method with MRS Agar media for 7 month. The organoleptic properties 

Gaz were assessed for 7 month. Result: The highest growth of bacillus coagulans in 

Ggaz contain 0% ،1% ،2% ،and 3% inulin respectively were assessed 5.4105   ،

7.6105 ،1.5106 and 2.9106cuf/gr. Conclusion: The result of this study show that 

increasing inulin in formula sample Gaz did not affect in organoleptic properties. As 

inulin is a dietetic fiber have prebiotic properties. Finally Gaz sample with 3% inulin 

prepared using them are also desirable from a nutritional point of view and can be 

considered as functional food. 

Keywords: Key words: Gaz ،Synbiotic، Inulin ،Bacillus coagulans ،Functional food. 
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وتَ ثبػيلَع اػپَساطًض( دس تأحيش وبسثشد ايٌَليي ثش هبًذگبسی ثبوتشی ثبػيلَع وَاگَلاًغ )لا

 گض ػيي ثيَتيه

 ، آٹب ډلمي ځًََٔبن * ٝجٕلٍ اڅٖبىار ٭چِٕاىٌ

َٙٽز ځِ ٕپٍ  -هٕبثبن اډبڇ همٕىٓ -اٝٶُبن -* ٽبٍٙىبٓ اٍٙي َٙٽز ځِ ٕپٍ 

salizadeh_1522@yahoo.com 

ډٺيډٍ: ډبىٌ ٱٌأٓ ٵَإًىډىي، كبيْ سَٽٕجبسٓ ثب ٵٮبڅٕز ثًٕڅًّٔپٓ َٖشىي ٽٍ سًاوبٔٓ اٍسٺبء ٕلاډز ي 

َب ډٓ سًاوي سلًڃ ثٍِځٓ  ثبٙي. اٵِيىن أه سَٽٕجبر ثٍ ٍّٔڈ ٱٌأٓ اوٖبن ٽبَ٘ ه٦َ اثشلا ثٍ اډَاٟ ٍا ىاٍا ډٓ

ٔٓ ثبلا ي ٭بٍْ اُ ډًاى وڂُياٍويٌ ثًىن ٽبوئي ٍا ىٍ ٝىٮز ٱٌأٓ ثٍ َمَاٌ ىاٙشٍ ثبٙي. ځِ ثٍ يا٦ٍٕ اٍُٗ ٱٌا

هًثٓ ثَاْ ٱىٓ ٕبُْ ثب ٵٕجََبْ ٍّٔمٓ ٹَاٍ ځَٵشٍ إز. أىًڅٕه ٔټ ٵٕجَ ٍّٔمٓ)اُ و٫ً اڅٕڂًٕبٽبٍٔي(، ٱَٕ 

ٹبثڄ ٢َڈ ٔب ثب ٹبثچٕز ٢َڈ اويٻ إز ٽٍ دٔ اُ ٍٕٕين ثٍ ٍيىٌ ثٍ ٭ىًان ډىج٬ ٽَثه ٔب اوَّْ، ثٍ ٥ًٍ اوشوبثٓ 

َب ډٓ ًٙى. ٽبَ٘ ٽچٖشَيڃ ي ځچًٽِ هًن ي اٵِأ٘ ػٌة ٭ىبَٝ  ٘ ٍٙي ٔب ٵٮبڅٕز دَيثًٕسٕټٕجت اٵِأ

ډٮيوٓ و٪َٕ ډىِٕٔڈ ي ٽچٖٕڈ اُ هًاٛ ٕلاډز ثو٘ دَْ ثًٕسٕټ أىًڅٕه إز. َيٳ: َيٳ اُ أه سلٺٕٸ 

ِ ٕٕه ثًٕسٕټ ثٍَٕٓ سإطَٕ أىًڅٕه ثٍ ٭ىًان ٔټ دَٔجًٕسٕټ ثَ ٍٙي ي ثٺبء ثبٽشَْ ثبٕٕچًٓ ٽًاځًلاؤ ىٍ ځ

إز. ٍيٗ ډ٦بڅٮٍ: ىٍ أه ډ٦بڅٮٍ اُ ثبٽشَْ ثبٕٕچًٓ ٽًآځًلاؤ )لاٽشً ثبٕٕچًٓ إذًٍاّوِ( هَٔياٍْ ٙيٌ 

% أىًڅٕه ي ٔټ 3% ، 2% ،1َب ثٍ ؿُبٍ ومًوٍ ځِ كبيْ  اُ َٙٽز سټ ّن ُٖٔز سَُان إشٶبىٌ ٙي. ثبٽشَْ

ثَٕي. اٵِيىن ډٺبىَٔ ډوشچٴ أىًڅٕه ثَ cfu/g 106ٔٓ ومًوٍ ٙبَي ثيين أىًڅٕه( سچٺٕق ځَىٔي سب ثٍ سٮياى وُب

 7ثٍ ډير  MRS Agarَبْ ثبًٕٕڅٔ ٽًآځًلاؤ ثب ٍيٗ ٙمبٍٗ ىٍ دچٕز ثب ډل٤ٕ ٽٚز ډبويځبٍْ ثبٽشَْ

ډبٌ ي ثب ٵبٝچٍ َبْ ٔټ ډبٌ ٔپجبٍ اوؼبڇ ځَىٔي. َمـىٕه ډٺبىَٔ ډوشچٴ أىًڅٕه ثَ هًاٛ اٍځبوًڅذشٕپٓ ځِ 

َبْ دَيثًٕسٕټ ثب ٕٕچًٓ ٽًاځًلاؤ ىٍ ومًوٍ ٙبَي ي  َب: كياٽظَ ٍٙي ثبٽشَْ ٔبٵشٍډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. 

 cfu/g105× 4/5 ،cfu/g105× 6/7 ،cfu/g 106×5/1 ،cfu/gىٍٝي أىًڅٕه ثٍ سَسٕت 1،2،3ومًوٍ َبْ كبيْ 

َ ٙيٌ ىٍ ډبٌ َٶشڈ ځِاٍٗ ٙي. َمـىٕه هًاٛ ٵِٕٔپٓ، ٕٙمبٔٓ ي اٍځبوًڅذشٕپٓ ومًوٍ ځَِبْ ًٽ 9/2×106

ډچٓ أَان ځِاٍٗ ٙي. وشٕؼٍ ځَْٕ: ثب سًػٍ ثٍ وشبٔغ ثيٕز آډيٌ اٵِأ٘ ډِٕان أىًڅٕه  3023ډ٦بثٸ ثب إشبوياٍى 

% ثٍ 3% أىًڅٕه ثٍ ىڅٕڄ وياٙشه اطَار دَْ ثًٕسٕپٓ ډ٦چًة وجًىٌ ي ډٺياٍ 1ثب٭ض ثٺبء ثبٽشَْ َب ډٓ ًٙى. ډٺياٍ 

اْ ئٌْ ىاٙشٍ  ٍى سإٕٔي ٹَاٍ ځَٵز. أه ومًوٍ ځِ هًٕٞٝبر سٲٌٍٔ٭ىًان ثُشَٔه ډٺياٍ اٵِيىن أىًڅٕه ثٍ ځِ ډً

 ي ثٍ ٭ىًان ډبىٌ ٱٌأٓ ٵَإًىډىي ٙىبهشٍ ډٓ ًٙى.
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A Review on the Production and Storage of Probiotic Microorganisms in Dairy 

Products 

ohammad Amin Nezami 
*
  ،Mr Ali Islami 

* Msc Quality control department Gilan Pegad Dairy industry - Quality control department 

Gilan Pegad Dairy industry-Rasht-Iran Nezami_man@yahoo.com 

Introduction:1 Probiotic foods classified as the foods contained live microorganisms 

and these generally accepted that they can promote the health and freshness every one 

in order to improvement and balance of GI gastrointestinal tract microflora ,(gardiner 

et al 2002) 2Target: In this study some sorts of fermented and non-fermented dairy 

products (Liquid or Solid) have been discussed and some rewards and challenges are 

examined and scrutinized,(tammime,2005). 3Methodology: Some strains of probiotic 

have enumerated accurately in their media, then several assays have taken place in 

various levels by using some probiotics ,therefore research done during the shelf life in 

interval periods so in results some rewards and challenges as well as ways for probiotics 

survival are reported.  Findings4 : First of all , kinds of probiotic microorganisms have 

reviewed ,then fermented dairy product are categorized. Probiotic 

microorganisms: Traditional cultures are comprising ,Lactic Acid Bacteria 

,Leuconostoc and Lactococcus which are mesophil and Pediococcus ,Streptococcus and 

Lactobacillus are thermophil and blue and white molds in cheese making as well as 

Geoticum.candidum in viili and yeasts in kefir grains are commonly used. Kinds of 

dairy probiotic  yoghurt is the most popular among all dairy products .-Butter milk is a 

fermented dairy product which mesophilic cultures like Lactococcus.lactis and 

Leuconostoc.mesentroid are mixed in pasteurized milk with Lactobacillus.casei. Kefir : 

is a carbonated and fermented dairy product which kefir grains work on it and is 

comprising of Lactococcus.lactis and Leuconostoc.mesentroid 

,Lactobacillus.acidophilus, Bifidobacterium , Kluyveromyses and Saccharomyses as 

well Acetobacters. Cheese: although adding probiotic in cheese has some benefits , there 

are some challenges between probiotics in the complex of cheese because of competition 

, antagonism and symbiosis status in the presence of mesophilic and thermophilic 

cultures and yeasts is frequently demonstrated. Concentrated milk and fermented milk 

: are comprising traditional yoghurt chekideh, skyr and ymer.Interactions between 

traditional cultures and probiotics:Antagonism effect and survivality of probiotics: In 

fermented dairy products traditional culture produce some inhibitory metabolites like 

:Hydrogen peroxide and high amount of lactic acid which can decline the counts of 

probiotics in their shelf life :Symbiosis effect toward probiotic Traditonal cultures are 

able to produce situation( oxygen decresed) that can promote the number and 

survivality of probiotics Optimal temperature of probiotics: The best temperature for 

probiotic is 37 ºC exactly like the temperature of GI tract of body. 5Results: According 

to already research have done relevant to probiotic dairy products cheese in comparison 

to liquid dairy , is a beneficial substrate for probiotics because, it is enriched by 

micronutrients produced by proteolytic, lypolitic and glycolys actions during 
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maturation of cheese, although salt can directly have side effect on probiotics . 

moreover , microencapsulation of frozen desserts and ice cream using the gum alginate 

sodium can increase the survivalness of probiotics in harsh condition of freezer and GI 

tract of body alternatively recommended.6Discussion: The future progress of probiotic 

foods : After 3decades of the intresting of people to probiotics some future approaches 

are offered as followed bellow: Working on probiotic at the functionality view in some 

indispensable factors like drying and fermenting process , microencapsulation, 

optimization of the suggested daily dosage can every one intake , researching on 

formulation of some food matrix finally expanded using of prebiotic in probiotic dairy 

products which all subsequently recommended.. 

Keywords: Fermented Dairy Product، Probiotic  ،Technological Improvement. 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

 هشٍسی ثش تَليذ ٍ ًگْذاسی سيضػبصٍاسُ ّبی پشٍثيَتيىی دس هحلَلات لجٌی

 ، آٹب ٭چٓ إلاډٓ * ډلمياډٕه و٪بډٓ

 -َٕٙدڂبٌ ځٕلان -ػبىٌ سَُان َُٙٝىٮشٓ ٍٙز -ٍٙز -* ٽبٍٙىبٕٓ اٍٙي َٙٽز َٕٙدبٕشًٌٍِٔ دڂبٌ ځٕلان 

 Nezami_man@yahoo.comياكيٽىشَڃ ٽٕٶٓ 

ډٺيډٍ : ٱٌاَبْ دَيثًٕسٕپٓ ٙبډڄ ډلًٞلار څجىٓ ډلشًْ ٍِٕٔبُياٌٍ َبْ ُويٌ ٥جٺٍ ثىيْ ٙيٌ اوي ي -1

ثبيٍ ثَ أه ډٓ ثبٙي ٽٍ ثٍ ًٍٝر ٵٮبڃ اٍسٺبء ىَىيٌ ٕلاډشٓ يٙبىاثٓ ډِٕثبن ثب ٭مچپَى ثُجًى سٮبىڃ ٍِٕٔبُياٌٍ 

َيٳ: ىٍ أه ډ٦بڅٮٍ ثٍ ډٮَٵٓ اوًا٫ -Gardiner et al 2002  2َبْ ډَٖٕ ډٮيْ ٍيىٌ اْ ډٓ ثبٙىي

ډلًٞلار څجىٓ سومَْٕ ي ٱَٕ سومَْٕ ډب٬ٔ ي ػبډي ي ٍيٗ َبْ سپىًڅًّٔپٓ سًڅٕي آوُب اٙبٌٍ ٙيٌ إز ي 

ىٍ اىاډٍ ٔپَْٖ ؿبڅ٘ َب ي ډِأبْ ئٌْ دَيثًٕسٕټ َب دٕٚىُبىار ثُجًى سپىًڅًّٔپٓ ډًٍى ثلض ي ثٍَٕٓ 

ٍيٗ ډ٦بڅٮٍ : ػُز ثُٕىٍ ٕبُْ َٙا٤ٔ ٍٙي ي ثٺبء -Tammime,2005.  3ػِئٓ ٹَاٍځَٵشٍ ٙيٌ إز.

دَيثًٕسٕټ َب سٕمبٍَبْ ډًٍىو٪َ اثشيا ثب ٙىبٕبٔٓ ىٹٕٸ ىٍ ډل٤ٕ ٽٚز َبْ ډًٍى و٪َ ٽٚز ىاىٌ ٙيٌ ثًىوي ي 

دٔ اُ ډٚوٜ ٙين ٝلز ٙبن آُډًن َبْ سپمٕچٓ ػُز ٙمبٍٗ ي ىئُىڀ َبْ ډشٶبير ثب ًٕٗ َبْ 

ًٍٝر ځَٵشىي ٽٍ ىٍ ٥ٓ ىيٌٍ َبْ ډٚوٜ ډبويځبٍْ ثب سًػٍ ثٍ و٫ً ډلًٞڃ  ځًوبځًن ي ىٍ ٦ًٕف ډوشچٴ

) ډب٬ٔ َمبوىي ََٕٙبْ سومَْٕ دَيثًٕسٕپٓ ي ػبډي َمبوىي دىَٕ(ٍَٕٔٓ َب ًٍٝر دٌَٔٵز ي ډشٮبٹجب ډِأب ي 

اوًا٫ ا ٔبٵشٍ َب: ىٍ اثشي-4  ؿبڅ٘ َب ي سپىًڅًّْ َبْ اٝلاكٓ ثَاْ ثُجًى ثٺبء دَيثًٕسٕټ َب ډ٦َف ځَىٔي.

ٍِٕٔبُياٌٍ َبْ دَيثًٕسٕپٓ ي ٕذٔ ډلًٞلار څجىٓ سومَْٕ )ډب٬ٔ ي ػبډي(ډِأب يؿبڅ٘ َبْ آن ثٍ َٙف ًٔڄ 

ډٕپَياٍځبوِٕڇ َبْ دَيثًٕسٕپٓ: ثبٽشَْ َبْ إٕيلاٽشٕټ ٕىشٓ ٙبډڄ -1-4  ډًٍى سًػٍ ٹَاٍډٓ ځَٕى.

ًٓ ، لاٽشًثبٕٕچًٓ ًٽلاٽشًٽًٽًٓ ، څپًوًٕشًٻ، ٽٍ ډٕبوييٕز َٖشىي ي دئًٽًٽًٓ، إشَدشًٽ

ځَډبىيٕز ډٓ ثبٙىي. ٽذټ َبْ ٕٶٕي ي آثٓ ىٍ دىَٕٕبُْ ي ّئًسَٔپًڇ ٽبوئييڇ ىٍ سًڅٕي ئچٓ ي ډومََب 

ډُمشَٔه ٵَآيٍىٌ -1-2-4اوًا٫ ٵَآيٍىٌ َبْ څجىٓ دَيثًٕسٕپٓ: -2-4 ىٍ ىاوٍ َبْ ٽٶَٕ ډًػًى ډٓ ثبٙىي . 

سومَْٕ أه ډلًٞڃ اُ سومَٕ ډِيٵٕڄ Butter milkىيٯ ٽٌَ :-2-2-4  دَيثًٕسٕپٓ ډبٕز ډٓ ثبٙي.

لاٽشًٽًٽًٓ.لاٽشٕٔ ي څپًوًٕشًٻ. ډِوشَئي ىٍ اهشلا٣ لاٽشًثبٕٕچًٓ.ٽبُئٓ ىٍ َٕٙدبٕشًٌٍِٔ كبٝڄ ډٓ 

: ٔټ ډلًٞڃ َٕٙ سومَْٕ ځبُىاٍ ډٓ ثبٙي ٽٍ اُ ډوچ٣ً ډٕپَياٍځبوٕڈ َب ىٍ Kefirٽٶَٕ-3-2-4  ًٙوي.

ه ثبٽشَْ َب ډِيٵٕڄ لاٽشًٽًٽًٓ.لاٽشٕٔ ي څپًوًٕشًٻ. ډوچ٣ً ىاوٍ َبْ ٽٶَٕ كبٝڄ ډٓ ًٙى ي أ

ډِوشَئي ، لاٽشًثبٕٕچًٓ.إٕييٵٕچًٓ ي ثٕٶٕييثبٽشًَٔڇ ي ٽچًيٍيډبِٖٔ ي ٕبٽبٍيډبِٖٔ يإشًثبٽشََبډٓ 
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: اٵِيىن دَيثًٕسٕټ َب ىٍ دىَٕثبډِأبْ ٱىٓ ثًىن اُ ٍِٔډٲٌْ َب ىاٍاْ ؿبڅ٘ Cheeseدىَٕ -4-2-4  ثبٙىي.

يٽٍ ځبَب ىٍ ٽمذچپٔ دٕـٕيٌ دىَٕ َٙا٤ٔ ٍٹبثشٓ ، َمٕبٍْ ٍٙي ي ١ئز ٍٙي ثب دَيثًٕسٕټ َبٔٓ َڈ ډٓ ثبٙ

ََٕٙبْ سومَْٕ -5-2-4َب ىٍ ك٢ًٍ ثبٽشَْ َبْ ډِيٵٕڄ ، سَډًٵٕڄ ي ډومََب َمًاٌٍ ځِاٍٗ ٙيٌ إز. 

ثب  شٓاطَار ډشٺبثڄ آٱبُځََبْ ٕى-3-4  ٱچ٨ٕ ٙيٌ : ٙبډڄ ډبٕز ؿپٕيٌ ٕىشٓ ، ٕپَ، ٔمَ ډٓ ًٙوي .

يثٺبء دَيثًٕسٕټ َب :ىٍ ٵَآيٍىٌ څجىٓ سومَْٕ Antagonismاطَ ١ئز ٍٙي -1-3-4  دَيثًٕسٕټ َب :

آٱبُځََب سًڅٕي ډًاىثبُىاٍويٌ ٍٙيډبوىي )دَيٽٖٕي َٕيٍيّن ي ډٺبىَٔثبلاْ إٕيلاٽشٕټ (ډٓ ومبٔىي ٽٍ ثَاْ 

ڂُياٍْ ىٍٵَآيٍىٌ ٽبَ٘ ډٓ ثٺبء دَيثًٕسٕټ َب ډوب٥ٌَ اوڂِٕ ثًىٌ يٙمبٍٗ ُويٌ آوُب ٍا ٥ٓ ىيٌٍ و

دَيثًٕسٕټ َب: آٱبُځََبْ ٕىشٓ وِٕ ٹبىٍ ثٍ اٍسٺبء ٍٙي  Symbiosisاطَ َمٕبٍْ ٍٙي-2-3-4  ىَي.

دَيثًٕسٕټ َب اُ ٥َٔٸ سًڅٕي ډًاى ٱٌأٓ لاُڇ ثًىٌ ي ٔب ثبٽبَ٘ اٽْٖٕن ډل٤ٕ ،ٍٙي دَيثًٕسٕټ َب ٍا ثُجًى 

ىډبْ ٍٙي ثُٕىٍ ٍٙي يثٺبء دَيثًٕسٕټ َب: ىډبْ ٍٙي -5-4  ىويډٓ ىَىي ي وُبٔشب ثب٭ض اٵِأ٘ ثٺبء آوُب ډٓ ځَ

ثلض: ثب -5  ىٍػٍ ٕبوشٓ ځَاى ډٓ ثبٙي . 37ثُٕىٍ دَيثًٕسٕټ َب َمبوىي ىډبْ ثين اوٖبن) ىٍ ډَٖٕ ځًاٍٙٓ ( 

سًػٍ ثٍ سلٺٕٺبر اوؼبڇ ٙيٌ ىٍ ډلًٞلار څجىٓ دَيثًٕسٕپٓ دىَٕ ثيڅٕڄ ىاٍاثًىن ٍِٔډٲيْ َبْ كبٝڄ اُ 

ِٕ يڅٕذًڅِٕ ي ځچٕپًڅِٕ ډل٤ٕ ډىبٕت ي ٱىٓ سَْ اُ ډبٔٮبر څجىٓ ډٓ ثبٙي يڅٓ ډِٕان ومټ اطَ ًٕء ًڅدَيسئ

ثَٙمبٍٗ وُبٔٓ دَيثًٕسٕټ َب ډٓ ځٌاٍى ، ىٍ ١مه ٵَآٔىي ٍِٔدًٙبوٓ دَيثًٕسٕټ َب ثب ٝمٰ آڅْٔىبر ٕئڈ 

َآيٍىٌ َبْ ىَٕډىؼمي َڈ ثب٭ض كٶ٨ ثٕٚشَ ثٺبء دَيثًٕسٕټ َب اُ ډَٖٕ ځًاٍٙٓ ثين ډٓ ځَىى ٽٍ ثَاْ ٵ

وشٕؼٍ ځَْٕ: سًٕٮٍ َبْ آٔىيٌ ډلًٞلار دَيثًٕسٕپٓ: ثب سًػٍ ثٍ -6  يثٖشىٓ دٕٚىُبىئٌْ اْ ٙيٌ إز.

ٕبڃ اُ ٭لاٹٍ ػُبن ثٍ دَيثًٕسٕټ َب ىٔيځبٌ آٔىيٌ اُ وٺ٦ٍ و٪ََبْ ٭مچپَىْ ٍِٕٔبُياٌٍ َبْ 30ځٌٙز 

َٕي هٚټ ٽَىن ، ٍِٔدًٙبوٓ، اهشٞبٝٓ ومًىن ومدَيثًٕسٕپٓ ثب سلٺٕٺبر ځٖشَىٌ ثَ ٍيْ ٵه ايٍْ َبْ س

ىيَُبْ ډَٞٵٓ ٍيُاوٍ )طجبر ي ثٺبء(، ٵَډًلإًٕن َبْ ډوشچٴ ٱٌأٓ ي اَياٳ ٽبٍثَى دَْ ثًٕسٕټ َب ډشٮبٹجب 

 Tammime,Adnan ,2005 ,Probiotic Dairy Products ,Blackwell  ډىبث٬: دٕٚىُبىٙيٌ إز. 

pubishing UK,P:33-60 
ھاي كلیدي: فرآورده تخمیری لبنی، پروبیوتیک، بھبود تکنولوژیکی واژه
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 ّبی فيضيىَ ؿيويبيی، هيىشٍثی ٍ حؼی ثؼتٌی پشٍثيَتيه تخويشی ػَيبثشسػی ٍيظگی

 2*ٍاى ًٓؤَمب ِٔ٭ِ، 1َٙاٌٍ وًٍيُْ

ٝىب٬ٔ ٱٌأٓ، ىاوٚپيٌ سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ ٽبٍٙىبٓ اٍٙي ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ، ځَيٌ ٭چًڇ ي   -1

 سجَِٔ، سجَِٔ، أَان؛ ٽمٕشٍ سلٺٕٺبر ىاوٚؼًٔٓ ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ

 ِٔسجَ ٓدِٙپ ٭چًڇ ىاوٚڂبٌ ٍ،ٔسٲٌ ىاوٚپيٌ ،ٔٓٱٌا ٬ٔيٝىب ٭چًڇ ځَيٌ بٍٕىاوٚؤًٖىيٌ ډٖئًڃ:  -2

 ٭چًڇ ځَيٌ ٍ،ٔسٲٌ ىاوٚپيٌ ِ،ٔسجَ ٓدِٙپ ٭چًڇ ىاوٚڂبٌ ،ْٚبثًٍٕو ٭٦بٍ بثبنٕه ځچڂٚز، بثبنٕه ِ،ٔسجَ: ٓوٚبو

 Homayounia@tbzmed.ac.ir: ٓپٕاڅپشَيو دٖز. ٔٓٱٌا ٬ٔٝىب ي

 09144101040: َمَاٌ سچٶه ٙمبٌٍ

 چکیذُ

    ّا دس بشابش إ ٍ ػشهاخَسدگٖ دس ه٘اى وَدواى ٍ بضگؼالاى ٍ هماٍهت باوتشّٕإ سٍدُؿَ٘ع ب٘واسٕ :ّذف ٍ ػبثمِ

ّإ ّا باوتشّٕا سا وٌتشل ًواٌٗذ. پشٍبَ٘ت٘هّا هحمماى سا بش اٗي داؿتِ اػت وِ با پ٘ـگ٘شٕ بتَاًٌذ اٗي ب٘واسٕبَ٘ت٘هآًتٖ

صا ٍ تمَٗت ػ٘ؼتن اٗوٌٖ بذى احشات هخبتٖ ّإ ب٘واسٕػَدهٌذٕ ّؼتٌذ وِ دس سٍدُ اًؼاى ػاوي ؿذُ ٍ با سلابت با باوتشٕ

ّا بِ ا داسا بَدى ؿشاٗظ هح٘غٖ پاٗذاس ٍ با حبات، هحلَل هٌاػبٖ بشإ اًتمال پشٍبَ٘ت٘هبش ػلاهتٖ ه٘ضباى داسًذ. بؼتٌٖ ب

 ّإ فَق داسإ خاك٘ت فشاػَدهٌذٕ ً٘ض اػت.باؿذ؛ بخلَف بؼتٌٖ ػَٗا وِ ػلاٍُ بش ٍٗظگٖبذى ه٘ضباى هٖ
تَباػ٘لَع واصئٖ دس ػِ تىشاس تَل٘ذ باوتشٕ پشٍبَ٘ت٘ه لاوبا اػتفادُ اص بؼتٌٖ ػَٗإ پشٍبَ٘ت٘ه تخو٘شٕ  :ّارٍش ٍ هَاد

اسصٗاا    ًفش 32ٕ آى با ًتاٗذ حاكل اص بؼتٌٖ ػَٗإ ؿاّذ، اص . رْت اسصٗابٖ حؼٖ ٍ هماٗؼِلشاس گشفت هَسد آصهَىٍ ػپغ 

اص هح٘ظ با اػتفادُ ّا هاًٖ پشٍبَ٘ت٘هذ. بشسػٖ صًذُآهَصؽ دٗذُ اػتفادُ ؿ MRS  ض٘آًالاًزام گشفتِ ٍ آگاس بِ سٍؽ پَسپل٘ت  

SPSS افضاسًشم اص اػتفادُ با ٕآهاس   .پزٗشفت اًزام اًغٗوٍَاس ل٘تحل ّٕاآصهَى ٍ 

ب٘ـتش اصاػا٘ذٗتِ بؼاتٌٖ ػاَٗإ ؿااّذ     ٍ دسرِ دٍسً٘ه  46/0تخو٘شٕ پشٍبَ٘ت٘ه همذاس اػ٘ذٗتِ بؼتٌٖ ػَٗإ  :ّاافتِی

ّوچٌ٘ي ه٘ضاى بَد.  دسرِ دٍسً٘ه( 08/0) pH . ه٘ضاى َّادّٖ بِ عَس بذػت آهذ 18/7ٍ ًوًَِ ؿاّذ  81/5ًوًَِ تخو٘شٕ  

تخو٘شٕ ب٘ـتش ٍلٖ هماٍهت بِ رٍ  بؼتٌٖ ػَٗإ تخو٘شٕ اختلاف هؼٌٖ داسٕ با بؼاتٌٖ  پشٍبَ٘ت٘ه هؼٌٖ داسٕ دس بؼتٌٖ 

ٕ   تخو٘شٕ واّؾ چـان پشٍبَ٘ت٘ه ؿاّذ ًذاسد. دس عٖ ًگْذاسٕ بؼتٌٖ ػَٗإ  ّاإ لاوتَباػا٘لَع   گ٘اشٕ دس تؼاذاد بااوتش
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. بؼاتٌٖ ػاَٗإ   هااُ ًگْاذاسٕ ؿاواسؽ گشدٗاذ     6دس پاٗااى  ولًَٖ دس ّش گشم بؼتٌٖ  106واصئٖ هـاّذُ ًگشدٗذ ٍ دس حذٍد 

. لاصم بشخَسداس بَدهمبَل٘ت اص ّا دس ب٘ي اسصٗا  ّٖإ اسگاًَلپت٘ىپشٍبَ٘ت٘ه تخو٘شٕ اص لحاػ ٍٗظگٖ  

دس بؼاتٌٖ ػاَٗا   لاوتَباػ٘لَع وااصئٖ  هاًٖ افضٍدى پَدس ؿ٘ش ػَٗا باػج افضاٗؾ صًذُ د وِادهغالؼِ ًـاى اٗي : یریگجِیًت

وٌٌذگاى بشخَسداس اػت.ّإ پشٍبَ٘ت٘ه دس ه٘اى هلشفؿذُ ٍ اٗي هحلَل اص لابل٘ت بالاٖٗ بِ هٌظَس تَصٗغ باوتشٕ  

لاوتَباػ٘لَع واصئٖ، پشٍبَ٘ت٘ه، بؼتٌٖ ػَٗإ تخو٘شٕ :یذیکل ٍاشگاى  
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Assessment of physicochemical, microbial and sensory properties of fermented 

probiotic soy ice cream 
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Faculty of Nutrition, Tabriz University of Medical Sciences, Tabriz, Iran. 

Abstract 

Background and Aims: Probiotics are beneficial bacteria that are living in human 

intestines and compete with pathogenic bacteria and strengthen the immune system and 

so they have positive effects on host health. Functional soy ice cream has a stable 

environment that makes it suitable for delivery of probiotics into the human body. 

Materials and Methods: The probiotic soy ice cream was manufactured using Lactobacillus 

casei as probiotic strain and all physicochemical, microbial and sensory characteristics were 

analyzed in triplicate. MRS-Agar was used for probiotic enumeration and obtained data were 

analyzed by SPSS soft. 

Results: Total acidity of fermented samples was 0.46 °D that was significantly higher than 

control (0.08 °D). Also the pH value for fermented probiotic soy ice cream and control was 

5.81 and 7.18 respectively. Fermented samples had higher overrun percentage than control 

(P<0.05) but the melting rate were the same as control. Probiotic counts were not changed 

significantly during 6 months storage at -25°C. Total acceptability of fermented soy ice 

cream was scored as high by panelists. 

Conclusion: The results of this study were demonstrated that fermented soy ice cream is 

suitable vehicle for delivery of Lactobacillus casei among consumers. 

Keywords: Probiotic, Fermented Soy Ice cream, Lactobacillus casei.  
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A-10-90-1 

Non-dairy probiotic products 

samaneh faraji kafshgari 
*
  ،mojtaba azari anpar 

* bachelor Gorgan University of Agricultural Sciences and Natural Resources - Gorgan 

University of Agricultural Sciences and Natural Resources - Department of Food Science and 

Technology samanefaraji_90@yahoo.com 

Abstract There is a lot of evidence about the beneficial health effects of probiotics 

microorganisms. Probiotics are live microorganisms that have beneficial effects on the 

host when consumed in proper amounts. Many studies have reported that the most 

suitable products to deliver probiotics to the body are dairy fermented products. 

Nowadays there is an increasing consumer demand for non-dairy-based probiotic 

products. These organisms are being incorporated into drinks as well as marketed form 

of supplements, tablets, capsules and freezing dried powder. Recently, several raw 

materials Such as Fruits, vegetables, Cereals and Meat, have been extensively 

investigated to determine if they are suitable substrates to produce non-dairy products 

that containing probiotic microorganisms. Therefore, the aim of this review is to 

investigate the use of probiotics in new and traditional non-dairy products. 

Keywords: Non-dairy ،probiotic ،benefitical health 
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 فشآٍسدُ ّبی پشٍثيَتيه غيش لجٌی

 ، ډؼشجٓ آًٍْ آوذبٍ * ٕمبوٍ ٵَػٓ ٽٶٚڂَْ

-ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ځَځبن -ځبن َ* ٽبٍٙىبٓ ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ځ

 samanefaraji_90@yahoo.comىاوٚپيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ 

ؿپٕيٌ ًٙاَي ي ډياٍٻ ُٔبىْ ډجىٓ ثَ اطَار ٕلاډشٓ ثو٘ ډٕپَياٍځبوٕٖڈ َبْ دَيثًٕسٕټ يػًى ىاٍى. 

ِان ډىبٕت اطَار ډٶٕيْ ثَ دَيثًٕسٕټ َب ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ ىٍ ًٍٝر ډَٞٳ ثٍ ډٕ

ٕلاډز ډِٕثبن ىاٍوي. ثَ إبٓ ډ٦بڅٮبر اوؼبڇ ٙيٌ، ثُشَٔه ٵَآيٍىَب ثَاْ اوشٺبڃ دَيثًٕسٕټ َب ثٍ ثين، 

ډلًٞلار څجىٓ سومَْٕ ٙىبهشٍ ٙيٌ إز. اډَيٌُ سٺب١بْ ډَٞٳ ٽىىيځبن ثَاْ ډلًٞلار ٱَٕڅجىٓ كبيْ 

َب ىٍ وًٕٙيوٓ َب إشٶبىٌ ٙيٌ ي وِٕ ثٍ ٭ىًان ډپمڄ َبْ دَيثًٕسٕټ وِٕ ىٍ كبڃ اٵِأ٘ إز. أه اٍځبوٕٖڈ 

ٱٌأٓ ثٍ ٙپڄ ٹَٛ، ٽذًٖڃ ي دًىٍَبْ هٚټ ٙيٌ ثٍ ٍيٗ اوؼمبى ثٍ ثبُاٍ ٭١ٍَ ډٓ ًٙوي. اهَٕاً ؿىئه 

ډبىٌ ايڅٍٕ ثٍ ٥ًٍ ځٖشَىٌ ثَاْ ډٚوٜ ٽَىن أه ٽٍ آٔب آن َب ثٖشَ َبْ ډىبٕجٓ ثَاْ سًڅٕي ډلًٞلار ٱَٕ 

اٍځبوٕٖڈ َبْ دَيثًٕسٕټ َٖشىي ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشٍ اوي ډبوىي ډًٌٕ َب ي ٕجِٔؼبر، څجىٓ كبيْ ډٕپَي

ٱلار، ًٕٔب، ي ځًٙز. ثىبثَأه َيٳ اُ أه ډٺبڅٍ سلٺٕٸ ىٍ هًٞٛ ٽبٍثَى دَيثًٕسٕټ َب ىٍ ډلًٞلار ٱَٕ 

 څجىٓ ٕىشٓ ي ػئي ډٓ ثبٙي.
ھاي كلیدي: سلامتی بخش، پروبیوتیک، غیر لبنی واژه  
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Cheese pizza enriched with omega-3 essential fatty acid 

Ehsan Motevali zadeh 
*
  ،Behnaz Shahabi  ،Amir Hossien Elhami Rad 

* 1. Student of m.s Islamic Azad University Of Sabzevar - khorasan razavi.sabzevar Islamic 

Azad University Of Sabzevar motevali_z_e@ymail.com 

Abstract Introduction and Objectives: the body cells for growth, repair of tissues 

and vital nutrients they need foods that are material to the cells. Nutrient or nutrients 

include carbohydrates, fats, proteins and micronutrients including vitamins and 

minerals (iodine, calcium, zinc, iron, etc.) that are needed in small quantities, but it is 

necessary for the body's vital functions. Fatty acids are a component of fats that your 

body can not manufacture essential fatty Grddasydhay given the food supply are 

classified into two groups: saturated and unsaturated. A group called omega-3 

unsaturated fatty acids are necessary. These fatty acids are called essential because the 

body is first necessary to sustain life, and secondly because they are not produced by the 

human body, it must be supplied through diet and supplements., This study examines 

the done allow cheese to enrich the omega-3 essential fatty acids is discussed. 

Conclusions: Given the experience of other countries in the past few decades, food 

enrichment, an effective way to combat the lack of micronutrients and essential 

nutrients to the body. Choosing the right food as a carrier;Fortified foods may be better 

tolerated given the increasing Fvdha Fast food groups can be carriers for the group as a 

deficiency of omega-3 essential fatty acids can be used According to the investigations of 

the cheese filling in these food groups are consumed. 

Keywords: Keywords: Cheese Pizza ،Omega-3، Functional foods ،Rich cheese pizza 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

 3غٌی ػبصی پٌيش پيتضا ثِ ووه اػيذ چشة ضشٍسی اهگب

 ، ثُىبُ ُٙبثٓ ، اډَٕ كٖٕه اڅُبډٓ ٍاى * اكٖبن ډشًڅٓ ُاىٌ

ٕجِياٍ ىاوٚڂبٌ آُاى -هَإبن ١ًٍْ -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ ياكي ٕجِياٍ 

 motevali_z_e@ymail.comإلاډٓ ٕجِياٍ 

ٺيډٍ ي َيٳ :ٕچًڃ َبْ ثين ثَاْ ٍٙي؛ا٭مبڃ كٕبسٓ ي سَډٕڈ ثبٵز َب وٕبُ ثٍ ډًاى ډٲٌْ ىاٍوي ي ٱٌاَب ډ

أه ډًاى ٍا ىٍ اهشٕبٍ ٕچًڃ َب ٹَاٍ ډٓ ىَىي.ډًاى ډٲٌْ ٔب وًسَٔىز َب ٙبډڄ:ٽَثًَٕيٍار؛ؿَثٓ،دَيسئٕه ي ٍِٔ 

ي ...(َٖشىي ٽٍ ځَؿٍ ثٍ ډٺياٍ ٽڈ ډًٍى  ډٲٌْ َب ٙبډڄ:اوًا٫ ئشبډٕه َب ي اډلاف ډٮيوٓ)ٔي،ٽچٖٕڈ،ٍيْ،آَه

وٕبُوي يڅٓ ثَاْ اوؼبڇ ا٭مبڃ كٕبسٓ ثين ثٖٕبٍ ١َيٍْ ډٓ ثبٙىي. إٕيَبْ ؿَة اُ اػِاْ سٚپٕڄ ىَىيٌ ؿَثٓ 

َب إز ٽٍ ثين ٹبىٍ ثٍ سًڅٕي اوًا٫ ١َيٍْ آن وٕٖز يثبٔي اُ ٥َٔٸ ډبىٌ ٱٌأٓ سبډٕه ځَىىإٕيَبْ ؿَة ثٍ 

وبڇ ځَيَٓ اُ إٕيَبْ ؿَة ٱَٕاٙجب٫ ١َيٍْ  3اٙجب٫ سٺٖٕڈ ثىيْ ډٓ ًٙوي. اډڂبىيځَيٌ اٙجب٫ ٙيٌ ي ٱَٕ

إز. أه إٕيَبْ ؿَة ٍا ثٍ أه ىڅٕڄ ١َيٍْ وبډٕيٌ اوي ٽٍ ايلاً ثَاْ اىاډٍ كٕبر ثين ٽبډلاً ١َيٍْ َٖشىي 

ډپمڄ َب سبډٕه  ي طبوٕبً ؿًن س٤ًٕ هًى ثين اوٖبن ٹبثڄ سًڅٕي وٕٖشىي، كشمبً ثبٔي اُ ٥َٔٸ ٍّٔڈ ٱٌأٓ ثب

 3ًٙوي.ډ٦بڅٮٍ كب١َ ثٍ ثٍَٕٓ َبْ اوؼبڇ ځَٵشٍ ي اډپبن ٱىٓ ٕبُْ دىَٕ دٕشِا ثٍ يٕٕچٍ إٕي ؿَة ١َيٍْ اډڂب

دَىاهشٍ إز. وشٕؼٍ ځَْٕ:ثبسًػٍ ثٍ سؼَثٕبر ٕبَٔ ٽًٍَٚب ىٍ ؿىي ىٍَ ځٌٙشٍ؛ٱىٓ ٕبُْ ډًاى ٱٌأٓ ٔټ 

ډًاى ډٲٌْ ١َيٍْ ثين إز.ثب اوشوبة ډبىٌ ٱٌأٓ ډىبٕت ٍاٌ ٽبٍ ډؤطَ ػُز ډجبٌٍُ ثب ٽمجًى ٍِٔ ډٲٌْ َب ي 

ثٍ ٭ىًان كبډڄ؛ٱٌاْ ٱىٓ ٙيٌ ډمپه إز دٌَٔٗ ثُشَْ ىاٙشٍ ثبٙي ي ثبسًػٍ ثٍ اٵِأ٘ ٍيُ اٵِين ځَيٌ 

ٱٌأٓ ٵٖز ٵًىَب ډٓ سًان اُ أه ځَيٌ ثٍ ٭ىًان ٔټ كبډڄ ډىبٕت ػُز ٍٵ٬ ٽمجًى إٕي ؿَة ١َيٍْ اډڂب 

ومًى ٽٍ ثبسًػٍ ثٍ سلٺٕٺبر اوؼبڇ ٙيٌ دىَٕ دٕشِا ٔپٓ اُ ډًاى دَ ډَٞٳ ىٍ أه ځَيٌ ٱٌأٓ ىٍ ػبډٮٍ إشٶبىٌ  3

 ډٓ ثبٙي.
، غذای فراسودمند، پنیر پیتزای غنی شده3ھاي كلیدي: کلمات کلیدی: پنیر پیتزا، امگا واژه  
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غيش  ٍثی ٍ حؼی ثؼتٌی پشٍثيَتيهّبی فيضيىَ ؿيويبيی، سئَلَطيىی، هيىشثشسػی ٍيظگی

 ػَيبتخويشی 

 5َٙاٌٍ وًٍيُْ، 4، ٭چ١َٕب ىَىبى 3*، ٭چٓ ثَهًٍىا١ٍ2ٍْب ١ٍبٔٓ ډپَڇ ،1ٍاى ًٓؤَمب ِٔ٭ِ

 ِٔسجَ ٓدِٙپ ٭چًڇ ىاوٚڂبٌ ٍ،ٔسٲٌ ىاوٚپيٌ ،ٔٓٱٌا ٬ٔيٝىب ٭چًڇ ځَيٌ بٍٕىاوٚ  -1

 ِٔسجَ ىاوٚڂبٌ ،ٽٚبيٍُْ ىاوٚپيٌ ،ٔٓٱٌا ٬ٔيٝىب ٭چًڇ ځَيٌ بٍٕىاوٚ -2

اٍٙي ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ، ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ، ىاوٚپيٌ  ٓٽبٍٙىبٕىاوٚؼًْ ؤًٖىيٌ ډٖئًڃ:  -3

 .، ىاوٚڂبٌ سجَِٔ، سجَِٔ، أَانٽٚبيٍُْ

 ٭٢ً َٕبر ٭چمٓ ډؼشم٬ آډًُٙٓ ُٕٙي َٕىاٍْ -4

اٍٙي ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ، ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ، ىاوٚپيٌ سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ  ٓٽبٍٙىبٕىاوٚؼًْ  -5

 دِٙپٓ سجَِٔ، سجَِٔ، أَان

 ٭چًڇ ځَيٌ ٍ،ٔسٲٌ ىاوٚپيٌ ِ،ٔسجَ ٓدِٙپ ٭چًڇ ىاوٚڂبٌ ،ْٚبثًٍٕو ٭٦بٍ بثبنٕه ځچڂٚز، بثبنٕه ِ،ٔسجَ: ٓوٚبو

 Homayounia@tbzmed.ac.ir: ٓپٕاڅپشَيو دٖز. ٔٓٱٌا ٬ٔٝىب ي

 09144101040: َمَاٌ سچٶه ٙمبٌٍ

 چکیذُ
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ّإ ّإ ػَدهٌذٕ ّؼتٌذ وِ دس سٍدُ اًؼاى ػاوي ؿذُ ٍ با سلابت با باوتشّٕا باوتشٕپشٍبَ٘ت٘ه :ّذف ٍ ػبثمِ

با داسا بَدى ؿشاٗظ هح٘غٖ پاٗذاس ٍ  ػَٗا صا ٍ تمَٗت ػ٘ؼتن اٗوٌٖ بذى احشات هخبتٖ بش ػلاهتٖ ه٘ضباى داسًذ. بؼتٌٖب٘واسٕ

 باؿذ.ّا بِ بذى ه٘ضباى هٖبَ٘ت٘هبا حبات، هحلَل هٌاػبٖ بشإ اًتمال پشٍ
باوتشٕ پشٍبَ٘ت٘ه لاوتَباػ٘لَع وااصئٖ دس ػاِ تىاشاس    با اػتفادُ اص تخو٘شٕ غ٘شبؼتٌٖ ػَٗإ پشٍبَ٘ت٘ه  :ّارٍش ٍ هَاد

 ًفاش  32ٕ آى با ًتاٗذ حاكل اص بؼتٌٖ ػاَٗإ ؿااّذ، اص   اسصٗابٖ حؼٖ ٍ هماٗؼِ. رْت لشاس گشفت هَسد آصهَىتَل٘ذ ٍ ػپغ 

اص هح٘ظ با اػتفادُ ّا هاًٖ پشٍبَ٘ت٘هذ. بشسػٖ صًذُاسصٗا  آهَصؽ دٗذُ اػتفادُ ؿ MRS اًزام گشفتِ آگاس بِ سٍؽ پَسپل٘ت  

SPSS افضاسًشم اص اػتفادُ با ٕآهاس ض٘آًالٍ    .پزٗشفت اًزام اًغٗوٍَاس ل٘تحل ّٕاآصهَى ٍ 

. دس لاف هؼٌٖ داسٕ با بؼتٌٖ ؿاّذ ًذاؿتتخو٘شٕ اختغ٘شهماٍهت بِ رٍ  بؼتٌٖ ػَٗإ  ٍَّادّٖ  دسكذ :ّببفتِي

ّإ لاوتَباػ٘لَع واصئٖ هـاّذُ گ٘شٕ دس تؼذاد باوتشٕتخو٘شٕ واّؾ چـنپشٍبَ٘ت٘ه عٖ ًگْذاسٕ بؼتٌٖ ػَٗإ 

. بؼتٌٖ ػَٗإ پشٍبَ٘ت٘ه هاُ ًگْذاسٕ ؿواسؽ گشدٗذ 6دس پاٗاى ولًَٖ دس ّش گشم بؼتٌٖ 107ًگشدٗذ ٍ دس حذٍد 

 . بالاٖٗ بشخَسداس بَدهمبَل٘ت اص ّا دس ب٘ي اسصٗا  ّٖإ اسگاًَلپت٘ىتخو٘شٕ اص لحاػ ٍٗظگٖغ٘ش

دس بؼاتٌٖ ػاَٗا   لاوتَباػ٘لَع وااصئٖ  هاًٖ افضٍدى پَدس ؿ٘ش ػَٗا باػج افضاٗؾ صًذُ د وِادهغالؼِ ًـاى اٗي : یریگجِیًت

وٌٌذگاى بشخَسداس اػت.ّإ پشٍبَ٘ت٘ه دس ه٘اى هلشفؿذُ ٍ اٗي هحلَل اص لابل٘ت بالاٖٗ بِ هٌظَس تَصٗغ باوتشٕ  

لاوتَباػ٘لَع واصئٖ، پشٍبَ٘ت٘ه، بؼتٌٖ ػَٗإ غ٘ش تخو٘شٕ :یذیکل ٍاشگاى
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Abstract 

Background and Aims: Probiotics are live micro-organisms that when 

administrated in adequate amounts may confer a health benefit on the host and 

compete with pathogenic bacteria and strengthen the immune system and so they have 

positive effects on host health. Functional soy ice cream has a stable environment that 

makes it suitable for delivery of probiotics into the human body. 

Materials and Methods: Non-fermented probiotic soy ice cream was manufactured using 

Lactobacillus casei as probiotic strain and all physicochemical, microbial, rheological and 

sensory characteristics were analyzed in triplicate. MRS-Agar was used for probiotic 

enumeration and obtained data were analyzed by SPSS software. 

Results: Overrun and melting rate were not significantly different in Non-fermented samples 

in comparison with control. Probiotic counts were not changed significantly during 6 months 

storage at -25°C and there were 10
7
 cfu/gr of viable probiotic cells at the end of study. Total 

acceptability of non-fermented soy ice cream was scored as high by panelists. 

Conclusion: This study showed that non-fermented soy ice cream is suitable vehicle for 

delivery of Lactobacillus casei into the human intestinal tract. 

Keywords: Probiotic, Non-fermented Soy Ice cream, Lactobacillus casei.  
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Effect of resistant starch supplementation on the organoleptic, cooking and rheological 

properties of macaroni 

Dr. Aziz Homayouni ، Amir Amini 
*
  ،Mr. Ata Keshtiban 

* M.Sc. student Tabriz University of Medical Sciences - Tabriz aminia@tbzmed.ac.ir 

Considering the high consumption of macaroni products and increasing rate of 

gastro intestinal disease in public, producing a functional macaroni which has prebiotic 

material is essential. Macaroni products are specific foods that exhausting in all parts of 

the world include under developed countries or industrial countries with different 

climate and different ages because of nutritious, cheapness and much production 

varieties. Also we can see the rise of macaroni products during last decade in Iran, 

which caused importing advanced production line from other countries like Italy. So 

this matter is needed more attention. By knowing the facts about consuming prebiotics 

can improve the gastro intestinal functions and prevent from many diseases. There are 

a lot of studies about food products witch being done for the last two decades. Resistant 

starch (RS) is a particular prebiotic with specific properties. By interring RS to the 

colon, probiotics are propagated and producing acids which destroy pathogens and 

improving health. The objective of this study was to evaluate the impact of adding RS 

type II (RSII) on sensory and nutritional quality of macaroni. Adding RSII which 

extracted from Hi-maize 260 starch in 10gr/100gr concentration to macaroni, caused no 

negative effect on sensory properties among color, flavor, shape, chewing and adhering 

to teeth and also no negative effects on cooking properties among steadiness, adhering 

parts together and percentage of leakage. Results suggest that by using RSII it is 

possible to enhance the nutritional quality of pasta, without affecting its sensory 

properties negatively. 

Keywords: pasta ،resistant starch ،dietary fiber ،prebiotic. 
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ثشسػی احش افضٍدى ًـبػتِ همبٍم ثِ ػٌَاى هبدُ پشی ثيَتيه ثش سٍی خَاف حؼی، پخت ٍ 

 سئَلَطيىی هبوبسًٍی

 ، آٹبْ ٭٦ب ٽٚشٕجبن * َٕ اډٕىٓاډىٽشَ ٭ِِٔ َمبًٔوٓ ، 

 aminia@tbzmed.ac.irسجَِٔ  -* ىاوٚؼً ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ 

ٍيىٌ اْ ىٍ ډٕبن اٵَاى -ثب سًػٍ ثٍ ډَٞٳ ثبلاْ ډبٽبٍيوٓ ىٍ ٽًٍٚ ي َمـىٕه اٵِأ٘ ثٕمبٍْ َبْ ډٮيْ

اٍ ځَٵشٍ إز. ثٍِځٖبڃ ػبډٮٍ، سًڅٕي ډلًٞڃ دَْ ثًٕسٕټ ياػي هًاٛ ٵَإًىډىيْ ډًٍى سًػٍ ٹَ

ډلًٞلار ډبٽبٍيوٓ اُ ډٮييى ډًاى ٱٌأٓ َٖشىي ٽٍ ىٍ سمبڇ وٺب٣ ىوٕب، اُ ٽًٍَٚبْ ٵٺَٕ ځَٵشٍ سب سًٕٮٍ ٔبٵشٍ 

ي ثب َٙا٤ٔ آة ي ًَأٓ ډشٶبير، ىٍ سمبڇ َٙا٤ٔ ٕىٓ ٹبثڄ ډَٞٳ ډٓ ثبٙىي ٽٍ ٭چز اٝچٓ آن ٍا ډٓ سًان 

ثَاثَ  2ډبٽبٍيوٓ ٭ىًان ٽَى. َمـىٕه ثب ىٍ و٪َ ځَٵشه  ډٲٌْ ثًىن، اٍُان ثًىن ي سى٫ً ثٖٕبٍ ُٔبى ډلًٞلار

ٕبڃ اهَٕ، اٵِأ٘ ډِٕان سًڅٕي ٽٍ ثب يٍيى ډبٕٙه آلار دَٕٚٵشٍ ي  10ٙين ډِٕان ډَٞٳ ډبٽبٍيوٓ ىٍ أَان ٥ٓ 

ه٣ً٦ سًڅٕي ډيايڇ ثٍ ٽًٍٚ ډَٕٖ ٙيٌ إز، اَمٕز ثوٕٚين ثٍ أه ٝىٮز ٍا ثٍ ٔټ اډَ ١َيٍْ ثيڃ ٽَىٌ 

ز ئْځٓ َبْ ډىلَٞ ثٍ ٵَى ډلًٞلار دَْ ثًٕسٕپٓ ثَ ٕلاډز ىٕشڂبٌ ځًاٍٗ اوٖبن ىٍ ىي إز. ثب ٙىبه

ىٍَ اهَٕ ي اوؼبڇ ډ٦بڅٮبر ځٖشَىٌ ثَ ٍيْ ٽبٍثَى آوُب ىٍ اوًا٫ ډوشچٴ ډًاى ٱٌأٓ، اَمٕز ثٍ أه ډ٫ً١ً 

ډَٞٳ آن ي  ثٕ٘ اُ دٕ٘ آٙپبٍ ٙيٌ إز. وٚبٕشٍ ډٺبيڇ وً٭ٓ دَْ ثًٕسٕټ ډلًٖة ډٓ ًٙى. ثىبثَأه ثب

ډشٮبٹجبً ياٍى ٙين آن ثٍ ٍيىٌ ثٍِٿ، ثبٽشَْ َبْ دَيثًٕسٕټ ٕبٽه ىٍ ػياٍ ٍيىٌ ثٕٚشَ ٍٙي ي سپظَٕ ومًىٌ ي 

ثب سًڅٕي إٕي ي ٍٹبثز ثب ثبٽشَْ َبْ ثٕمبٍْ ُا ٕجت ٽبَ٘ ػمٮٕز آوُب ي اٵِأ٘ ٦ٕق ٕلاډز ٍيىٌ ي اوٖبن 

)ًٍر كبيْ آډٕچًُ ثبلا( ثَ ئْځٓ  2بٕشٍ ډٺبيڇ و٫ً ډٓ ًٙوي. َيٳ أه ډ٦بڅٮٍ ثٍَٕٓ سإطَٕار اٵِيىن وٚ

َبْ دوز، هًاٛ كٖٓ ي ٍئًڅًّٔپٓ ډبٽبٍيوٓ ډٓ ثبٙي. اٵِيىن وٚبٕشٍ ډٺبيڇ سٍُٕ ٙيٌ اُ ًٍر كبيْ 

% ثٍ ٵَډًلإًٕن ډبٽبٍيوٓ ٵَډٓ سإطَٕ وبډ٦چًثٓ ثَ ئْځٓ َبْ كٖٓ اُ ػمچٍ ٍوڀ، 10آډٕچًُ ثبلا ىٍ ٱچ٪ز 

ز ػًٔين ي ؿٖجىيځٓ ثٍ ىويان وياٙشٍ ي َمـىٕه ثَ ئْځٓ َبْ دوز اُ ػمچٍ ٹًاڇ ٥ٮڈ، ٙپڄ ٩بََْ، ٹبثچٕ

ٹ٦ٮبر ډبٽبٍيوٓ، ؿٖجىيځٓ ٹ٦ٮبر ثٍ ٔپئڂَ ي ډِٕان آة دوز )ىٍٝي څٮبة( سإطَٕ ډىٶٓ ومٓ ځٌاٍى ي 

 ٕجت إشلپبڇ ثبٵز ډبٽبٍيوٓ ډٓ ًٙى.
ھاي كلیدي: پاستا، نشاسته مقاوم، فیبر رژیمی، پری بیوتیک واژه  
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Evaluation of microbial, textural and Qualitative properties of iranian UF probiotic 

cheese containing strains of Bifidobacterium lactis &amp; Lactobacillus acidophilus 

hadi ghaemi 
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Abstract: Functional foods are foods and food components that provide health 

benefits beyond basic nutrition. Probiotic product is the one of the biggest group of 

Functional foods. Iranian UF white cheese is the most industrialized cheese in terms of 

production. Therefore Ultrafiltration Probiotic cheese production is of particular 

importance. Purpose: In this study productibility of Iranian UF white cheese by using 

probiotic strains of Lactobacillus acidophilus and Bifidobacterium lactis was 

investigated. The survival of probiotic bacteria in fermented dairy bio-products 

depends on several factors such as type of used strains, interaction between species 

present, culture conditions and chemical composition of the fermentation medium. 

Methods: Cheese samples were ripened at 6°C for 60 days and the viability of probiotic 

strain and chemical composition such as, dry matter , pH , Salt , protein , fat were 

assayed during ripening days. Viable cells were enumerated by plating diluted samples 

(peptonized water) on solid MRS agar. Cultures were incubated for 72 h in anaerobic 

jars at 37 °C to determine probiotics population. Cheese samples also were analyzed for 

textural properties by using texture profile analysis (TPA) and sensory evaluation 

during days of ripening. Discussion: The numbers of live probiotic cells were higher 

than those recommended for beneficial effect at the end of 45th day. pH of all cheese 

were decreased, while salt, acidity and protein content increased and the fat content and 

dry matter of all cheeses were not change significantly during storage. The sensory 

evaluation showed that the samples containing Bifidobacterium lactis acquired the high 

score of texture and flavor. Rheological evaluation showed decreasing of hardness at 

end of ripening days. Result: Therefore both probiotic Lactobacillus acidophilus and 

Bifidobacterium lactis bacteria can be used successfully in Iranian white cheese 

produced by ultrafiltration technique without adversely affecting the cheese quality 

during ripening. 

Keywords: viability, Probiotic, cheese, Ultrafiltration 
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اسصيبثی خَاف ويفی، هيىشٍثی ٍ ثبفتی پٌيش فشاپبلايؾ پشٍثيَتيه حبٍی ػَيِ ّبی 

Lactobacillus acidophilus  ٍBifidobacterium lactis 

 ، ػًاى كٞبٍْ ، ١ًٍان دًٍاكمي ، كٖٕه ػئَْ * َبىْ ٹبئمٓ

 hadi_gi82@yahoo.comدڂبٌ سجَِٔ  -دڂبٌ سجَِٔ -* ٽبٍٙىبٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ 

ډبىٌ ٱٌأٓ ٵَإًىډىي ډبىٌ ٱٌأٓ إز ٽٍ ىٍ ثَىاٍويٌ ىٕز ٽڈ ٔټ ئْځٓ ٕلاډز ثو٘ ډٚوٜ 

َبْ دَيثًٕسٕټ إز.  سَٔه اوًا٫ ٱٌاَبْ ٵَإًىډىي ٵَايٍىٌ اْ دبٍٔ ثبٙي. ٔپٓ اُ ډشيايڃ اٵِين ثَ هًاٛ سٲٌٍٔ

و٪َ ډِٕان سًڅٕي إز. څٌا سًڅٕي سَٔه دىَٕ ٝىٮشٓ ٽًٍٚ اُ  ٔب ٵَادبلأ٘ ٭ميٌ UFدىَٕ ٕٶٕي سٍُٕ ٙيٌ ثٍ ٍيٗ 

دىَٕ ٵَادبلأ٘ دَيثًٕسٕټ اُ اَمٕز ئٌْ اْ ثَهًٍىاٍ إز. َيٳ: دْيَ٘ كب١َ ثٍ ثٍَٕٓ سًڅٕي دىَٕ 

ٵَادبلأ٘ دَيثًٕسٕټ دَىاهشٍ ي َمـىٕه هًٕٞٝبر ٵَائٌْ دىَٕ سًڅٕيْ ٍا ثٍَٕٓ ډٓ ٽىي. ُويٌ ډبوٓ ثبٽشَْ 

سومَْٕ ثٖشڂٓ ثٍ ٭ًاډڄ ډوشچٶٓ اُ ػمچٍ و٫ً ًٍٕٔ ډًٍى إشٶبىٌ، ثََڈ َبْ دَيثًٕسٕټ ىٍ ٵَايٍىٌ َبْ څجىٓ 

ٽى٘ ځًوٍ َبْ ډًػًى ىٍ ډل٤ٕ، َٙا٤ٔ ٽٚز ي سَٽٕجبر ٕٙمٕبٔٓ ډل٤ٕ ىاٍى. ٍيٗ: دىَٕ َبْ سًڅٕي ٙيٌ ىٍ 

ٍيُ وڂُياٍْ ٙي ي ٹبثچٕز ُٖٔشٓ ثبٽشَْ َبْ دَيثًٕسٕټ ي ئْځُٕبْ  60ىٍػٍ ٕبوشٕڂَاى ثٍ ډير  6ىډبْ 

، إٕئشٍ ، ومټ ، ؿَثٓ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ٙمبٍٗ ٕچًڃ َبْ ُويٌ  pHٕبٔٓ ٙبډڄ ډبىٌ هٚټ ،ٕٙم

آځبٍ ىٍ ػبٍ ثٓ ًَاُْ ثٍ  MRSثبٽشَٔبٔٓ س٤ًٕ ٍيٗ ٽٚز آډٕوشٍ ي ثًٕٕچٍ ٽٚز ثَ ٍيْ ډل٤ٕ ٽٚز 

٥ًڃ ىيٌٍ  ىٍػٍ اوؼبڇ ځَٵز. َمـىٕه ئْځُٕبْ ثبٵشٓ ومًوٍ َبْ دىَٕ ىٍ 37ٕب٭ز ي ىٍ ىډبْ  72ډير 

( ي آُډًن كٖٓ ډًٍى أٍُبثٓ ٹَاٍ ځَٵز. ثلض: ىٍ سمبډٓ TPAوڂُياٍْ ثب إشٶبىٌ اُ ىٕشڂبٌ آوبڅِٕ ثبٵز )

وڂُياٍْ ثٕ٘ اُ ډٺياٍ سًٍٕٝ ٙيٌ لاُڇ ثَاْ أؼبى اطَار ډٶٕي ىٍ  45َب سٮياى ثبٽشَْ َبْ ُويٌ سب ٍيُ  ومًوٍ

ٽبَ٘ ي ىٍٝي ومټ ي  pHسمبډٓ ومًوٍ َب ىٍ ٥ًڃ ٍٕٕين  ٭ىًان ٵَايٍىٌ دَيثًٕسٕټ ثًى. ىٍ ٕلاډشٓ اوٖبن ثٍ

( وياٙشىي. ٥ٓ أٍُبثٓ < P 05/0إٕئشٍ اٵِأ٘ وٚبن ىاى اډب ىٍٝي ؿَثٓ ي ډبىٌ هٚټ سٲَٕٕار ډٮىٓ ىاٍْ )

وشٕؼٍ ثُشَْ ٍا ىٍ ډٺبٍٖٔ ثب ًٍٕٔ ىٔڂَ ٽٖت  Bifidobacterium lactisكٖٓ، سٕمبٍ كبيْ ًٍٕٔ دَيثًٕسٕټ 

ٍئًڅًّٔپٓ ومًوٍ َب وِٕ كبٽٓ اُ ٽبَ٘ ٕوشٓ دىََٕب ىٍ دبٔبن ىيٌٍ ٍٕٕين ثًى. وشبٔغ: ثب ثٍَٕٓ  ٽَى. أٍُبثٓ

 Lactobacillus٭ىًان كبډڄ دَيثًٕسٕټ ډٚوٜ ٙي ٽٍ ډٓ سًان ثبٽشَْ  دىَٕ ٕٶٕي ٵَادبلأ٘ ثٍ

acidophilus  يBifidobacterium lactis يين أىپٍ اطَار ٍا ثب ډًٵٺٕز ىٍ دىَٕ ٵَادبلأ٘ إشٶبىٌ ومًى ث

 وبډ٦چًثٓ ثَ ٽٕٶٕز آن ىاٙشٍ ثبٙي.
ھاي كلیدي: فراویژه، زنده مانی، پروبیوتیک، پنیر، فراپالایش واژه  
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Recent advances in microencapsulation of probiotics for industrial applications and 
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* food science and technology masters student Islamic azad university of sabzevar - saheb 
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Because of their perceived health benefits, probiotics have been incorporated into a 

range of dairy products, including yoghurts, soft-, semi-hard and hard cheeses, ice 

cream, milk powders and frozen dairy desserts. However, there are still several 

problems with respect to the low viability of probiotic bacteria in dairy foods. This 

review focuses mainly on current knowledge and techniques used in the 

microencapsulation of probiotic microorganisms to enhance their viability during 

fermentation, processing and utilization in commercial products. Microencapsulation of 

probiotic bacteria can be used to enhance the viability during processing, and also for 

the targeted delivery in gastrointestinal tract.  
 

Keywords: Key words :Microencapsulation ، probiotic  ،Spray drying  ،freeze 

drying 
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 پيـشفتْبی اخيش دس هيىشٍوپؼَلاػيَى پشٍثيَتيىْب ثِ هٌظَس افضايؾ جزة ٍ ػولىشدؿبى

lَٓډَُىاى ثُبٍڅً ، ډٕلاى هًٗ ډى٘  * ډلمي ډُيْ وٮمز ٙب ، 

 

ډٕيان ٝبكت ُډبن -ِيإٍج -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ٝىب٬ٔ ٱٌأٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي ٕجِياٍ 

 mm.neamatshahi@yahoo.comډشَْ اوٺلاة ٱَثٓ ١چ٬ ػىًثٓ ىٍة ؿُبٍڇ ػىًثٓ  24هٕبثبن 

 

ٔبٵشٍ َبْ اهَٕ ىٍ ډًٍى دَيثًٕسٕټ َب ثَاْ ٽبٍثَىَبْ ٝىٮشٓ ي وٕڄ ثٍ َيٳ ثٮچز ډٚبَيٌ ْ ډِأبْ 

ي ٽٍ ٙبډڄ ډبٕز ، دىَٕ وَڇ ، وٕمٍ ٕلاډشٓ ، دَيثًٕسٕټ َب ىٍ ډلًٞلار څجىٓ ثٍ ًٍٝر ٽذًٖڅٓ ثٍ ٽبٍ ډَٕيو

ٕٶز ، ٕٶز ، ثٖشىٓ ، َٕٙ هٚټ ي ىَٕ َبْ څجىٓ ډىؼمي إز . ثٍ ََ كبڃ ، ىٍ أه ډ٫ً١ً ثٍ ىڅٕڄ ډٚپلار 

ُٔبى ىٍ ٍاث٦ٍ ثب ثٺب ىٍ ٵَآيٍىٌ َبْ څجىٓ ٍاٽي ډبويٌ إز . ىٍ أه ثٍَٕٓ ثٕٚشَ ٍيْ ػَٔبن ٭چمٓ ي سپىًڅًّْ 

آيٍىن ډٕپَي اٍځبوٕٖڈ َبْ دَيثًٕسٕټ ثَاْ اٵِأ٘ ٹيٍر ثٺبْ آوُب ىٍ ٥ٓ ثپبٍ ٍٵشٍ ىٍ ثٍ ٽذًٖڃ ىٍ 

ٵَآيٍْ ي ثپبٍځَْٕ ىٍ ډلًٞلار ٝىٮشٓ سبٽٕي ٙيٌ إز . ثٍ ٽذًٖڃ ىٍ آيٍىن ثبٽشَْ َبْ دَيثًٕسٕټ 

ډٕشًاوي ىٍ اٵِأ٘ ٹيٍر ثٺب ىٍ ٥ٓ ٵَآيٍْ ي َمـىٕه ثَاْ وٕڄ ثٍ َيٳ ىٍ ډؼبٍْ ٍيىٌ اْ ډٮيٌ اْ ثٍ ٽبٍ 

 َٵشٍ ًٙى ځ
 

ٽچٕي ياٌّ: ډٕپَٽذًٖلإًٕن،دَيثًٕسٕټ ،هٚټ ٽَىن إذَْ ،هٚټ ٽَىن ّبی وليذی:  ٍاطُ

اوؼمبىْ
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Probiotics, live microorganisms that are often interact with the environment and 

gastrointestinal health effects for the host. In the past, based on functional parameters 

and follow a scientific rationale for specific applications selected. But the method is 

quite useful to the scientific community to allow benchmarking of new probiotics that 

the scientific community to understand the impact of potentially probiotic 

microorganisms and also features the ability to help. 
 

Keywords: Probiotics،functional ، Microorganisms،technological 
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 ثْجَد خَاف ػولىشدی ٍ تىٌَلَطيىی پشٍثجَتيه ّب دس هَاد غزايی

 ، ډَُىاى ثُبٍڅً ، ډٕلاى هًٗ ډى٘  * ډُيْ وٮمز ٙبَٓډلمي 

 

 24هٕبثبن -ډٕيان ٝبكت ُډبن -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ٝىب٬ٔ ٱٌأٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي ٕجِياٍ 

 mm.neamatshahi@yahoo.comډشَْ اوٺلاة 

اوٶٮبڃ ثب ډل٤ٕ ډٮيٌ ي دَيثًٕسٕټ َب، ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ ىٍ اٱچت ډًاٍى ىٍ ٵٮڄ ي 

ٍيىٌ اطَار ٕلاډشٓ ثو٘ ثَاْ ډِٕثبن ىاٍوي. ىٍ ځٌٙشٍ، ثَ إبٓ دبٍاډشََبْ ٭مچپَىْ ي ثيين دَٕيْ اُ ٔټ 

ډى٦ٸ ٭چمٓ ثَاْ ٽبٍثَىَبْ هبٛ اوشوبة ډٓ ٙيوي. اډب إشٶبىٌ اُ ٍيٗ َبْ ٽبډلاً ًٕىډىي ثٍ ػبډٮٍ ٭چمٓ 

ا ثٍ ػبډٮٍ ٭چمٓ ىاىٌ إز ٽٍ ثٍ ٥ًٍ ثبڅٺًٌ ثٍ ىٍٻ سبطَٕ اډپبن سٮٕٕه ډٮٕبٍ َبْ ػئي دَيثًٕسٕټ َب ٍ

 دَيثًٕسٕټ َب ي َمـىٕه ئْځٓ َبْ ډَث٣ً ثٍ ٹيٍر أه ډٕپَياٍځبوٕٖڈ َب ٽمټ ډٓ ٽىىي.
پروبيوتيک ،عملکردی، ميکروارگانيسم ها ،تکنولوژيکیهايكليدي:واژه
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Health benefits derived from probiotic bacteria, increase application and other 

fermented dairy products has led, however, due to their low efficiency in these products, 

techniques for preservation of bacterial capsule and an increase in the production 

environment their persistence has been studied. Two common techniques to the 

capsular extrusion and emulsion application of probiotics in fermented dairy products 

and other products used to encapsulate. The review of the benefits and limitations of 

encapsulating techniques are discussed. 
 

Keywords: Probiotics ،microencapsulation، persistence ،bifido bacteria ،lactic acid bacteria 
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 اسصيبثی تىٌيه ّبی وپؼَلی وشدى پشٍثيَتيه ّب

 ، ډَُىاى ثُبٍڅً ، ډٕلاى هًٗ ډى٘  * ډلمي ډُيْ وٮمز ٙبَٓ

هٕبثبن -ډٕيان ٝبكت ُډبن -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ٝىب٬ٔ ٱٌأٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي ٕجِياٍ 

 mm.neamatshahi@yahoo.comډشَْ اوٺلاة 24

 

ٵًأي ٕلاډشٓ كبٝڄ ٙيٌ اُ ٥َٔٸ ثبٽشَُٔبْ دَيثًٕسٕټ ، ثٍ اٵِأ٘ ٽبٍثَىٙبن ىٍ ٵَآيٍىٌ َبْ څجىٓ 

ُٓ ٙيٌ إز ، ثب أه يػًى ثٮچز دبٕٔه ثًىن ٽبٍأٓ ٙبن ىٍ أه ٵَآيٍىٌ َب سومَٕ ٙيٌ ي ىٔڂَ ٵَآيٍىٌ َب ډىش

، سپىٕټ ٽذًٖڅٓ ٽَىن ثَاْ كٶب٩ز ثبٽشَُٔب ىٍ ډل٤ٕ سًڅٕي ي اٵِأ٘ ډبويځبٍْ ٙبن ډًٍى سلٺٕٸ ي ثٍَٕٓ 

ٕټ َب ٹَاٍ ځَٵشٍ إز ىي سپىٕټ ډشيايڃ ٽذًٖڅٓ ٽَىن ٔٮىٓ اٽٖشَيّن ي اډًڅًٖٕن ثٍ ډى٪ًٍ ٽبٍثَى دَيثًٕس

ىٍ ٵَآيٍىٌ َبْ څجىٓ سومَٕ ٙيٌ ي ىٔڂَ ٵَآيٍىٌ َب ْ ٽذًٖڅٍ ٙيٌ إشٶبىٌ ډٓ ًٙى. أه ډَيٍ ي ثٍَٕٓ ډِأب 

 ي ډلييىٔز َبْ سپىٕټ َبْ ٽذًٖڅٍ ٽَىن ٍا ډًٍى ثلض ي ثٍَٕٓ ٹَاٍ ډٓ ىَي
 

دَيثًٕسٕټ ، ډٕپَياوپذًٖلإًٕن ، ډبويځبٍْ ، ثٕٶٕيي ثبٽشَْ ، لاٽشٕټ إٕي ّبی وليذی:  ٍاطُ

 ثبٽشَْ 
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mojtaba azari anpar 
*
  ،morteza khomeiri  ،mehran alami  ،samane faraji kafshgari 

* m.sc. student Gorgan University of Agricultural Sciences and Natural Resources - Gorgan 

University of Agricultural Sciences and Natural Resources mojtabaazari80@yahoo.com 

Because of health benefits of probiotics, use them widely in a dairy products, such 

as yoghurts, soft-, semi-hard and hard cheeses, ice cream, milk powders and frozen 

dairy desserts. In the last few decades, the demand for functional foods has increased 

considerably because of consumers’ concern about the influence of food on their health. 

However, there are still several problems with respect to the low viability of probiotic 

bacteria in dairy foods. Microencapsulation is a promising technique to render physical 

protection and improve the stability of probiotic organisms in functional food products. 

Microencapsulation of probiotic bacteria can be used to enhance the viability during 

processing, and also for the targeted delivery in gastrointestinal tract. This review 

focuses mainly on current knowledge and techniques used in the microencapsulation of 

probiotic microorganisms to enhance their viability during fermentation, processing 

and utilization in commercial products. 

Keywords: probiotic\" ،dairy products\"، functional foods\" ،microencapsulation 
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 ّب  هيىشٍاًىپؼَلاػيَى ٍ افضايؾ پبيذاسی ٍ وبسايی پشٍثيَتيه

 ، ډَس٢ٓ همَْٕ ، ډَُان ا٭چمٓ ، ٕمبوٍ ٵَػٓ ٽٶٚڂَْ * ډؼشجٓ آًٍْ آوذبٍ

ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ  -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ ٭چًڇ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ځَځبن 

 mojtabaazari80@yahoo.comځَځبن 

َب ثٍ ٥ًٍ ي٬ٕٕ ىٍ ډلًٞلار څجىٓ اُ ػمچٍ ډبٕز،  َب، اُ آن اطَار ٕلاډشٓ ثو٘ دَيثًٕسٕټثيڅٕڄ 

ْ  دىََٕبْ وَڇ، وٕمٍ ٕوز ي ٕوز، ثٖشىٓ، دًىٍَبْ َٕٙ ي ىََٕبْ څجىٓ ډىؼمي إشٶبىٌ ډٓ ًٙى. ىٍ ؿىي ىٍَ

سٺب١ب ثَاْ ٱٌاَبْ ٽىىيځبن ىٍ ډًٍى سبطَٕ ډًاى ٱٌأٓ ثَ ٕلاډز هًى،  َبْ ډَٞٳ اهَٕ، ثٍ هب٥َ وڂَاوٓ

َبْ  ډبوٓ ٽڈ ثبٽشَْ ٵَإًىډىي اٵِأ٘ ٔبٵشٍ إز. ثب أه كبڃ، َىًُ ډٚپلار ډشٮيىْ ثب سًػٍ ثٍ ُويٌ

دَيثًٕسٕټ ىٍ ډلًٞلار څجىٓ يػًى ىاٍى. ډٕپَياوپذًٖلإًٕن سپىًڅًّْ ػئيْ ثَاْ ډلبٵ٪ز ٵِٕٔپٓ ي 

ًٙى.  ٵَإًىډىي ډلًٖة ډٓ َبْ دَيثًٕسٕټ ىٍ ډلًٞلار ٱٌأٓ ثُجًى دبٔياٍْ اٍځبوٕٖڈ

َبْ دَيثًٕسٕټ ىٍ ٥ًڃ ٵَآيٍْ ي َمـىٕه ثَاْ سلًٔڄ  ډبوٓ ثبٽشَْ ډٕپَياوپذًٖلإًٕن ثَاْ اٵِأ٘ ُويٌ

َبْ  سًاوي ډًٍى إشٶبىٌ ٹَاٍ ځَٕى. أه سلٺٕٸ ٭ميسبً ثٍ ثٍَٕٓ ىاو٘ ي سپىٕټ َيٵمىي ىٍ ىٕشڂبٌ ځًاٍٗ ډٓ

ٙبن ىٍ  ډبوٓ َبْ دَيثًٕسٕټ ثٍ ډى٪ًٍ اٵِأ٘ ُويٌ ن ډٕپَياٍځبوٕٖڈٍأغ ډًٍى إشٶبىٌ ىٍ ډٕپَياوپذًٖلإًٕ

 دَىاُى. ٥ًڃ سومَٕ، ٵَآيٍْ ي إشٶبىٌ ىٍ ډلًٞلار سؼبٍْ ډٓ
"، میکروانکپسولاسیون\"، غذاھای فراسودمند\"،محصولات لبنی\ھاي كلیدي: پروبیوتیک واژه
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A-10-102-1 

Effect of peppermint essential oil on the stability of Lactobacillus acidophilus and 

Lactobacillus lactis starter bacteria in probiotic yogurt 

maedeh pormoghadam 
*
  ،Hamideh Jalaliani 

* MSc student in Food Technology Islamic Azad University, Science and Research Branch 

amol - pormoghadam.maedeh@gmail.com 

Purpose: The aim of this study was to investigate the effects of Mentha piperita on 

yoghurt bio starter culture during storage. Methods: Milk was pasteurized at 85°C for 5 

min, then cooled to 42°C and inoculated with activated starter culture . At this stage, 

essential oil of Mentha piperita was added to inoculated milk in different concentrations 

(0, 25, 50, 75, 100?g/L). All treatments were incubated at 42°C until medium acidity 

reached to 0.6% (amount of Lactic acid). Afterward they were refrigerated at 4°C. Data 

were analyzed with Minitab statistical software. Results: The results indicated that the 

Viability of starter was significantly decreased after 7 days storage and there is no 

significant differences between between concentrations of Mentha piperita and control 

sample although the number of starter culture decreased seriously during storage. 

Results and discussion: Lactobacillus acidophilus bacteria counts in our data at 

different concentrations of essential oils and control samples indicates that the effect of 

concentration is not significantly on reduce the number of bacteria, Lactobacillus 

acidophilus (0/05> p). Boyoumi indicated cinnamon essential oil at concentrations of 

0/005 -0 / have the biggest impacts and can prevent the growth of bacteria in the yogurt 

starter. The trend of changes bacteria shows that during the maintenance period, 14 

days, the number of bacteria Lactobacillus acidophilus and Lactobacillus lactis has 

decreased that after a week of storage the bacteria count changes in the level of 0/05 

percent is significant. Conclusions: Between Lactobacillus lactis and Lactobacillus 

acidophilus microorganisms (according to factor capacity factor for the survival of 

microorganisms used in yogurt, Lactobacillus acidophilus is the best choice. 

Keywords: probiotic ،peppermint،essential oil  ،starter 
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احش اػبًغ ًؼٌبع ثش پبيذاسی ثبوتشيْبی اػتبستش لاوتَثبػيلَع اػيذٍفيلَع ٍ لاوتَثبػيلَع 

 لاوتيغ هَجَد دس هبػت پشٍثيَتيه

 ، كمٕيٌ ػلاڅٕبوٓ * ډبئيٌ دًٍډٺيڇ

 -* ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ٝىب٬ٔ ٱٌأٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي ٭چًڇ ي سلٺٕٺبر آډڄ 

pormoghadam.maedeh@gmail.com 

سٮچٸ ىاٍى. إبؤ وٮىب٫ ٽبٍثَى  Leguminosaeثٍ هبوًاىٌ  menthe pipertaډٺيډٍ: وٮىب٫ ثب إڈ ٭چمٓ 

ٕټ ه٦َ كمچٍ َبْ ٹچجٓ ٍا ٽبَ٘ ډٓ ىَىي ي ُٔبىْ ىٍ ٝىب٬ٔ ٱٌأٓ ىاٍى. ډٕپَياٍځبوٕٖڈ َبْ دَيثًٕس

ٵچًٍډ٦چًة ډٕپَيثٓ ىٕشڂبٌ ځًاٍٗ ثُجًى ډٓ ثوٚىي . َيٳ: َيٳ اُ أه سلٺٕٸ ثٍَٕٓ اډپبن سًڅٕي ډبٕز 

دَيثًٕسٕټ كبيْ ډٕپَياٍځبوٕٖڈ َبْ ُويٌ ي اډپبن إشٶبىٌ اُ إبؤ وٮىب٫ ثٍ ډى٪ًٍ ثُجًى ٭٦َ ي ٥ٮڈ ډبٕز 

 C° 42ىٹٕٺٍ دبٕشًٌٍِٔ ٙي ي ٕذٔ سب ىډبْ  5ثٍ ډير  C °85: َٕٙ ىٍ ىډبْ دَيثًٕسٕټ إز. ٍيٗ ډ٦بڅٮٍ

ىٍػٍ ٕبوشٕڂَاى ځَډوبوٍ ٽٌاٍْ ٙي  42ثَ كٖت إٕي لاٽشٕټ ىٍ  6/0َٕى ٙي. ومًوٍ َب سب ٍٕٕين ثٍ إٕئشٍ 

ډىشٺڄ ٙي. دٔ اُ سچٺٕق ثبٽشَْ إشبٍسَ ٵٮبڃ ٙيٌ ي ىٍ ٱچ٪ز َبْ ډوشچٴ إبؤ وٮىب٫  C° 4ي ٕذٔ ثٍ ىډبْ 

ډٕپَيځَڇ ىٍ څٕشَ ( ثٍ َٕٙ اٵِيىٌ ٙي.سٮياى ثبٽشَُٔبْ دَيثًٕسٕټ ىٍ ٥ًڃ وڂُياٍْ ډبٕز  100،75،50،25،0)

ډًٍى  Minitabٍ آډبٍْ ىٍػٍ ٕبوشٕڂَاى ډٚوٜ ي ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ىاىٌ َب ثب إشٶبىٌ اُ وَڇ اٵِا 4ىٍ 

ٍيُ ثٍ ٥ًٍ ډٮىٓ ىاٍْ  7سؼٍِٔ ي سلچٕڄ ٹَاٍ ځَٵشىي . ٔبٵشٍ َب: وشبٔغ وٚبن ىاى ٽٍ ُويٌ ډبوٓ إشبٍسَ دٔ اُ 

( اهشلاٳ p< 05/0ٽبَ٘ ٔبٵشٍ ي ډٕبن ومًوٍ ٙبَي ي ومًوٍ َبْ كبيْ ٱچ٪ز َبْ ډوشچٴ اُ إبؤ وٮىب٫ )

اُ ىاىٌ َبْ ډَث٣ً ثٍ ٙمبٍٗ ثبٽشَْ لاٽشً ثبٕٕچًٓ  ډٮىٓ ىاٍْ ډٚبَيٌ وٚيٌ إز. وشبٔغ ي ثلض:

إٕييٵٕچًٓ ىٍ ډبٕز ىٍ ٱچ٪ز َبْ ډوشچٴ إبؤ ي ومًوٍ ٙبَي وٚبن ډٓ ىَي ٽٍ اطَ ٱچ٪ز ثَ ٽبَ٘ 

وٚبن ىاى  1992( . ثبًٔډٓ ىٍ ٕبڃ p <05/0سٮياى ثبٽشَُٔبْ لاٽشً ثبٕٕچًٓ إٕييٵٕچًٓ ډٮىٓ ىاٍ ومٓ ثبٙي )

ىٍٝي ثٕٚشَٔه سإطَٕ ٍا ىاٙشٍ ي سًاوٖشٍ ػچًْ ٍٙي ثبٽشَُٔبْ  005/0- 5/0َبْ  إبؤ ىاٍؿٕه ىٍ ٱچ٪ز

ٍيُ سٮياى ثبٽشَْ  14إشبٍسَ ډبٕز ٍا ثڂَٕى. ٍيوي سٲَٕٕار ثبٽشَُٔب وٚبن ډٓ ىَي ٽٍ ىٍ ٥ًڃ ډير وڂُياٍْ

ْ لاٽشً ثبٕٕچًٓ إٕييٵٕچًٓ ي لاٽشًثبٕٕچًٓ لاٽشٕٔ ٍيوي ٽبَ٘ ىاٍى ٽٍ دٔ اُ ٔټ َٶشٍ وڂُياٍ

ىٍٝي ډٮىٓ ىاٍ ډٓ ثبٙي. وشٕؼٍ ځَْٕ: اُ ىي ډٕپَياٍځبوٕٖڈ  05/0سٲَٕٕار سٮياى ثبٽشَْ ىٍ ٦ٕق ا٥مٕىبن 

لاٽشًثبٕٕچًٓ لاٽشٕٔ ي لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ثب سًػٍ ثٍ ٵبٽشًٍ ٹبثچٕز ثٺبْ ډٕپَياٍځبوٕٖڈ ډًٍى 

 إشٶبىٌ ىٍ ډبٕز، لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ثُشَٔه اوشوبة ډٓ ثبٙي.
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A-10-101-1 

Effects different levels of fat and inulin on the organic acid contents in probiotic yogurts 

containing inactivated cells of Bifidobacterium animalis BB12 

Mansour Shakerian 
*
 ، Mr Ali Moayedi  ،Mr Seyyed Hadi Razavi 

* - mshakeriandez@gmail.com 

In the current study the effects of different levels of fat and the presence of inulin 

(at the concentrations of 0.0 and 1.0% W/W) on the contents of organic acids produced 

in the yogurt containing inactivated cells of probiotic strain Bifidobacterium animalis 

BB12 were investigated. The mixed starter culture ABY-1 (containing yogurt 

commercial starters Lactobacillus helveticus ssp. bulgaricus and Streptococcus 

thermophiles and B. animalis BB12) at the concentrations of 0, 0.5, 1.0 and 1.5% were 

inoculated to the milk with 0.5, 3.2 and 5.0 fat to produce the probiotic yogurt. After 

gelation and reaching to the pH of 4.5, yogurt samples were heated at 85 C for 5 min to 

inactivate bacterial cells. A high performance liquid chromatography (HPLC) 

apparatus was used for determining the concentrations of lactic and acetic acids. The 

results showed that the effect of fat contents on the lactic and acetic contents was 

statistically significant. The highest and lowest levels of acetic acid were found in the 

samples with 0.5% and 3.2% fat, respectively. Also, the concentration of lactic acid in 

the yogurt with 0.5% fat was significantly higher than that in yogurt with 3.2% fat. 

However the results obtained from the presence inulin indicated that inulin at the 

concentration of 1% had no significant effect on the production of organic acids in the 

probiotic yogurt produced in this study. 

Keywords: Probiotic yogurt, Bifidobacterium, fat, inulin, organic acids 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

سبطَٕ ٦ًٕف ډوشچٴ ؿَثٓ ي أىًڅٕه ثَ ډِٕان سًڅٕي إٕيَبْ آڅٓ ىٍ ډبٕز دَيثًٕسٕټ كبيْ ٕچًڃ َبْ 

 BB12ٽٚشٍ ٙيٌ ثٕٶٕييثبٽشًَٔڇ اوٕمبڅٕٔ 

 ، آٹبْ ٭چٓ ډًٔيْ ، آٹبْ ٕٕيَبىْ ١ًٍْ * ډىًٍٞ ٙبٽَٔبن

 mshakeriandez@gmail.com -* ىاوٚؼًْ ىٽشَا 

١َ اطَ ٦ًٕف ډوشچٴ ؿَثٓ ثَ ډِٕان إٕيَبْ آڅٓ سًڅٕي ٙيٌ ىٍ ډبٕز دَيثًٕسٕټ كبيْ ىٍ دْيَ٘ كب

-% يُو1ٓىٍ ك٢ًٍ ٔب ٭يڇ ك٢ًٍ أىًڅٕه )ثب ٱچ٪ز  BB12ٕچًڃ َبْ ٱَٕٵٮبڃ ٙيٌ ثٕٶٕييثبٽشًَٔڇ اوٕمبڅٕٔ 

ډبٕز )كبيْ آٱبُځََبْ ٥جٕٮٓ  ABY-1يُوٓ( ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ػُز سًڅٕي ډبٕز ډوچ٣ً آٱبُځَ 

ٔٮىٓ لاٽشًثبٕٕچًٓ ىڅجَيٽٓ َُٔځًوٍ ثًڅڂبٍٔپًٓ ي إشَدشًٽًٽًٓ سَډًٵٕچًٓ ي َمـىٕه ثٕٶٕييثبٽشًَٔڇ 

 0/5ي  2/3، 5/0ىٍٝي ثٍ ومًوٍ َبْ ډوشچٴ َٕٙ ىاٍاْ  5/1ي  1، 5/0، 0( ىٍ ٱچ٪ز َبْ BB12اوٕمبڅٕٔ 

ثٍ ډى٪ًٍ ٱَٕٵٮبڃ ٕبُْ ٕچًڃ َبْ  5/4ثَاثَ ثب  pHىٍٝي ؿَثٓ سچٺٕق ٙيوي. دٔ اُ اوٮٺبى ّڃ ي ٍٕٕين ثٍ 

ىٹٕٺٍ كَاٍر ىاىٌ ٙي. ٱچ٪ز إٕيَبْ  5ىٍػٍ ٕبوشٓ ځَاى ي ثٍ ډير  85ثبٽشَٔبٔٓ، ومًوٍ َبْ ډبٕز ىٍ 

( سٮٕٕه ځَىٔي. وشبٔغ وٚبن HPLCلاٽشٕټ ي إشٕټ ثب إشٶبىٌ اُ ىٕشڂبٌ ٽَيډبسًځَاٵٓ ډب٬ٔ ثب ٽبٍأٓ ثبلا )

إٕي لاٽشٕټ ي إٕي إشٕټ ډٮىٓ ىاٍ إز. ثٕٚشَٔه ي ٽمشَٔه ډِٕان إٕي ىاى ٽٍ اطَ ډلشًاْ ؿَثٓ ثَ ډِٕان 

ىٍٝي ؿَثٓ ډٚبَيٌ ٙي. َمـىٕه ډِٕان  2/3ىٍٝي ؿَثٓ ي  5/0إشٕټ ثٍ سَسٕت ىٍ ومًوٍ َبْ ډبٕز ىاٍاْ 

ىٍٝي سٶبير ډٮىٓ ىاٍْ ثب ډِٕان أه إٕي ىٍ ومًوٍ  5/0إٕي لاٽشٕټ سًڅٕي ٙيٌ ىٍ ومًوٍ ډبٕز ثب ؿَثٓ 

ىٍٝي وٚبن ډٓ ىاى. وشبٔغ ثٍ ىٕز آډيٌ اُ سبطَٕ ك٢ًٍ ٔب ٭يڇ ك٢ًٍ أىًڅٕه ثَ ډِٕان إٕيَبْ  2/3ډبٕز ثب 

 لاٽشٕټ ي إشٕټ سًڅٕي ٙيٌ اُ و٪َ آډبٍْ اهشلاٳ ډٮىٓ ىاٍْ وٚبن ومٓ ىاى.
ی آلیھاي كلیدي: ماست پروبیوتیک، بیفیدوباکتریوم، چربی، اینولین، اسیدھا واژه
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A-10-98-1 

Evaluation of potential production of antibiotic-like compounds by a probiotic 

bacterium 

mahsa yeganeh 
*
 ، doctor anita khanafari  ،doctor mohammadreza fallahian  ،doctor anoosheh 

sharifan 

* phD student Islamic Azad University, North branch of tehran - 

mahsayeganeh19@yahoo.com 

Intruction: Enterococcus as Probiotics improve digesting of complex molecules and 

they produce bacteriocins( antibiotic-like compounds) . This compounds benefit for 

body. This compounds have antimicrobial properties against many of microbial strains. 

Object: The Object of this research was Evaluation of potential production of 

antibiotic-like compounds by a probiotic bacterium. Method: After the culture of 

Enterococcus hirae PTCC 1239 in the BHI agar medium culture, centrifuging and 

isolation of microbial mass, antimicrobial compounds of this strain was purified by 

dialysis and protein amount produced was determined by lowry assay. Antimicrobial 

effect of this compound was evaluated on gram positive and gram negative bacteria by 

well diffusion method at before and after dialysis. Activity Unit, Total Activity, Specific 

Activity of protein compound were determined at before and after dialysis. Molecular 

weight of this compounds was determined by electrophoresis. Results: The results of 

this research proved that maximum antimicrobial effect of bacterial protein was on 

Listeria monocytogenes. antimicrobial effect of protein sediments were lowered and in 

some times, don’t change after dialysis. Activity unit, Total activity, Specific activity of 

this compound increased after dialysis. Molecular weight of this compounds was 

equivalent with bacteriocins produced by lactic acid bacteria. Conclusion and 

Discussion: In attention to results obtained from this research, Enterocoocus hirae can 

use as a probiotic bactery with potential production of antimicrobial compounds in 

industry Keywords: antimicrobial effect,bacteriocin, Enterococcus hirae, Listeria 

monocytogenes ,protein compound. 

Keywords: antimicrobial effect, Enterococcus hirae, Listeria monocytogenes ,protein 

compound. 
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 ثشسػی تَاى تَليذ تشويجبت ؿجِ آًتی ثيَتيىی تَػظ يه ثبوتشی پشٍثيَتيه

 ، ىٽشَ آوٕشب هىبٵَْ ، ىٽشَ ډلمي١ٍب ٵلاكٕبن ، ىٽشَ اوًٍٙ َٙٔٶبن * ډُٖب ٔڂبوٍ

 mahsayeganeh19@yahoo.com -مبڃ * ىاوٚؼًْ ىٽشَْ ىاوٚڂبٌ آُاى إلاډٓ ياكي سَُان ٙ

ډٺيډٍ: اوشَيٽًٻ َب ثٍ ٭ىًان ٔټ ثبٽشَْ دَيثًٕسٕټ، ځًاٍٗ ډًڅپًڅُبْ دٕـٕيٌ ٍا ثُجًى ثوٕٚيٌ ي 

ثبٙىي. أه سَٽٕجبر، ىاٍاْ  ٽىىي ٽٍ ثَاْ ثين ډٶٕي ډٓ سَٽٕجبر ٙجٍ آوشٓ ثًٕسٕپٓ ) ثبٽشًَٕٕٔه َب( ٍا سًڅٕي ډٓ

اُ ًٍٕٔ َبْ ډٕپَيثٓ ډٓ ثبٙىي . َيٳ: َيٳ اُ اوؼبڇ أه سلٺٕٸ،  هًاٛ ١ي ډٕپَيثٓ ثَ ٭چٍٕ ثٖٕبٍْ

ثٍَٕٓ سًان سًڅٕي دَيسٕئه َبْ ١ي ډٕپَيثٓ س٤ًٕ ثبٽشَْ اوشَيٽًٻ َبَٔائٓ ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: دٔ اُ 

ي ٕبوشَٔٶًّٕ ي ػيإبُْ سًىٌ  BHI agarىٍ ډل٤ٕ ٽٚز  PTCC 1239ٽٚز اوشَيٽټ َبَٔائٓ ثب ډٚوٍٞ 

ٽٕت ١يډٕپَيثٓ آن س٤ًٕ ٍيٗ ىٔبڅِٕ هبڅٜ ٕبُْ ٙي. ډِٕان دَيسئٕه ١ي ډٕپَيثٓ سًڅٕي ٙيٌ ډٕپَيثٓ، سَ

س٤ًٕ ٍيٗ څًٍْ سٮٕٕه ٙي. اطَ ١يډٕپَيثٓ سَٽٕت دَيسئٕىٓ كبٝڄ ثَ ثبٽشَْ َبْ ځَڇ ډظجز ي ځَڇ ډىٶٓ ثٍ 

ٮبڅٕز اهشٞبٝٓ ٍيٗ ؿبَټ ىٍ ٹجڄ ي ثٮي اُ ىٔبڅِٕ ډًٍى ثٍَٕٓ ٹَاٍ ځَٵز. ياكي ٵٮبڅٕز، ٵٮبڅٕز ٽڄ، ٵ

سَٽٕت دَيسئٕىٓ، ىٍ ٹجڄ ي ثٮي اُ ٵَأىي ىٔبڅِٕ أٍُبثٓ ٙي. يُن ډًڅپًڅٓ سَٽٕت، س٤ًٕ اڅپشَيٵًٍُ سٮٕٕه ٙي. 

ٔبٵشٍ َب: ثٕٚشَٔه سبطَٕ ١ي ډٕپَيثٓ دَيسئٕه ١ي ډٕپَيثٓ ٔبٽشَْ ثَ ٍيْ ثبٽشَْ څٕٖشَٔب ډًوًٕٕشًّوِ ثًىٌ 

ٔ اُ ىٔبڅِٕ ٽبَ٘ ي ىٍ ثَهٓ اُ ډًاٍى سٲَْٕٕ وپَى. ياكي إز. سبطَٕ ١ي ډٕپَيثٓ ًٍٕثبر دَيسئٕىٓ د

ٵٮبڅٕز، ٵٮبڅٕز ٽڄ، ٵٮبڅٕز اهشٞبٝٓ أه سَٽٕت دٔ اُ ىٔبڅِٕ اٵِأ٘ ٔبٵز .يُن ډًڅپًڅٓ أه سَٽٕت سٺَٔجب 

ډٮبىڃ ثبٽشًَٕٕٔه َبْ كبٝڄ اُ ثبٽشَْ َبْ إٕي لاٽشٕټ ثًى.ثلض ي وشٕؼٍ ځَْٕ: ثب سًػٍ ثٍ وشبٔغ ثٍ ىٕز 

ثبٽشَْ اوشَيٽًٻ َبَٔائٓ ډٓ سًاوي ثٍ ٭ىًان ٔټ ثبٽشَْ دَيثًٕسٕټ ثب ٹيٍر سًڅٕي سَٽٕجبر ١ي  آډيٌ،

ډٕپَيثٓ ډًٍى إشٶبىٌ ٝىٮشٓ ٹَاٍ ځَٕى. ٽچمبر ٽچٕيْ: اطَ ١ي ډٕپَيثٓ، اوشَيٽًٻ َبَٔائٓ، سَٽَٽٕت 

 دَيسئٕىٓ، څٕٖشَٔب ډًوًٕٕشًّوِ
وبی، انتروکوک ھایرائی، ترکیب پروتئینی ، لیستریامونوسیتوزنزھاي كلیدي: اثر ضدمیکر واژه
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A-10-104-2 

Assessment of Culture Media for Growth of Lactobacillus as a Probiotic Bacteria in the 

Milk Products 

setareh forooghian 
*
 

* researcher Agricultural and Natural Resources Research center - Agricultural and Natural 

Resources Research center forooghian65@yahoo.com 

Abstract This study has focused on evaluation of five culture media, and four 

different incubation conditions to assess their suitability for achiving the best recovery 

of Lactobacillus acidophilus. Bacteriological media evaluated included; M17 agar, MRS 

agar, MRS-bile agar, and acidified MRS agar (pH;5.20). Incubation was carried out 

under aerobic and anaerobic conditions at 37°C and 45°C for 72h. The results, show the 

overall suitability for 37°C temperature, and the best recovery is obtained for MRS 

agar, under anaerobic condition. But there is no growth on the acidified MRS agar. The 

interesting growth of L.acidophilus on the MRS-bile agar, under anaerobic condition 

and 37°C, shows the highly resistance of this bacteria to the bile acids. 

Keywords: Key words: Probiotic، Lactobacillus ،Culture Media 
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 ثشسػی هحيظ ّبی وـت دس سؿذ ثبوتشی پشٍثيَتيه لاوتَثب ػيلَع دس هحلَلات ؿيشی

 ستاره فروغیان *

ډَٽِ سلٺٕٺبر ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ډُٚي  -* ډَثٓ ډَٽِ سلٺٕٺبر ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ ډُٚي 

forooghian65@yahoo.com 

ؿپٕيٌ ىٍ أه سلٺٕٸ ثٍَٕٓ دىغ ډل٤ٕ ٽٚز ډوشچٴ ىٍ ؿُبٍ َٙا٤ٔ ځَډوبوٍ ځٌاٍْ ډشٶبير، اُ و٪َ 

ٕٕچًٓ إٕييٵٕچًٓ، ډًٍى أٍُبثٓ ٹَاٍ ځَٵشٍ ىٕشٕبثٓ ثٍ ثُشَٔه ٙمبٍٗ ډٕپَيثٓ ثبٽشَْ دَيثًٕسٕپٓ لاٽشًثب

 PHثب  MRS، ي MRS ،Skim Milk ،MRS-bile , M17إز. ډل٤ٕ َبْ ډًٍى أٍُبثٓ، ٙبډڄ آځبٍَبْ 

ثًى.َٙا٤ٔ ځَډوبوٍ ځياُْ أه ډل٤ٕ َب ٙبډڄ َٙا٤ٔ ًَاُْ ي ثٓ ًَاُْ ثًى ٽٍ ََ ٽياڇ ىٍ ىي  2/5إٕيْ 

ٕب٭ز اوؼبڇ ٙي.وشبٔغ كبٝڄ ٙيٌ ثٕبوڂَ ثَسَْ ٽچٓ ىٍػٍ  72، ثٍ ډير  0C 45ي  0C 37ىٍػٍ كَاٍر

ثب َٙا٤ٔ ثٓ ًَاُْ، ثُشَٔه ٙمبٍٗ ډٕپَيثٓ ٍا وٚبن ىاى، ىٍ  MRS، ثًى. ىٍ أه ثٕه ډل٤ٕ  0C 37كَاٍر 

إٕيْ ٙيٌ، ډٚبَيٌ وٚي. ٍٙي ػبڅت سًػٍ أه ثبٽشَْ ٍيْ ډل٤ٕ  MRS agarكبڅٕپٍ ٍٙيْ ىٍ ډل٤ٕ 

MRS-bile agar َٙ 0ا٤ٔ ثٓ ًَاُْ ي ىډبْ ي سلزC 37 ډٺبيډز آن ثٍ إٕيَبْ ٝٶَايْ ٍا ثٍ ًٍٝر ،

in vitro  طبثز ډٓ ٽىي. وشبٔغ كبٝڄ اُ أه سلٺٕٸ ثَاْ اىاډٍ ٵٮبڅٕز ىٍ ُډٕىٍ سًڅٕي ډلًٞلار دَيثبًٔسٕټ ،

 َٕٙ ډظمَ طمَ هًاَي ثًى.
سیلوس، محیط کشتھاي كلیدي: کلمات کلیدی: پروبیوتیک، لاکتوبا واژه
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A-10-106-1 

Effect of microencapsulation and resistant starch on the probiotic survival and sensory 

properties of synbiotic yogurt 

Mehdi Roushan zamir 
*
  ،Mr. Iman Ghasemkhani  ،Mr. Mohammad amin Hanif pour 

* M.S FARS PEGAH DAIRY COMPANY - Km 25 shiraz takhte jamshid Shiraz Esfahan 

roshan1350@yahoo.com 

Abstract   Two types of yogurt containing free and encapsulated (L.casei) and 2% 

resistant starch (in one type as prebiotic) were manufactured. Encapsulation was 

carried out with sodium alginate. The survival of (L.casei) was monitored during the 

product storage for 20 days at refrigerated condition. The viable cell count of (L.casei) 

in free state in traditional cultured milk for yogurt making was 2.3×108 cfu/ml at 

inoculation time and 107 cfu/g ,respectively, at pH 4.5 after incubation at 42oC. When 

(L.casei) was encapsulated in sodium alginate beads, the probiotic survival raised at 

rate of 1.05 log cfu/g during the same period of storage at same temperature. In general, 

the results indicated that encapsulation with sodium alginate and a prebiotic such as 

resistant starch can significantly increase the survival rate of probiotic bacteria in 

synbiotic yogurt in comparison with probiotic yogurt over an extended shelf life. The 

addition of encapsulated probiotics had no significant effect on the sensory properties of 

synbiotic in which was used the resistant starch as a prebiotic compound. 

Keywords: Keywords: (L.casei)  ،probiotic، synbiotic ،prebiotic ،microencapsulation ،sodium 

alginate،survival 
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تبحيش سيضوپؼَلِ وشدى ٍ ًـبػتِ همبٍم ثش صًذُ هبًی پشٍثيَتيىْب ٍ ٍيظگيْبی حؼی هبػت ػيي 

 ثيَتيه

 ، آٹبْ أمبن ٹبٕڈ هبوٓ ، آٹبْ ډلمي اډٕه كىٕٴ دًٍ * ډُيْ ٍيٙه ١مَٕ

ػبىٌ َٕٙاُ سوز ػمٕٚي  25َٙٽز َٕٙ دڂبٌ ٵبٍٓ.ٽٕچًډشَ -* ٽبٍٙىبٕٓ اٍٙي دڂبٌ ٵبٍٓ 

roshan1350@yahoo.com 

ىٍٝي  2هلاٍٝ ډٺبڅٍ ىي ومًوٍ ډبٕز كبيْ ٕچًڅُبْ آُاى ي ٽذًٖڅٍ لاٽشًثبٕٕچًٓ ٽبُئٓ ثٍ َمَاٌ 

څٍ ٽَىن س٤ًٕ آڅْٔىبر ٕئڈ وٚبٕشٍ ډٺبيڇ ثٍ ٭ىًان سَٽٕت دَْ ثًٕسٕپٓ )ىٍ ومًوٍ ىيڇ( سًڅٕي ٙي. ٽذًٖ

ٍيٌُ ىٍ ٔوـبڃ دبٔ٘ ٙي. ٙمبٍٗ ُويٌ  20( كٕه ىيٌٍ وڂُياٍْ L.caseiًٍٝر ځَٵز. ُويٌ ډبوٓ )

دَځىٍ ىٍ  3/2×  108( ىٍ كبڅز آُاى ىٍ َٕٙ ډبٕز ٕبُْ كبيْ إشبٍسَ ٕىشٓ ډبٕز كييى L.caseiٕچًڅُبْ )

ثًى. ثب ٽذًٖڅٍ  42oCدٔ اُ ځَډوبوٍ ځٌاٍْ ىٍ  pH 4/5دَځىٍ ىٍ ځَڇ ىٍ  107ډٕچٓ څٕشَ ىٍ ُډبن سچٺٕق ي 

ثب سًػٍ ثٍ َٙا٤ٔ ٔپٖبن  log cfu/g 1/05( ىٍ آڅْٔىبر ٕئڈ، ُويٌ ډبوٓ دَيثًٕسٕپُب ثٍ ډِٕان L.caseiٽَىن )

ىډبٔٓ ي ُډبوٓ وڂُياٍْ، اٵِأ٘ ٔبٵز. ثٍ ٥ًٍ ٽچٓ، وشبٔغ وٚبن ىاى ٽذًٖڅٍ ٽَىن ثب آڅْٔىبر ٕئڈ ي سَٽٕجٓ 

پٓ و٪َٕ وٚبٕشٍ ډٺبيڇ ډِٕان ُويٌ ډبوٓ ثبٽشَُٔبْ دَيثًٕسٕپٓ ىٍ ډبٕز ٕٕه ثًٕسٕټ ىٍ ډٺبٍٖٔ ثب دَْ ثًٕسٕ

ډبٕز دَيثًٕسٕټ ٥ٓ ٔټ ىيٌٍ ډبويځبٍْ ٽبډڄ، ثٍ ٥ًٍ ؿٚمڂَْٕ اٵِأ٘ ډٓ ىَي. َمـىٕه، ا١بٵٍ ٽَىن 

ځُٕبْ كٖٓ ډبٕز ٕٕه دَيثًٕسٕپُبْ ٽذًٖڅٍ ي وٚبٕشٍ ډٺبيڇ ثٍ ٭ىًان ٔټ دَْ ثًٕسٕټ سبطَٕ ډٚوٞٓ ثَ ئْ

 ثًٕسٕټ وياٙز.
ھاي كلیدي: لاکتوباسیلوس کازئی، پروبیوتیک، سین بیوتیک، پری بیوتیک، ریزکپسوله کردن، آلژینات سدیم،  واژه

زنده مانی
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A-10-119-1 

Probiotics production technology of fruits and vegetables 

saeedeh ezatzadeganjahromi 
*
 

* master of science Gorgan university - shiraz-esteghlal blv-firozeh st-259 

ezatzadegan66@yahoo.com 

Today, the demand for non-dairy probiotic products due to the cholesterol in the 

milk, demands of vegetarian and because dairy products can cause allergies to some 

people, has increased. This fact led to the development of probiotic products, 

particularly from fruit and vegetables. Technological advances can change the 

structural properties of fruits and vegetables in a controlled manner by changing their 

composition. These make them ideal substrate for probiotic cultures because they 

contain nutrients such as minerals, vitamins, and dietary fiber and anti-oxidants, while 

the allergen in dairy products are not present. Due to satisfying fruit flavor and its 

beneficial effects on health for all age groups, production of functional beverages with 

probiotics is interesting to scientists. However, the viability of probiotics in fruit-based 

products are more complex, because bacteria require protection to acidic conditions. 

More investigation has been reported was about adding a probiotic species to fruit and 

vegetables juice such as cabbage, tomato, carrot and apple that their results was 

successful, but the production of fermented fruit with probiotic less has been used. 

Fermentation process reduce some treatments for the preservation, thus can be more 

appropriate for probiotics. The technologies used for the production of probiotics are 

encapsulation, using support such as agar, poly acryl amide, calcium pecthate gel, beads 

of chitosan and modified alginate used as physical barriers against adverse conditions . 

To produce fresh probiotic snacks can use fresh piece of fruit, using buffers and 

impregnation technique that showed good adhesion, but if we want a product that is 

maintainable can dry fresh piece under vacuum that don’t damage to viability 

microorganisms. The latest technique that is used today, is immersion of fruits and 

vegetables in rich fluid of probiotics and minerals under vacuum. In this way, can add 

ingredients to texture of food without changing the sensory properties using the 

pressure difference. 

Keywords: probiotics ،non-dairy product، fermented fruit juice ،fortification. 
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 جبتتىٌَلَطی تَليذ هحلَلات پشٍثيَتيه اص هيَُ ّب ٍ ػجضي

 *ٕٮٕيٌ ٭ِر ُاىځبن ػَُډٓ 

 259ح-3ٻ-م ٵَٕيٌُ-ثچًاٍ إشٺلاڃ-َٕٙاُ -* ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ ځَځبن 

ezatzadegan66@yahoo.com 

ُا  اډَيٌُ سٺب١ب ػُز سًڅٕي ډلًٞلار دَيثًٕسٕټ ٱَٕ څجىٓ ثٍ ٭چز ٽچٖشَيڃ ډًػًى ىٍ َٕٙ، آڅَّْ

هًٍان اٵِأ٘ ٔبٵشٍ إز. أه كٺٕٺز ثب٭ض سًٕٮٍ ډلًٞلار  ثًىن څجىٕبر ثَاْ ثَهٓ اٵَاى ي ىٍهًإز ځٕبٌ

َبْ سپىًڅًّٔپٓ اډپبن  ٵزَب ي ٕجِٔؼبر ٙيٌ إز. دٌَٕٚ  َبْ ډوشچٴ ٱٌأٓ ثًٌْٔ ډًٕ دَيثًٕسٕټ اُ ثبٵز

دٌَٔ  َب ي ٕجِٔؼبر ٍا ثب سٲَٕٕ سَٽٕجبر آوُب ىٍ ٍيٙٓ ٽىشَڃ ٙيٌ اډپبنٌ  سٲَٕٕ ىٍ هًٕٞٝبر ٕبهشمبوٓ ډًٕ

ٽىي، َُٔا آوُب ىاٍاْ  َب ډٓ َبْ دَيثًٕسٕټ ٽٚز  آڃ ثَاْ ډل٤ٕ ومًىٌ إز. أه اډَ آوُب ٍا ًٕثٖشَأٓ أيٌ

َبْ  ثبٙىي، ىٍكبڅٕپٍ آڅَّن َب ډٓ اٽٖٕيان َب، ٵٕجََبْ ٍّٔمٓ ي آوشٓ ډٕهډًاى ډٲٌْ ډبوىي ډًاى ډٮيوٓ، ئشب

َب ثَاْ سمبڇ ځَيَُبْ ٕىٓ ي اطَار ډٶٕي  ثو٘ آثمًٌٕ ډًػًى ىٍ ډلًٞلار څجىٓ ٍا وياٍى. ثٮچز ٥ٮڈ ١ٍبٔز

ثٍ ََ كبڃ، َبْ ٵَإًىډىي ثب دَيثًٕسٕټ ډ٫ً١ً ػبڅجٓ ثَاْ ىاوٚمىيان إز. اډب  آن ثَ ٕلاډشٓ، سًڅٕي وًٕٙيوٓ

َب وٕبُ ثٍ  سَ اُ ډلًٞلار څجىٓ إز، َُٔا ثبٽشَْ ْ ډًٌٕ دٕـٕيٌ َبْ ثَ دبٍٔ َب ىٍ ثبٵز ُويٌ ډبوين دَيثًٕسٕټ

اْ  ْ ا١بٵٍ ٽَىن ځًوٍ كٶب٩ز اُ َٙا٤ٔ إٕيْ ىٍ أه ډل٤ٕ ىاٍوي. ثٕٚشَ سلٺٕٺبر اوؼبڇ ٙيٌ ثَ دبٍٔ

ٵَوڂٓ، ًَٔغ، ؿٲىيٍٹَډِ ي ٕٕت ثًىٌ إز ٽٍ وشٕؼٍ -ٍدَيثًٕسٕټ ثٍ آثمًٌٕ ي ٕجِٔؼبر ډبوىي آة ٽچڈ، ځًػ

َب ٽمشَ إشٶبىٌ ٙيٌ إز. ٵَآٔىي سومَٕ  آډِٕ ځِاٍٗ ٙيٌ إز، اډب ىٍ ډلًٞلار سومَْٕ ډًٌٕ آن ډًٵٺٕز

سًاوىي  َب ډٓ ډبوٓ دَيثًٕسٕټ ىَي ثىبثَأه ثَاْ ُويٌ ثَهٓ اُ سٕمبٍَبْ ٵَآيٍْ ػُز وڂُياٍْ ٍا ٽبَ٘ ډٓ

سًان ثٍ  َبْ إشٶبىٌ ٙيٌ ثَاْ سًڅٕي ډلًٞلار دَيثًٕسٕټ ډٓ ثبٙىي. اُ سپىًڅًّْ سَْ ثٖشَ ډىبٕت

َبْ ٽٕشًُان سٲَٕٕ  آډٕي، ّڃ ٽچٖٕڈ دپشبر، ىاوٍ آٽَٔڄ َبٔٓ ډبوىي آځبٍ، دچٓ أىپذًٖلإًٕن، إشٶبىٌ اُ ٕبدًٍر

َب ثَاْ  ْ ډًٌٕ َبْ سبٌُ اُ سپٍسًان  ٔبٵشٍ ي آڅْٔىبر ثٮىًان ٕيَبْ ٵِٕٔپٓ ٭چٍٕ َٙا٤ٔ وبډ٦چًة اٙبٌٍ ومًى. ډٓ

ځَىوي ي ؿٖجىيځٓ  يٍْ سًڅٕي ډٓ َبْ دَيثًٕسٕټ سبٌُ إشٶبىٌ ومًى، ٽٍ ثب إشٶبىٌ اُ ثبٵََب ي ٱ٥ًٍ سًڅٕي إىټ

َبْ سبٌُ ٍا سلز  سًان سپٍ-هًثٓ ٍا َڈ وٚبن ىاىوي، يڅٓ ىٍ ًٍٝسٓ ٽٍ ثوًإَڈ ډلًٞڃ دبٔياٍسَ ثبٙي ډٓ

َب ٝيډٍ ياٍى وپىي هٚټ ومًى. ػئيسَٔه سپىٕپٓ ٽٍ اډَيٌُ  وٓ ډٕپَياٍځبوٕٖڈډب هلا سب كييىْ ٽٍ ثٍ ُويٌ

َب ي ډًاى ډٮيوٓ سلز هلا إز ٽٍ ثب آن  يٍْ ىٍ ډبٔٮٓ ٱىٓ اُ دَيثًٕسٕټ ًٙى، سپىٕټ ٱ٥ًٍ إشٶبىٌ ډٓ
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جبر ٍا ثٍ سًان سَٽٕ ٕبُْ ومًى. ىٍ أه ٍيٗ، ثب إشٶبىٌ اُ اهشلاٳ ٵٚبٍ ډٓ سًان ډًٌٕ ي ٕجِٔؼبر ٍا ٱىٓ ډٓ

 ثبٵز ٕبهشبٍْ ٱٌا ثيين سٲَٕٕ ىٍ هًٕٞٝبر كٖٓ ا١بٵٍ ومًى.
سازی ھاي كلیدي: پروبیوتیک، محصولات غیرلبنی، آبمیوه تخمیری، غنی واژه



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-84-2 

Bacteria and chocolate: A successful combination for probiotic delivery 

nafiseh bakhshi 
*
 

* phd student department of food science and technology, faculty of agriculture , isfahan 

university of technology - department of food science and technology, faculty of agriculture , 

isfahan university of technology n.bakhshi@ag.iut.ac.ir 

The popularity of functional foods continues to increase as consumers desire 

flavorful foods that will fulfil their health needs. Among these foods, probiotics may 

exert positive effects on the composition of gut microbiota and overall health. Generally, 

several factors in probiotic food processing stages ought to be optimized, in order to 

maintain the microorganisms in viable doses capable of providing thier apeutic activity 

to consumers. In order to achieve this goal, several factors should be strictly controlled, 

including: the appropriate selection of probiotic cultures to be used, the inoculum 

concentration, the appropriate processing stage for the probiotic inoculum, and the 

strict control of the processing procedures and of the transport and storage 

temperatures. Also, the physicochemical attributes of food (fat and protein content, type 

of proteins, sugars, pH, etc.), certain food ingredients (flavoring agents, thickeners, 

sweeteners, stabilizer, etc.) and added functional ingredients (bioactive components) to 

which probiotic bacteria are exposed, may affect their performance in these complex 

matrices, modifying their functionality and efficacy. Probiotics are typically 

incorporated in a range of dairy products or fruit juice. An alternative strategy to 

increase the efficacy of a probiotic treatment would be to use a food matrix which 

naturally contains a higher content of ingredients with protective properties. The 

incorporation of probiotic cells , has been carried out in chocolate. Approximately a 5-

fold higher viability of the Lactobacillus helveticus and Bifidobacterium longum 

mixture was observed when embedded in chocolate matrix compared to the milk 

matrix. As the lipid fraction of cocoa butter was shown to be protective for 

bifidobacteria and lactobacillus strains. Lyophilized probiotics (L. casei and L. 

paracasei) added to dark chocolate masses with different sweeteners showed that 

sensory attributes of these chocolates were not different from that of traditional 
chocolates. Counts of probiotics were within 6–7 log cfu/g after 12 months of keeping at 

4 and 18°C. Regarding the chocolate, several evidences correlate the flavonoids and the 

stearic acid naturally present in cocoa to an improved antioxidant status and a benefit 

for cardiovascular health. Approximately 150 mg of flavonoids are needed to exert these 

effect, an amount of polyphenols that corresponds to about 40 g of high flavonoids dark 

chocolate. 

Keywords: functional food, chocolate, probiotic, flavonoids 
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 ت آهيض ثشای تَصيغ پشٍثيَتيه ّبثبوتشی ّب ٍ ؿىلات: تشويجی هَفمي

 *وٶٍٕٖ ثوٚٓ 

اٝٶُبن،  -* ىاوٚؼًْ ىٽشَْ ىاوٚڂبٌ ٝىٮشٓ اٝٶُبن، ىاوٚپيٌ ٽٚبيٍُْ، ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ 

 n.bakhshi@ag.iut.ac.irځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ  -ىاوٚپيٌ ٽٚبيٍُْ -ڂبٌ ٝىٮشٓ اٝٶُبنٚىاو

ډلجًثٕز ٱٌاَبْ ٵَإًىډىي ٍيُ ثٍ ٍيُ ىٍ كبڃ اٵِأ٘ إز َُٔا ډَٞٳ ٽىىيځبن ٱٌاَبْ ٭٦َ ي 

ىاٍْ ٍا سَػٕق ډٓ ىَىي ٽٍ وٕبُ َبْ ٕلاډشٓ آوُب ٍا وِٕ سبډٕه ٽىي. ىٍ ډٕبن أه ٱٌاَب، دَيثًٕسٕټ َب ډٓ -٥ٮڈ

jبٙي. ثٍ ٥ًٍ ٽچٓ ثَاْ ُويٌ وڂٍ ياوىي اطَار ډظجشٓ ٍيْ ډٕپَيٵچًٍ ىٕشڂبٌ ځًاٍٗ ي ٕلاډشٓ ٭مًډٓ ىاٙشٍ ث

ىاٙشه ډٕپَياٍځبوٕٖڈ َبْ دَيثًٕسٕټ ىٍ ډٺبىَْٔ ٽٍ ثشًاوىي اطَار ىٍډبوٓ هًىٙبن ٍا ىٍ ثين ډَٞٳ ٽىىيٌ 

ثَيُ ىَىي ىٍ ډَاكڄ سًڅٕي ٱٌاَبْ دَيثًٕسٕټ ٭ًاډڄ ډوشچٶٓ ثبٔي ثُٕىٍ ٕبُْ ًٙوي. ثَاْ ٍٕٕين ثٍ أه َيٳ 

ي ٭جبٍسىي اُ: اوشوبة ىٍٕز ٽٚز دَيثًٕسٕپٓ ٽٍ ډًٍى إشٶبىٌ ٹَاٍ ډٓ ٭ًاډچٓ ٽٍ ثبٔي ٙئيا ٽىشَڃ ًٙو

ځَٕى، ډٺياٍ سچٺٕق، إشٶبىٌ اُ ٵَأىي ډىبٕت ىٍ ډَكچٍ سچٺٕق ثبٽشَْ، ٽىشَڃ ٙئي ډَاكڄ سًڅٕي ي ٽىشَڃ ىډبْ 

دَيسئٕه، كمڄ ي وٺڄ ي اوجبٍىاٍْ. ٭لايٌ ثَ أه هًٕٞٝبر ٵِٕٔپًٕٙمٕبٔٓ ٱٌا )ډٺياٍ ؿَثٓ ي دَيسئٕه، و٫ً 

َبْ ٱٌأٓ هبٛ ) ٭ًاډڄ ٭٦َ ي ٥ٮمٓ، سٲچ٨ٕ ٽىىيٌ َب، َٕٙٔه ٽىىيٌ َب ي  ي ...(، اٵِيىوٓ pHٹىيَب، 

دبٔياٍٽىىيٌ َب ي ...( ي اػِاْ ٵَإًىډىي ا١بٵٍ ٙيٌ )اػِاْ ُٖٔز ٵٮبڃ( ٽٍ دَيثًٕسٕټ َب ىٍ ډٮَٟ آوُب ٹَاٍ 

ٱٌأٓ سلز سبطَٕ ٹَاٍ ىاىٌ، ٭مچپَى ي ٽبٍأٓ آوُب ډٓ ځَٕوي ډمپه إز ٽبٍأٓ آوُب ٍا ىٍ أه ٙجپٍ دٕـٕيٌ 

ٍا سٲَٕٕ ىَىي. ډٮمًلا دَيثًٕسٕټ َب ىٍ ثٖٕبٍْ اُ ٵَايٍىٌ َبْ څجىٓ ٔب آثمًٌٕ َب إشٶبىٌ ډٓ ًٙوي. إشَاسْْ 

ػبٔڂِٔه ثَاْ اٵِأ٘ ٽبٍأٓ سٕمبٍ دَيثًٕسٕپٓ إشٶبىٌ اُ ٱٌاَبٔٓ إز ٽٍ ىاٍاْ ډٺبىَٔ ثبلاسَْ اػِاْ ثب 

ډبوٓ ډوچ٣ً ثبٽشَٔبٔٓ  ز ډلبٵ٪ز ٽىىيځٓ َٖشىي. اُ دَيثًٕسٕټ َب ىٍ ٙپلار إشٶبىٌ ي ډِٕان ُويٌهبٕٝ

Lactobacillus helveticus  يBifidobacterium longum ثَاثَ ثٕٚشَ ىٍ ډٺبٍٖٔ ثب َٕٙ  5ىٍ ٙپلار سٺَٔجب

لاٽشًثبٕٕچًٓ ډلبٵ٪ز ډٓ  ډٚبَيٌ ٙيٌ إز. َُٔا ثو٘ ؿَثٓ ٽٌَ ٽبٽبئً اُ ثٕٶٕييثبٽشَْ َب ي ځًوٍ َبْ

( ثٍ َمَاٌ َٕٙٔه ٽىىيٌ َبْ ډشٶبير ثٍ ٙپلار L. casei and L .paracaseiٽىي. دَيثًٕسٕټ َبْ څًٕٵٕچٌِٕ )

 12سچن اٵِيىٌ ٙي. هًاٛ كٖٓ أه ٙپلار ثب و٫ً ٕىشٓ َٕؾ سٶبيسٓ وياٙز. ٙمبٍٗ دَيثًٕسٕټ َب ثٮي اُ 

ٍٗ ٙي. ٭لايٌ ثَ أه ډياٍٻ ُٔبىْ ډجىٓ ثَ أىپٍ ٵلايوًئٕيَب ځِا log cfu/g6-7، 18ي  C 4°ډبٌ وڂُياٍْ ىٍ

ي إٕي إشئبٍٔټ ٥جٕٮٓ ډًػًى ىٍ ٽبٽبئً ډٓ سًاوىي ي١ٮٕز آوشٓ اٽٖٕياوٓ ٍا ثُجًى ثوٕٚيٌ ي ثَاْ ٕلاډشٓ 
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ٙپلار سچن  g40ٵىًڃ ډًػًى ىٍ  ٵلايوًئٕي، ډٮبىڃ دچٓ mg 150ٹچجٓ ٭َيٹٓ ډٶٕي ثبٙىي ىٍ ىٕز إز. سٺَٔجب 

 ٍاْ ثبلاسَٔه ډٺبىَٔ ٵلايوًئٕي( ثَاْ أه اطَ ثوٚٓ وٕبُ إز.)ىا
ھاي كلیدي: غذای فراسودمند، شکلات، پروبیوتیک، فلاونوئید واژه
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Evaluation of production potential of antimicrobial proteins by intestinal probiotic 

bacterium 

Mahsa Yeganeh 
*
 ، Anita Khanafari  ،Mohammadreza Fallahian  ،Anoosheh Sharifan 

* phD student in Microbiology- Msc in Food Industry Engineering Department of 

Microbiology, Faculty of Basic Of Sciences, Islamic Azad University, North Branch of 

Tehran, Tehran, Iran- Food Industry Department, Faculty of Agriculture and Natural 

Resources, Islamic Azad University , Sciences and Researches branch of Tehran, Tehran, 

Iran - mahsayeganeh19@yahoo.com 

Intruction: A kind of bacteria as Probiotics improve digesting of complex molecules 

and they produce different antimicrobial proteins . This proteins benefit for body. 

Antimicrobial proteins of Enterococcus have antimicrobial properties against many of 

microbial strains. Object: The Object of this research was Evaluation of production 

potential of antimicrobial proteins by intestinal probiotic bacterium. Method: After the 

culture of Enterococcus hirae PTCC 1239 in the BHI agar medium culture, centrifuging 

and isolation of microbial mass, antimicrobial compounds of this strain was purified by 

dialysis and protein amount produced was determined by lowry assay. Antimicrobial 

effect of this compound was evaluated on gram positive and gram negative bacteria by 

well diffusion method at before and after dialysis. Activity Unit, Total Activity, Specific 

Activity of protein compound were determined at before and after dialysis. Results: The 

results of this research proved that maximum antimicrobial effect of bacterial protein 

was on Listeria monocytogenes. antimicrobial effect of protein sediments were lowered 

and in some times, don’t change after dialysis. Activity unit, Total activity, Specific 

activity of this compound increased after dialysis. Conclusion and Discussion: In 

attention to results obtained from this research, Enterocoocus hirae can use as a 

probiotic bactery with production potential of antimicrobial proteins in industry. 

Keywords: antimicrobial effect، Enterococcus hirae ،Listeria monocytogenes ،protein 

compound. 
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 بوتشی پشٍثيَتيه سٍدُ ایثشسػی تَاى تَليذ پشٍتيئي ّبی ضذ هيىشٍثی تَػظ يه ث

 ، آوٕشب هىبٵَْ ، ډلمي١ٍب ٵلاكٕبن ، اوًٍٙ َٙٔٶبن * ډُٖب ٔڂبوٍ

ٽبٍٙىبٕٓ اٍٙي ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ ىاوٚڂبٌ آُاى إلاډٓ  -* ىاوٚؼًْ ىٽشَْ سوٞٞٓ ډٕپَيثًٕڅًُْ

ىاوٚڂبٌ آُاى إلاډٓ ياكي ٭چًڇ ي  -ياكي سَُان ٙمبڃ، ىاوٚپيٌ ٭چًڇ دبٍٔ، ځَيٌ ډٕپَيثًٕڅًّْ، سَُان ،أَان

 -أٓ ، سَُان ،أَان سلٺٕٺبر سَُان، ىاوٚپيٌ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ، ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌ

mahsayeganeh19@yahoo.com 

اْ اُ ثبٽشَُٔب ٽٍ ثٍ ثبٽشَُٔبْ دَيثًٕسٕټ ډٮَيٳ َٖشىي، ځًاٍٗ ډًڅپًڅُبْ دٕـٕيٌ ٍا  ډٺيډٍ: ىٕشٍ

ثبٙىي. دَيسئٕه َبْ  ٽىىي ٽٍ ثَاْ ثين ډٶٕي ډٓ ثُجًى ثوٕٚيٌ ي دَيسئٕه َبْ ١ي ډٕپَيثٓ ډوشچٶٓ ٍا سًڅٕي ډٓ

ًٻ َب، ىاٍاْ هًاٛ ١ي ډٕپَيثٓ ثَ ٭چٍٕ ثٖٕبٍْ اُ ًٍٕٔ َبْ ډٕپَيثٓ ډٓ ١ي ډٕپَيثٓ اوشَيٽ

ثبٙىي.َيٳ: َيٳ اُ اوؼبڇ أه سلٺٕٸ، ثٍَٕٓ سًان سًڅٕي دَيسٕئه َبْ ١ي ډٕپَيثٓ س٤ًٕ ثبٽشَْ اوشَيٽًٻ 

ىٍ ډل٤ٕ ٽٚز  PTCC 1239َبَٔائٓ ډٓ ثبٙي. ٍيٗ ډ٦بڅٮٍ: دٔ اُ ٽٚز اوشَيٽټ َبَٔائٓ ثب ډٚوٍٞ 

BHI agar  ُْي ٕبوشَٔٶًّٕ ي ػيإبُْ سًىٌ ډٕپَيثٓ، سَٽٕت ١يډٕپَيثٓ آن س٤ًٕ ٍيٗ ىٔبڅِٕ هبڅٜ ٕب

ٙي. ډِٕان دَيسئٕه ١ي ډٕپَيثٓ سًڅٕي ٙيٌ س٤ًٕ ٍيٗ څًٍْ سٮٕٕه ٙي. اطَ ١ي ډٕپَيثٓ سَٽٕت دَيسئٕىٓ 

ثٍَٕٓ ٹَاٍ ځَٵز. كبٝڄ ثَ ثبٽشَْ َبْ ځَڇ ډظجز ي ځَڇ ډىٶٓ ثٍ ٍيٗ ؿبَټ ىٍ ٹجڄ ي ثٮي اُ ىٔبڅِٕ ډًٍى 

ياكي ٵٮبڅٕز، ٵٮبڅٕز ٽڄ، ٵٮبڅٕز اهشٞبٝٓ سَٽٕت دَيسئٕىٓ، ىٍ ٹجڄ ي ثٮي اُ ٵَأىي ىٔبڅِٕ أٍُبثٓ ٙي. ٔبٵشٍ 

َب: ثٕٚشَٔه سبطَٕ ١ي ډٕپَيثٓ دَيسئٕه ١ي ډٕپَيثٓ ٔبٽشَْ ثَ ٍيْ ثبٽشَْ څٕٖشَٔب ډًوًٕٕشًّوِ ثًىٌ إز. 

ُ ىٔبڅِٕ ٽبَ٘ ي ىٍ ثَهٓ اُ ډًاٍى سٲَْٕٕ وپَى. ياكي ٵٮبڅٕز، سبطَٕ ١ي ډٕپَيثٓ ًٍٕثبر دَيسئٕىٓ دٔ ا

ٵٮبڅٕز ٽڄ، ٵٮبڅٕز اهشٞبٝٓ أه سَٽٕت دٔ اُ ىٔبڅِٕ اٵِأ٘ ٔبٵز. ثلض ي وشٕؼٍ ځَْٕ: ثب سًػٍ ثٍ وشبٔغ ثٍ 

 ىٕز آډيٌ، ثبٽشَْ اوشَيٽًٻ َبَٔائٓ ډٓ سًاوي ثٍ ٭ىًان ٔټ ثبٽشَْ دَيثًٕسٕټ ثب ٹيٍر سًڅٕي دَيسئٕه َبْ

 ١ي ډٕپَيثٓ ډًٍى إشٶبىٌ ٝىٮشٓ ٹَاٍ ځَٕى.
ھاي كلیدي: اثر ضدمیکروبی، انتروکوک ھایرائی، ترکیب پروتئینی واژه
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A-10-122-2 

 bahare davoodi ،roya mohamadi ،maryam ghoshchian   ،atena ramezan nejad  ،zeinab 

soleimani 

Keywords: probiotic product،Awareness 

 ثشسػی هيضاى اگبّی هشدم اص فشاٍسدُ ّبی پشٍثيَتيه

 ، ٍئب ډلميْ ، ډَٔڈ ٹًٙـٕبن ، اسىب ٍډ٢بن وْاى ، ُٔىت ٕچٕمبوٓ * ثُبٌٍ ىايىْ

 bahare_davoodi@yahoo.com -* ٽبٍٙىبٕٓ اٍٙي ىاوٚپبٌ اُاى ياكي دَوي 

ٱٌأٓ دَيثًٕسٕټ( ا٦ٝلاف )ثٍَٕٓ ډِٕان آځبَٓ ډَىڇ َُٙ سَُان اُ ډلًٞلار ٵَايٍىٌ َبْ 

 "اْ َبِٔويٌ اٍځبوٕٖڈ"إشًٕبُډبوؼُبوٕجُياٙز،أىب٦ٝلاكَاثٍ  "ثَأِويځٓ"دَيثًٕسٕټ ٍٍٔٚ لاسٕىياٍى،ثُمٮىٓ 

َبْ  ډًطَٔجَأمِٕثبووًىىاٍوي.ٵَآيٍىٌ "ُأٓ ٕلاډز"ٽىيٽُيًٍٍٝسمَٞٵجُمِٕاولاُڇ،اطَار  ا٥لاٹمٓ

ًٙوي ي اطَار ډٶٕيْ ىٍ  ٍ دٔ اُ ډَٞٳ ىٍ ٍيىٌ ٕبٽه ډَٓبْ ډٶٕيْ َٖشىي ٽ دَيثًٕسٕپٓ كبيْ ثبٽشَْ

َبْ  سًاوىي ىٍ ثُجًى ي دٕٚڂَْٕ اُ ٵٚبٍهًن ي ٽىشَڃ ياٽى٘ َب ډٓ ځٌاٍوي. أه ثبٽشَْ ٕلاډشٓ اوٖبن ثَػبْ ډٓ

ًٙى.  آڅَّٔټ ډؤطَ ثبٙىي.أه ډلًٞلار هبٕٝز ١يإُبڃ ىاٍى ي ډَٞٳ آوُب ىٍ ثٕمبٍان ٽجيْ سًٍٕٝ ډٓ

ًٕسٕپٓ ٵٮبڅٕز ١ي٥َٕبوٓ ىاٍوي َُٔا لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي لاٽشًثبٕٕچًٓ ٽبُئٓ ډلًٞلار دَيث

َبْ  ٭ىًان ثبٽشَْ َبئٓ َٖشىي ٽٍ ثٍ ځًوٍ

اوييډپبوٕٖمأوُبىٍثيوٚبډلآطبٍډٖشٺٕميٍ ډلييىٕبُْ سًډًٍُائٓ إز.  ٚيٌَب٥َٖٔبوٕٚىبهشُ ٕچًڃٔ  ډُبٍٽىىيٌ

ثبٕٕچًٓ إٕييٵٕچًٓ هبٕٝز دبٕٔه آيٍويځٓ ٽچٖشَيڃ هًن ي ىڅٕڄ ىاٍا ثًىن لاٽشً ډلًٞلار دَيثًٕسٕپٓ ثٍ

وبٕٙبَُچٕپًثبٽشَدٕچًٍَٔاىاٍاإز، ؿَاٽُبٔىىً٭جبٽشَْ ٭چٍٕ َچٕپًثبٽشَدٕچًٍْ ٔ  ډٮيٌ هبٕٝز ىٍډبن ُهڈ

ثٖٕبٍ ډؤطَ  َبْ ٱٌائٓ ٽىي. ډَٞٳ َٕٙ ي ډبٕز دَيثًٕسٕټ ىٍ ثُجًى ډٖمًډٕز اْ ١يډٕپَيثٓ سَٙق ډٓ ډبىٌ

اْ ىاٍوي. اډَيٌُ ،  ٕبُْ ي ډبٽَيٵبَّب وٺ٘ ٭ميٌ َب ىٍ اٵِأ٘ ٕٕٖشڈ أمىٓ ثين، ٵٮبڃ ثبٽشَْإز، َُٔا أه 

ډٺجًڅٕز ي ډَٞٳ ٵَآيٍىٌ َبْ دَيثًٕسٕټ و٪َََٕٕٙبْ سومَْٕ ، دىََٕبْ وَڇ ، ٵَآيٍىٌ َبْ ٱَٕڅجىٓ ثب دبٍٔ 

ر ډشليٌ ي ّاده ٍياع ؿٚمڂَٕ ًٕٔب ي ډٮچٺٍ َبْ سٲچ٨ٕ ٙيٌ ډٕپَيثٕيٍ ٽًٍَٚبْ ػُبن ثٍ ئٌْ اٍيدب، أبلا

ٔبٵشٍ إز. ىٍ أَان وِٕ سبٽىًن ٙبَي ؿىئه ٽبٍهبوٍ سًڅٕي ډلًٞلار دَيثًٕسٕټ ثًىٌ أڈ ي ځٖشَٗ 
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ډلًٞلار دَيثًٕسٕټ ډٖشچِڇ آځبَٓ ي دٚشٕجبوٓ ډَٞٳ ٽىىيٌ اُ أه ډلًٞڃ، ٵََىڀ ٕبُْ ي ا٥لا٫ 

ٽىىيځبن وٖجز ثٍ  ًٙى ٽٍ آځبَٓ ډَٞٳ ډٍٕٓبوٕمٕجبٙي.ډًٵٺٕز ىٍ سًڅٕي ډلًٞڃ ثٕٚشَ ُډبوٓ ډلٺٸ 

ٽىىيٌ وٖجز ثٍ ډلًٞڃ ٱٌائٓ آځبَٓ ٽبٵٓ  ډلًٞڃ سًڅٕيْ ػئي اٵِأ٘ ٔبثي. َُٔا سب ُډبوٓ ٽٍ ډَٞٳ

هَٔيآوَاوِٕووًاَيىاٙز. ىٍ أه ډٺبڅٍ ثٍ ثٍَٕٓ ډِٕان آځبَٓ ډَىڇ اُ ٵَايٍىٌ َبْ ٱٌأٓ ٔ  وياٙشٍ ثبٙي اوڂٌِٕ

 ٦12VersionSPSSبڅٮٍ ثٍ ًٍٝر دْيَٚٓ ثًىٌ ي ا٥لا٭بر س٤ًٕ وَڇ اٵِاٍ )ٍيٗ ډ َيثًٕسٕټ ډٓ دَىأُڈ.د

اوؼبڇ  1390-91وٶَ اُ اٹٚبٍ ډوشچٴ َُٙ سَُاويٍ و٪َ ځَٵشٍ ٙيٌ ي ىٍ ٕبڃ  200( سٍُٕ ٙيٌ إز. ػبډٮٍ آډبٍْ 

 ځَٵشٍ ٙيٌ إز. څٲبر ٽچٕيْ: ٵَايٍىٌ َبْ دَيثًٕسٕټ، ثٍَٕٓ ٦ٕق اځبَٓ
ھاي كلیدي: فراورده ھای پروبیوتیک، بررسی اگاھی مردم واژه
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A-10-139-1 

Study of Possibility of probiotic low fat mayonnaise production with encapsulation 

method 

maryam mousavi 
*
  ،Dr maryam tajabadi ebrahimi  ،Dr rezvan pouahmad  ،Dr seyed ebrahim 

hosseini 

* Master of Scince Islamic Azad University, Varamin - Pishva Branch, Varamin- Iran - 

Student in Food Science, Islamic Azad University, Varamin - Pishva Branch, Varamin- Iran 

mzm.mousavi@gmail.com 

The probiotic products with valuable nutritional and therapeutic properties are 

currently the most controversial issues of industry, nutrition and medicine. Usage of 

low-fat mayonnaise in these probiotic intakes of this product could help to boost up 

public health. The aim of this study was primarily to investigate the possibility of 

survival of Lactobacillus acidophilus in free and low-fat mayonnaise in a container 

without preservatives and foremost, the influence of the presence of bacteria on the 

microbiological properties and chemical stability, texture and acceptability anesthesia 

during storage product at 4°C was about 8 weeks. one gram of bacteria powder 

included 1010 bacteria per gram was inseminated to 10cc sauce and dilution of each 

sample was 13.Dilutions were then transferred to selective media plated were inoculated 

and control in aerobic and anaerobic conditions( for bifidobacterium ) at 37°C to 72 

hours incubation period were minimal. The population of Bifidobacterium longum 

during storage of 55dayes in the refrigerator decreased without significant difference, 

reached from 1.7×107 to 7.8×106.however, declining viability of the bacteria with 0.93 in 

logarithmic unit grams of product period remained above the optimal level. 

Lactobacillus acidophilus bacteria population reached to 1.4×107 from 4.3x107 and 

then rose up. Existence or absence of preservative does not have any effect on 

microbiological parameter, biomedical and other treatment after holding in refrigerator 

in 55 days. Add stabilizing the two texture and sensory characteristics of probiotic 

microorganisms probiotic souse kept refrigerated until date 55, compared to control 

samples at 5%, was not different significant. Observation indicates that the taste of 

sauce with Lactobacillus acidophilus bacteria was sour but, the taste was better for 

Bifidobacterium longum. Lactobacillus acidophilus made mayonnaise more acidic. 

Then flavor, texture and overall acceptability sauce which contain Bifidobacterium 

longum were associated with greater acceptance. 

Keywords: Keywords: probiotic، Bifidobacterium longum ،Lactobacillus acidophilus ،low fat 

mayonnaise ،Sensory acceptability 
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 ثشسػی اهىبى تَليذ ػغ هبيًَض ون چشة پشٍثيَتيه ثب سٍؽ اًىپؼَلاػيَى

 ،ډُٖب ىډٚٺٕبن، ىٽشَ ١ًٍان دًٍ اكمي ، ىٽشَ ٕٕي اثَإَڈ كٖٕىٓ *ىٽشَ ډَٔڈ سبع آثبىْ اثَإَمٓ،  1ډَٔڈ ډًًْٕ

ىاوٚؼًٔٓ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ، ياكي  -دًٕٚا  -ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ، ياكي يٍاډٕه -1

 mzm.mousavi@gmail.comدًٕٚا، ځَيٌ ٝىب٬ٔ ٱٌأٓ  -يٍاډٕه

 ebrahimi_mt@yahoo.comإشبىٔبٍ ىاوٚڂبٌ آُاى إلاډٓ ياكي سَُان ډَٽِْ  ىٽشَ ډَٔڈ سبع اثبىْ اثَإَمٓ*

 

اْ ي ىٍډبوٓ، اُ ثلض ثَاوڂِٕسَٔه  َبْ اٍُٙمىي سٲٌٍٔ ؿپٕيٌ ډٺيډٍ: ډلًٞلار دَيثًٕسٕپٓ ثب ئْځٓ

ډ١ًً٭بر كبڃ كب١َ ٭ٍَٝ ٝىٮز، سٲٌٍٔ ي دِٙپٓ َٖشىي .إشٶبىٌ اُ ډبًٔوِ ٽڈ ؿَة ي دَيثًٕسٕټ ٽَىن 

سًاوي ثٍ اٍسٺبْ ٦ٕق ٕلاډز ػبډٮٍ ٽمټ ٽىي.  ډلًٞڃ ثٍ ىڅٕڄ ډَٞٳ ثبلاْ أه ٕٔ ىٍ ٽًٍٚ ډٓأه 

َيٳ :َيٳ اُ أه سلٺٕٸ ىٍ ىٍػٍ ايڃ، ثٍَٕٓ اډپبن ثٺبْ ثبٽشَُٔبْ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ آُاى ي 

ىٍ ىٍػٍ ثٮي، أٍُبثٓ  ثٕٶٕييثبٽشَ لاوڂًڇ اوپذًٖڅٍ ىٍ ٕٔ ډبًٔوِ ٽڈ ؿَة ثب وڂُياٍويٌ ي ثيين وڂُياٍويٌ ي

َبْ ډٕپَيثًٕڅًّٔپٓ ي ٕٙمٕبٔٓ، دبٔياٍْ ثبٵشٓ ي ډٺجًڅٕز كٖٓ  سإطَٕځٌاٍ ثًىن ك٢ًٍ أه ثبٽشَُٔب ثَ ئْځٓ

ثبٽشَْ ىٍ  1010ځَڇ اُ دًىٍ ثبٽشَْ كبيْ 1ثًى. ٍيٗ ٽبٍ:  C° 4اْ ىٍ ىډبْ  َٶشٍ 8ډلًٞڃ ٥ٓ وڂُياٍْ 

َٕٔبڃ ٍٹز ځَٵشٍ ٙي. ٕذٔ ٍٹشُبْ ځَٵشٍ ٙيٌ ثٍ  13ََ ومًوٍ ٕٔ سچٺٕق ځَىٔي ي اُ  cc10ََ ځَڇ دًىٍ ثٍ 

ًَاُْ )ثَاْ  َبْ سچٺٕق ٙيٌ ي ٙبَي ىٍ َٙا٤ٔ ًَاُْ ي ثٓ ډل٤ٕ ٽٚشُبْ اوشوبثٓ ډىشٺڄ ځَىٔيوي ي دچٕز

َب:  ځٌاٍْ ٙيوي. ٔبٵشٍ ٕب٭ز ځَډوبوٍ 72ثٍ ډير ُډبن كياٹڄ  C°37َبْ ثٕٶٕييثبٽشًَٔڇ( ىٍ ىډبْ  ثبٽشَْ

ٍيٌُ ىٍ ٔوـبڃ ثيين سٶبير ډٮىبىاٍْ ٽبَ٘  55َبْ ثٕٶٕييثبٽشًَٔڇ لاوڂًڇ ٥ٓ وڂُياٍْ  َْػمٮٕز ثبٽش

ياكي  93/0ٍٕٕي اډب ثب أه كبڃ، ٹبثچٕز ُٖٔشٓ أه ثبٽشَْ ثب ٽبَٚٓ ډٮبىڃ  8/7×  106ثٍ  7/1×  107ٔبٵز ي اُ 

َبْ  ٽشَْڅڂبٍٔشمٓ ىٍٔټ ځَڇ ډلًٞڃ ٥ٓ ډير ًٽَ ٙيٌ ىٍ ٦ٕق ثُٕىٍ ثبٹٓ ډبوي. ػمٮٕز ثب

ٍٕٕي ي اٵِأ٘ ٔبٵز. يػًى ي ٔب ٭يڇ يػًى ډًاى  3/4×  107ثٍ  4/1×  107لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ وِٕ اُ 

ٍيُ وڂُياٍْ  55وڂُياٍويٌ سبطَْٕ ىٍ ٙبهُٞبْ ډٕپَيثًٕڅًّْ، ثًٕٕٙمٕبٔٓ ي كٖٓ ىٍ ٽچٍٕ سٕمبٍَب دٔ اُ 

ٕټ ثَ دبٔياٍْ ثبٵشٓ ي هًٕٞٝبر كٖٓ ومًوٍ ځٌاٍى. اٵِيىن أه ىي ډٕپَياٍځبوٕٖڈ دَيثًٕس ٔوـبڅٓ ومٓ

%، سٶبير ډٮىبىاٍْ وياٙز. 5وڂُياٍْ ٔوـبڅٓ ىٍ ډٺبٍٖٔ ثب ومًوٍ ٙبَي، ىٍ ٦ٕق  55ٕٔ دَيثًٕسٕټ سب ٍيُ 

mailto:mzm.mousavi@gmail.com
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َبْ كبيْ لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ډٌِ سَٗ  ثلض ي وشٕؼٍ ځَْٕ: ډٚبَيار كبٽٓ اُ آن ثًى ٽٍ ٕٔ

سَْ ثًى. لاٽشًثبٕٕچًٓ  ٕييثبٽشًَٔڇ لاوڂًڇ ىاٍاْ ٥ٮڈ ډ٦چًةٙيځٓ ىاٙز اډب ىٍ ډًٍى ثبٽشَْ ثٕٶ

إٕييٵٕچًٓ هبٕٝز إٕيْ ٽَىن ٙئيسَْ ٍا ىٍ ٕٔ ډبًٔوِ وٚبن ىاى ي ثىبثَأه ٥ٮڈ ي ډٌِ، ثبٵز ي 

 ډٺجًڅٕز ٽچٓ ٕٔ كبيْ ثبٽشَْ ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ثب ډٺجًڅٕز ثٕٚشَْ َمَاٌ ثًى.
یدي: واژگان کلیدی: پروبیوتیک، لاکتوباسیلوس اسیدوفیلوس، بیفیدوباکتریوم لانگوم، مایونز کم چرب، ھاي كل واژه

مقبولیت حسی
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A-10-144-1 

Assessment of the Growth and Survival of Escherichia coli ptcc1399 , During the 

Manufacture and Storage of process Cheese and Probiotic Cheese. 

During the past two decades probiotic (health promoting) micro-organisms have 

been increasingly included in various types of food products, especially in fermented 

milks. E. coli outbreaks associated with consumption of ovine or cow cheese products 

have been reported in several countries. The aim of the present study was to determine 

the effect of probiotic bacteria on survival of E. coli  during manufacture and storage of 

process cheese and probiotic cheese. Cheese was manufactured using pasteurized cow 

milk and inoculated with E. coli with inoculums level of 10 3 cfu/ml. Two batches of 

cheese were prepared, one of them was treated with starter while the other sample use 

mix starter and probiotic bacteria (Lactobacillus acidophilus La5). Cheese samples 

were analyzed for E. coli during manufacture and storage period. During cheese 

manufacture the umber of E. coli increased by 10 5 cfu/g, but during ripening and 

cheese storage the number of organism decreased significantly in the cheese samples 

made with probiotic bacteria than process cheese (P<0.05).results presented in this 

study showed that the manufacturing procedure of process cheese and probiotic cheese 

do not eliminate E. coli, although the population of the organism decrees in probiotic 

cheese than process cheese 

Keywords: : Probiotic cheese . process cheese. Escherichia coli PTCC1399 
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اسصيبثی هيضاى سؿذ ٍ ثمبی اؿشؿيبولای دس عی تَليذ ًٍگْذاسی پٌيش پشٍػغ ٍپٌيش 

 پشٍثيَتيىی

 *ٍُْ ٵَيسه 

 *- foroutan52@yahoo.com 

دَيثًٕسٕپُب ىٍ ډًاى ٱٌأٓ ثوًٞٛ ىٍ َٕٙ ي ٵَآيٍىٌ َبْ څجىٓ ٍي ثٍ  ٍ ىي ىٍَ ځٌٙشٍ إشٶبىٌ اُ

اٵِأ٘ ثًىٌ إز. ا٥َُٵٓ ادٕيډٓ ډٖمًډٕز ثب إَٙٙبٽًلاْ ىٍ دىََٕبْ سًڅٕي ٙيٌ اُ َٕٙ ځبي ي ځًٕٶىي ىٍ 

ٙي ثٖٕبٍْ اُ ٽًٍَٚب ځِاٍٗ ځَىٔيٌ إز. َيٳ اُ اوؼبڇ أه سلٺٕٸ ثٍَٕٓ سبطَٕ ًٍٕٔ دَيثًٕسٕټ ثَ ٍيْ ٍ

ي ډبويځبٍْ أپًلاْ ىٍ ٥ٓ سًڅٕي ي وڂُياٍْ دىَٕ دَئٕ ي دَيثًٕسٕپٓ ډٓ ثبٙي. َٕٙ ډًٍى إشٶبىٌ ثَاْ 

ٕچًڃ ىٍ ډٕچٓ څٕشَ ډٕپَية أپًلاْ ثٍ آن سچٺٕق ځَىٔي. ىي و٫ً دىَٕ 103سًڅٕي دىَٕ دبٕشًٌٍِٔ ٙيٌ ي ٕذٔ 

) 5دَيثًٕسٕپٓ لاٽشًثبٕٕچًٓ إٕي يٵٕچًٓسًڅٕي ٙيٌ ٽٍ ٔپٓ اُ آن ثٍ يٕٕچٍ إشبٍسَ ي ىيډٓ اُ ًٍٕٔ َبْ 

La5 ٍسچٺٕق ځَىٔي. اُ دىَٕ َبْ سٍُٕ ٙيٌ ىٍ ُډبوُبْ ډوشچٴ ثَاْ ثٍَٕٓ ډِٕان ٙمبٍٗ ٽچٓ أپًلاْ ومًو)

ٍٕٕي.يڅٓ  105ثَىاٍْ ٙي. ثٍ أه وشٕؼٍ ٍٕٕيڇ ٽٍ ىٍ ٥ٓ سًڅٕي دىَٕ،ٙمبٍٗ ډٕپَيثٓ ٍي ثٍ اٵِأ٘ ٍٵشٍ ي ثٍ 

سًڅٕيْ ىٍ اوجبٍ،ٙمبٍٗ ډٕپَيثٓ ىٍ دىَٕ دَيثًٕسٕپٓ ثٍ ډِٕان ٹبثڄ ډلاك٪ٍ اْ ٽمشَ ىٍ ٥ٓ وڂُياٍْ دىََٕبْ 

اُ دىَٕ دَئٕ ځَىٔي. ډ٦بڅٮبر اهَٕ وٚبن ىاىٌ ٙي ٽٍ أپًلاْ ىٍ دىَٕ دَئٕ ي دىَٕ دَيثًٕسٕپٓ ثٍ ٥ًٍ 

 ٽبډڄ كٌٳ ي اُ ثٕه وَٵشٍ، ََ ؿىي ٽٍ ٙمبٍٗ ٽچٓ آن ثٍ ډِٕان ٹبثڄ سًػٍ اْ ٽبَ٘ ٔبٵز.
 

ھاي كلیدي: پنیر پروبیوتیک،پنیرپروسس،اشرشیا کولای واژه  

 ( ID=15نقش اقتصادی پروبیوتیک و غذاھای فراسودمند )
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 ،prof Mohammad Goharian 

* BA Sekkeh Gaz co. - Sekkeh Gaz Company, Emam Khomeini Street, Isfahan, Iran 

sarraf_eng@yahoo.com 

Back ground: Nowadays with increasing of consumers knowledge about of food 

material intake from daily diet and spread of some disease such as fatness , diabetes ,… 

so production & consuming of confectionary products decrease much but only 

production of functional confectionary products have upward growth. So entrance to 

functional confectionary products environs is unavoidable. Aims: Nougaz is an Isfahan 

traditional candy. It produces of sugar, glucose syrup, water, egg white, rose water and 

nuts especially pistachio but these raw materials are inelastic in economic science. 

Inelasticity means material that price oscillations have no effect of their request. At 

Nougaz production these inelastic material change to Nougaz, as a complete elasticity 

production and this is a strategy error. Now if Nougaz has converted to functional food, 

so inelastic raw materials have converted to a inelastic product. Results: The first free 

sugar was created in 2004. Food production that more than 30% of their energies come 

from simple carbohydrates can't be used as functional food and Nougaz is product of 

sugar and glucose syrup so sugar free Nougaz production prepared suitable field to 

functional production. In 2008 first functional Nougaz, Fortified Nougaz with Vitamins 

(C&D) & Minerals (Ca) was achieved to mass production. After influence of probiotics 

to Nougaz industry at 2010, second functional Nougaz, Synbiotic Nougaz was created 

and produced. Now in 2012, four new productions, functional Nougaz to reduce risk of 

cardiovascular disorders, functional Nougaz containing anti-oxidants, functional 

Nougaz to strengthen immune system, functional Nougaz to reduce risk of cancer, with 

using of effective ingredient have been produced successfully in pilot plan and were 

gone to get legal to mass product. Conclusions: According to our results, Nougaz has 

been converted from ceremonial production to a functional, inelastic and profitable 

sweet. This product can be used as a healthy sweet at parties. 

Keywords: functional food-probiotic-fortification 
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 تَليذ اًجَُ اًَاع هحلَلات غزايی فشاػَدهٌذ اص پبيِ گض ) ؿيشيٌی ػٌتی اكفْبى(

، ىٽشَ كمٕي ١ٍب سًاوڂَ ، ىٽشَ كؼز ٝبىٹٓ ٭چٓ آثبىْ ، ىٽشَ ٭چٓ ٭چًْ ، ىٽشَ ډلمي  * ٕمٍٕ َٝاٳ

 ځًََٔبن

َٙٽز  –هٕبثبن اډبڇ همٕىٓ  –اٝٶُبن  -٭چًڇ ي ٝىب٬ٔ ٱٌأٓ َٙٽز ځِ ٕپٍ -* څٕٖبؤ ډُىيٕٓ ٽٚبيٍُْ

 sarraf_eng@yahoo.comځِ ٕپٍ 

ان ىٍٔبٵز ډًاى ٱٌأٓ ډًٍى وٕبُ اُ ٍّٔڈ ٱٌأٓ ډٺيډٍ:ثب اٵِأ٘ آځبَٓ ډَٞٳ ٽىىيځبن ىٍ ٍاث٦ٍ ثب ډِٕ

ٍيُاوٍ ي ځٖشَٗ ثٕمبٍُٔبٔٓ اُ ٹجٕڄ ؿبٹٓ ، ىٔبثز ي... كؼڈ سًڅٕي يډَٞٳ ډلًٞلار ٹىبىْ ي َٕٙٔىٓ ىٍ 

ػُبن ثٍ ٙير ىٍ كبڃ اٵًڃ إز ي ىٍ أه ډٕبن سىُب سًڅٕي ډلًٞلار ٹىبىْ ٵَإًىډىي ٍٙي ٝٮًىْ ٔبٵشٍ 

ٍ سًڅٕي ډلًٞلار َٕٙٔىٓ ي ٹىبىْ ٵَإًىډىي اډَْ اػشىبة وبدٌَٔ إز. َيٳ:ځِ إز ثىبثَأه يٍيى ثٍ ي٥ٍ

َٕٙٔىٓ ٕىشٓ اٝٶُبن ډلًٞڅٓ إز ٽٍ اُ ٭مڄ آيٍْ آة،ٙپَ،ځچًٽِډب٬ٔ،اوًا٫ ډٲَِب،ٕٶٕيٌ سوڈ 

ډَٯ،ځلاة ي ... سًڅٕي ډٓ ًٙى،اډب ډًاى ايڅٍٕ ډٌٽًٍ ډًاىْ ٽڈ ٽٚ٘ اُ و٪َ اٹشٞبىْ َٖشىي،ډًاىْ ٽٍ 

ٹٕمشُب سبطَْٕ ىٍ ډِٕان سٺب١بْ آوُب وياٍى ىٍ كبڅٕپٍ أه ډًاى ٽڈ ٽٚ٘ ىٍ ٥ًڃ ٵَآٔىي سًڅٕي ثٍ ځِ وًٕبوبر 

سجئڄ ډٓ ًٙوي ٔٮىٓ ٔټ ډلًٞڃ دَٽٚ٘ ي أه ٔټ ه٦بْ إشَاسْٔټ إز كبڃ ثب سجئڄ ځِ ثٍ ٔټ 

 1383ىٍ ٕبڃ ډلًٞڃ ٵَإًىډىي،ډًاى ايڅٍٕ ٽڈ ٽٚ٘ ثٍ ٔټ ډلًٞڃ ٽڈ ٽٚ٘ سجئڄ هًاَىي ٙي. ٔبٵشٍ َب:

% اوَّْ آوُب كبٝڄ اُ ٹىيَبْ ٕبىٌ 30ٙمٖٓ ايڅٕه ځِ ثيين ٙپَ سًڅٕيٙي ي ؿًن ډلًٞلاسٓ ٽٍ ثٕ٘ اُ 

ډٕجبٙي ومٕشًاوىي ثٍ ٭ىًان كبډڄ ډًاى ډًطٌَ ػُز سًڅٕي ډلًٞلار ٵَإًىډىي اوشوبة ًٙوي ي ځِ َڈ ثٍ ٭چز 

ٌا سًڅٕي ځِْ ثب دبٍٔ َٕٙٔه ٽىىيٌ َبْ ٽڈ ٽبڅَْ ىاٙشه ىٍٝي ثبلأٓ اُ ٹىيَبْ ٕبىٌ ىٍ أه ىٕشٍ ياٹ٬ ډٕٚي څ

ٙمٖٓ ايڅٕه ځِ  1387ثٖشَْ ډىبٕت ٍا ػُز سًڅٕي ډلًٞلار ٵَإًىډىي آډبىٌ ومًى.ٕذٔ ىٍ ٕبڃ 

ثب وٶًً  1389ٵَإًىډىي ٔٮىٓ ځِ ٱىٓ ٙيٌ ثب ئشبډٕىُب ي اډلاف ثٍ سًڅٕي اوجًٌ ٍٕٕي .دٔ اُ آن ىٍٕبڃ 

ِ ٵَإًىډىي ٔٮىٓ ځِ ٕٕه ثًٕسٕټ دب ثٍ ٭ٍَٝ سًڅٕي اوجًٌ وُبى.ىٍ كبڃ كب١َ دَيثًٕسٕپُب ثٍ ٝىٮز ځِ ىيډٕه ځ

و٫ً ځِ ٵَإًىډىي ػئي ٔٮىٓ ځِ ثبهبٕٝز سٺًٔز ٽىىيٌ ٕٕٖشڈ أمىٓ ثين,ځِ  4ثب إشٶبىٌ اُ ډًاى ډًطٌَ سًڅٕي 

ُ ثٕمبٍُٔبْ ثب هبٕٝز آوشٓ اٽٖٕياوٓ,ځِ ثب هبٕٝز دٕٚڂَْٕ اُ ثَيُ ٥َٕبن،ځِ ثب هبٕٝز ػچًځَْٕ اُ ثَي

ٹچجٓ ي ٭َيٹٓ ډَاكڄ اهٌ ډؼًَُبْ ٹبوًوٓ ػُز سًڅٕي اوجًٌ ٍا ٕذَْ ډٕپىي. ثلض:ثئه سَسٕت ځِ اُ ٔټ 

ډلًٞڃ سَٚٔٶبسٓ ثٍ ډلًٞڅٓ ٭مچڂَا سجئڄ ٙيٌ,ډلًٞڅٓ ٽڈ ٽٚ٘ ي ًٕىآيٍ,ډلًٞڃ ٱٌأٓ ٽٍ وٍ سىُب 

 ٕلاډشٓ وِٕ ډٕڂَىى. ډبوىي ځٌٙشٍ َٕٙٔه ٽىىيٌ ډؼبڅٔ ٙبىْ إز ثچپٍ ډَٞٳ آن ثب٭ض اٵِأ٘
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Prebiotics and Probiotics; which to invest in? 

Dr Aziz Homayouni-Rad ، Elnaz Vaghef Mehrabany 
*
  ،Ms Leyla Vaghef Mehrabany 

* M.Sc student Faculty of Nutrition, Tabriz University of Medical Sciences - Faculty of 

Nutrition, Tabriz University of Medical Sciences, Tabriz, Iran vaghefe@tbzmed.ac.ir 

Background and Aims: Special attention has been paid to probiotics and prebiotics 

during the last few decades, owing to the finding that gut microflora play a major role 

on human health. Probiotics are live microorganisms which when administered in 

adequate amounts confer a health benefit on the host. Prebiotics are nondigestible food 

ingredients that beneficially affect the host by selectively stimulating the growth and/or 

activity of one or a limited number of bacteria in the colon and thus improve host 

health. Not much is known on which of these two may be of greater importance as well 

of being more economic for governments to invest in. Materials and methods: Papers 

published during the last 20 years, in the field of pro and prebiotics were reviewed in 

the two search engines Pubmed and ScienceDirect. The articles included technological 

studies, clinical trials, animal studies, cell line studies as well as review articles. Results: 

Probiotic bacteria settle down in human gut once prebiotics have been properly 

encountered in early life. Colonic ecosystem of each man is identical to him which 

makes it a better choice to amplify the beneficial residents than introducing unfamiliar 

guests into the gut. It is also important to take into account that prebiotics are cheaper 

sources and are not as susceptible as probiotics to environmental or intestinal stresses 

which adds to their economical efficiency. Besides, regarding consumers’ attitude, 

prebiotics seem to be much more preferred. Conclusions: Though both pre and 

probiotics are potentially beneficial when public health promotion is targeted, 

prebiotics, due to a couple of reasons, may be a better field to consider. 

Keywords: Keywords: Prebiotics ،Probiotics، Health promotion 
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 ثش وذاهيه ثبيذ ػشهبيِ گزاسی ًوَد، پشٍثيَتيه ّب يب پشی ثيَتيه ّب؟

 ، هبوڈ څٕلا ياٹٴ ډَُثبوٓ * اڅىبُ ياٹٴ ډَُثبوٓىٽشَ ٭ِِٔ َمبًٔوٓ ٍاى ، 

سجَِٔ، هٕبثبن ځچڂٚز، هٕبثبن  -ىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚپيٌ سٲٌٍٔ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ  *

٭٦بٍ وٕٚبثًٍْ، ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ، ىاوٚپيٌ سٲٌٍٔ، ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ 

vaghefe@tbzmed.ac.ir 

َْ ثًٕسٕټ ٙيٌ إز. ىڅٕڄ أه ډٺيډٍ: ٥ٓ ؿىي ىٍَ ْ اهَٕ سًػٍ ٙبٔبوٓ ثٍ ىي سَٽٕت دَيثًٕسٕټ ي د

اډَ، ٔبٵشٍ َبٔٓ ډجىٓ ثَ وٺ٘ ٽچٕيْ سَٽٕت ډٕپَيٵچًٍ ٍيىٌ ىٍ ٕلاډز اوٖبن َبٕز. دَيثًٕسٕټ َب 

ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ اځَ ثٍ سٮياى ٽبٵٓ ډًٍى ډَٞٳ ٹَاٍ ځَٕوي، ډًػت ثَيُ اطَار ٕلاډز 

بر ٱٌأٓ ٱَٕ ٹبثڄ ٢َمٓ َٖشىي ٽٍ اُ ٥َٔٸ سلَٔټ اوشوبثٓ ثو٘ ىٍ ډِٕثبن ډٓ ًٙوي. دَْ ثًٕسٕټ َب سَٽٕج

ٍٙي ي ٔب ٵٮبڅٕز ٔټ ٔب سٮياى ډلييىْ اُ ثبٽشَْ َبْ ٽًڅًن، ثب٭ض ثُجًى ٕلاډز ډِٕثبن ډٓ ًٙوي. ا٥لا٭بر 

ىٍ ُډٕىٍ ْ ډِٕان اَمٕز ََ ٽياڇ اُ أه ىي ډٶًُڇ ىٍ ډٺبٍٖٔ ثب ٔپئڂَ ي ىٍػٍ ْ اَمٕز اٹشٞبىْ آن َب ثَاْ 

ٕبڃ اهَٕ ىٍ ُډٕىٍ ْ دَيثًٕسٕټ َب ي  20َب، ډلييى ډٓ ثبٙي.ډًاى ي ٍيٗ َب: ډٺبلار ؿبح ٙيٌ ٥ٓ  ىيڅز

ډًٍى ثٍَٕٓ ٹَاٍ ځَٵشىي. أه ډ٦بڅٮبر ډٚشمڄ ثَ  ScienceDirectي  Pubmedدَْ ثًٕسٕټ َب ىٍ ىي يثڂبٌ 

ډٺبلار سپىًڅًّٔپٓ، ثبڅٕىٓ، كًٕاوٓ، ٦ٕق ٕچًڅٓ ي ډ٦بڅٮبر ډَيٍْ ثًى. وشبٔغ: دَيثًٕسٕټ َب ُډبوٓ ىٍ ٍيىٌ 

ْ اوٖبن ډٖشٺَ ډٓ ًٙوي ٽٍ ٵَى اُ ٍيَُبْ ووٖشٕه ُويځٓ ډًاػٍُ ْ ډىبٕت ثب دَْ ثًٕسٕټ َب ىاٙشٍ ثبٙي. ثٍ 

ٕٖشڈ ٽًڅًن ََ ٵَى ډوشٜ هًى ايٕز؛ څٌا ثٍ و٪َ ډٓ ٍٕي ٽٍ سٺًٔز ډٕپَياٍځبوٕٖڈ َبْ ډٶٕي ٭لايٌ، اٽًٕ

ډٖشٺَ ىٍ ََ ٵَى ثب إشٶبىٌ اُ دَْ ثًٕسٕټ َب، ثُشَ اُ ډٮَٵٓ ډٕپَية َبْ ػئي ثٍ ٍيىٌ ثبٙي. َمـىٕه ثبٔي ىٍ 

ي َٙا٤ٔ ىٕشڂبٌ ځًاٍٙٓ وِٕ اُ و٪َ ځَٵز ٽٍ دَْ ثًٕسٕټ َب ډىبثٮٓ اٍُان سَ ثًىٌ ي وٖجز ثٍ ٭ًاډڄ ډل٦ٕٓ 

كٖبٕٕز ثٖٕبٍ ٽمشَْ وٖجز ثٍ دَيثًٕسٕټ َب ثَهًٍىاٍ ډٓ ثبٙىي ٽٍ أه ډٖإڅٍ وِٕ ثَ َٝٵٍ ْ اٹشٞبىْ آن َب 

ډٓ اٵِأي. ډَٞٳ ٽىىيځبن وِٕ ىٍٔبٵز دَْ ثًٕسٕټ َب ٍا ثَ دَيثًٕسٕټ َب سَػٕق ډٓ ىَىي. وشٕؼٍ ځَْٕ: ثب 

ي دَْ ثًٕسٕټ َب ثَاْ ٕلاډشٓ اوٖبن َب ډظمَ طمَ ډٓ ثبٙىي، ثٍ و٪َ ډٓ ٍٕي يػًى آوپٍ ََ ىيْ دَيثًٕسٕټ َب 

ٽٍ ػُز اٍسٺبء ٕلاډز ٭مًډٓ ػًاډ٬، ثٍ ىڅٕڄ دبٌٍ اْ ٭ًاډڄ، دَْ ثًٕسٕټ َب ثبٔي ثٕ٘ سَ ډًٍى سًػٍ ٹَاٍ 

 ځَٕوي.
ھاي كلیدي: پری بیوتیک ھا، پروبیتیک ھا، ارتقاء سلامت واژه  

ی ایمنی و اخلاق پروبیوتیک و غذاھای فراسودمند )ارزیاب ID=16 ) 
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Potential for control of mould growth and mycotoxins by microorganisms with 

biotechnology method 

hermineh amininia 
*
 ، mahnaz hashemiravan 

* student of MS islamic azad university varamin pishva branch - tehran 13th velenjak avenue 

kamran alley no12 unit2 herminamini@yahoo.co.uk 

Abstract Poisonous metabolits synthesis lead to the economic losses, quality 

reduction and food safety by mycotoxins of moulds in agricultural products such as 

pistachio, corn, peanut and feed that they are health hazard for human and animals. In 

the last ten years, biotechnology method as an efficient strategy solution instead of 

physical and chemical methods in decreasing poisons, that can make a stable safety in 

food systems. In this method, antagonist compounds of some microorganisms can 

degrade or decrease carcinogenic effects of mycotoxins synthesis in farming productions 

and seeds. Develop biologic method can improve safe products and help to control 

mould contamination. 

Keywords: Keywords: Mycotoxins، Agricultural products ،Biotechnology method ،Antagonist 

compounds 
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 تَاًبيی وٌتشل سؿذ وپه ٍ هبيىَتَوؼيي ّب تَػظ هيىشٍاسگبًيؼن ّب ثِ سٍؽ ثيَتىٌَلَطيه

 ، ډُىبُ َبٙمٓ ٍيان * ََډٕىٍ اډٕىٓ وٕب

سَُان م ِٕٕىَڈ يڅىؼټ ٽًؿٍ  -ْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ ياكي يٍاډٕه دًٕٚا * ىاوٚؼً

 herminamini@yahoo.co.uk 2ياكي  12ٽبډَان دلاٻ 

١بٔٮبر اٹشٞبىْ، ٽبَ٘ ٽٕٶٕز ي اډىٕز ډًاى ٱٌأٓ وبٙٓ اُ ٕىشِ ډشبثًڅٕز َبْ ٕمٓ ٹبٍؽ  ؿپٕيٌ

دٖشٍ، ًٍر، ثبىاڇ ُډٕىٓ ي هًٍاٻ ىاڇ ٭بډڄ ه٦َوبٻ  َبْ ډبٔپًسًٽٖٕىٓ ىٍ ډلًٞلار ٽٚبيٍُْ َمـًن

ىًڅًّْ ثٍ ٭ىًان ٔټ ٍاَپبٍ إشَاسْْ ثَاْ ٕلاډز اوٖبوُب ي كًٕاوبر َٖشىي. ىٍ ىٌ ٕبڃ اهَٕ ٍيٗ ثًٕسپ

ٽبٍآډي ثؼبْ ٍيُٙبْ ٵِٕٔپٓ ي ٕٙمٕبٔٓ ىٍ ٽبَ٘ ٕمًڇ، ُډٕىٍ ٕبُ أؼبى اډىٕز دبٔياٍ ىٍ ٕٕٖشڈ َبْ 

أه ٍيٗ ثب إشٶبىٌ اُ سَٽٕجبر آوشبځًوٕٖشٓ ثٮ٢ٓ اُ ډٕپَياٍځبوٕٖڈ َب سًاوبٔٓ ٕىشِ ٱٌأٓ ځَىٔيٌ إز. ىٍ 

ډبٔپًسًٽٖٕه َب ي اطَار ٥َٕبوِأٓ آوُب ثَ ٍيْ ډلًٞلار ٍُا٭ٓ ي ىاوٍ َب ٽبَ٘ ي ٔب سؼٍِٔ ډٓ ځَىى. 

 ټ ٽىي.سًٕٮٍ ٍيٗ ثًٕڅًّٔپٓ ډٓ سًاوي ثٍ ثُجًى اډىٕز سًڅٕيار ي ٽىشَڃ آڅًىځٓ وبٙٓ اُ ٹبٍؽ ٽم
ھاي كلیدي: کلید واژگان: مایکوتوکسین، محصولات کشاورزی، روش بیوتکنولوژی ، ترکیبات آنتاگونیستی واژه  
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A survey on publication rate in the field of probiotics, prebiotics and synbiotics, indexed 

in Medline and Web of Science 

Dr. Aziz Homayouni  ،Dr. Mohammad-Hossein Biglu ، Laleh Payahoo 
*
  ،Mrs Elnaz Vaghef 

Mehrabany  ،Dr. Mohammad Asghari Jafarabadi 

* MSc. student Tabriz University of Medical Sciences - Tabriz University of Medical 

Sciences llllpayahoo44@gmail.com 

Probiotics are live microorganisms which when administered in adequate amounts, 

may confer health benefits to the consumer. Prebiotics are non-digestible food 

ingredients that beneficially affect the host by selectively stimulating the growth and/or 

activity of probiotic bacteria in the colon, and thus improve host health. Foods 

containing both probiotics and prebiotics are referred to as synbiotics. The aim of this 

article was to study the publication rate of papers on pro, pre and synbiotic fields in two 

major databases (Medline and Web of Science) so far and to predict the number of 

publications for the next 8 years (2020) and determine the contribution of different 

countries to these fields of study. The results indicated a growing rate in the publishing 

of all three mentioned fields. It is also predicted that the very growing rate is to resume 

in the upcoming years. The USA is the leading country to have conducted studies in the 

fields of pro and prebiotics. Iran is the 20th country to have published articles relating 

probiotics, the 15th country in the field of prebiotics and the 9th place in the synbiotics 

field. 

Keywords: Publication rate ،Probiotics، Prebiotics ،Synbiotics ،Medline ،Web of Science. 
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يَتيه، پشی ثيَتيه ٍ ػيي ثيَتيه ٍ تؼييي ثشسػی سًٍذ همبلات هٌتـش ؿذُ دس ػِ حَصُ پشٍث

 جبيگبُ ايشاى دس دًيب

، هبوڈ اڅىبُ ياٹٴ ، ىٽشَ ډلمي اٝٲَْ  * لاڅٍ دٕبًَىٽشَ ٭ِِٔ َمبًٔوٓ ، ىٽشَ ډلمي كٖٕه ثٕڂچً ، 

 ػٮٶَآثبىْ

ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ  -* ىاوٚؼًْ اٍٙىبٕٓ اٍٙي ىاوٚڂبٌ ٭چًڇ دِٙپٓ سجَِٔ 

llllpayahoo44@gmail.com 

دَيثًٕسٕټ َب ډٕپَياٍځبوٕٖمُبْ ُويٌ اْ َٖشىي ٽٍ ىٍ ًٍٝر ډَٞٳ ثٍ ډٺياٍ ٽبٵٓ، اطَار ٕلاډز 

ثو٘ ُٔبىْ ثَاْ ډَٞٳ ٽىىيٌ ىاٍوي. دَْ ثًٕسٕټ َب ثٍ ٭ىًان اػِاْ ٱٌأٓ ٱَٕ ٹبثڄ ٢َمٓ سٮَٔٴ ډٓ 

لاډشٓ ډِٕثبن ٍا سبډٕه ډٓ ًٙوي ٽٍ ثٍ ٥ًٍ ډًطَْ ٍٙي ٔب ٵٮبڅٕز دَيثًٕسٕټ َب ٍا اٵِأ٘ ىاىٌ ي اُ أه ٥َٔٸ ٕ

ٽىىي. ٱٌأٓ ٽٍ كبيْ َڈ دَيثًٕسٕټ ي َڈ دَْ ثًٕسٕټ ثبٙي ٍا ٕٕه ثًٕسٕټ ځًٔىي. َيٳ اُ ډ٦بڅٮٍ كب١َ 

ي دٕ٘ ثٕىٓ ٍيوي Web of Scienceي  Medlineثٍَٕٓ ٍيوي ډٺبلار ډىشَٚ ٙيٌ ىٍ ىي دبٔڂبٌ ٭چمٓ ډٮشجَ 

ثٍَٕٓ ي١ٮٕز اوشٚبٍ ډٺبلار س٤ًٕ ٽًٍَٚبْ ډوشچٴ ٙمٖٓ( ي َمـىٕه  1400ٕبڃ آٔىيٌ ) 8اوشٚبٍار ٥ٓ 

ىٍ  2011سب  1993ىٍ أه ٍٕ ثو٘ ثًى. وشبٔغ ډ٦بڅٮٍ وٚبن ىاى ٽٍ ٍيوي ٍي ثٍ ٍٙيْ ىٍ ََ ٍٕ كًٌُ اُ ٕبڃ 

يػًى ىاٙشٍ ٽٍ دٕ٘ ثٕىٓ  Medlineىٍ دبٔڂبٌ ٭چمٓ  2011سب  1966ي اُ ٕبڃ  Web of Scienceدبٔڂبٌ ٭چمٓ 

ٕبڃ آٔىيٌ وِٕ َمـىبن اىاډٍ ٔبثي. َڈ ٽىًن أبلار ډشليٌ اډَٔپب ىٍ ََ ىي كًٌُ دَي ي  8ډٓ ًٙى أه ٍيوي ٥ٓ 

دَْ ثًٕسٕټ ٍسجٍ ايڃ ٍا ىٍ اوشٚبٍ ډٺبلار ىاٍى. ػبٔڂبٌ أَان ىٍ كًٌُ دَيثًٕسٕټ، دَْ ثًٕسٕټ ي ٕٕه 

 ثًٕسٕټ، ثٍ سَسٕت ثٕٖشڈ، دبوِىَڈ ي وُڈ ىٍ ډٕبن ٽًٍَٚبْ ډوشچٴ ثًىٌ إز.
پایگاه علمی. -سین بیوتیک -پری بیوتیک -پروبیوتیک -كلیدي: روند انتشار مقالات ھاي واژه  
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Assessment of stability and bioactivity of functional foods 

mojgan heidarpor 
*
 ، fahim mokthtari 

* standard - m.heidarpor@yahoo.com 

Recently foods with certain functional activity have been introduced to the markets 

and a great trend to these products is being grown. Nutrients and bioactive substances 

must be stable in the functional foods at the time of consumption and their 

bioavailability is crucial for truthful activity. Physiological utilization of a food 

component depends on several factors including the physical and chemical form of the 

component, the effect of the total diet, environmental factors and also the effects of food 

processing. Food processing methods may affect the concentrations of bioactive 

components or their bioavailability. Formulation techniques such as novel use of 

preservatives as well as proper packaging can be used to enhance product efficacy and 

safety. Demonstrating the efficacy of functional components in the final product is a 

complex and costly task but is essential in order to prevent adulterations and protection 

of consumer rights. The assessment of efficacy of functional foods can be carried out 

either directly by measuring the health or disease prevention endpoint, or by evaluating 

the certain biomarkers of the intended functions as a reliable substitute measure. The 

International Life Sciences Institute (ILSI) has identified some of these biomarkers. 

Examples of tests required to prove the efficacy and safety of certain functional foods 

are as follows: The anti-hypertension foods can be verified by inhibition of ACE activity 

via biochemical methods or measuring the expression on Human Umbilical Vein 

Endothelial Cells (HUVEC) and In Vivo inhibition of hypertension in rats and in the 

case of anti-hyperglycemia foods inhibition of a- glycosidase activity or glucose 

absorption on human epithelial colorectal adenocarcinoma (Caco-2) cell line and In 

Vivo inhibition hyperglycemia in rat or mice are employed. In the same way, 

degranulation inhibition of RBL cell line as an In Vitro test can be used for Anti-allergy 

foods. 

Keywords: bioactivity،functional ، stability 
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 ثشسػی پبيذاسی ٍ فؼبليت صيؼتی غزاّبی ػولگش

 ، ٵُٕمٍ ډوشبٍْ * ډْځبن كٕيٍدًٍ

 m.heidarpor@yahoo.com -* إشبوياٍى 

اډَيٌُ إشٶبىٌ اُ ٱٌاَبْ ٭مچڂَ ٍياع ُٔبىْ دٕيا ٽَىٌ ي ثٍ ډى٪ًٍ ٭مچپَى ٝلٕق اى٭بَبْ ا٭لاڇ ٙيٌ، 

ٮبڅٕز ډًاى ډٲٌْ ي ُٖٔز ٵٮبڃ ډًػًى ىٍ أه ٱٌاَب ثبٔي سب َىڂبڇ إشٶبىٌ س٤ًٕ ډَٞٳ ٽىىيٌ، دبٔياٍ ثًىٌ ي ٵ

ُٖٔشٓ ٽبٵٓ ي ډىبٕت ىاٙشٍ ثبٙىي. ٭مچپَى ٵًِٕٔڅًّٔټ سَٽٕجبر ٱٌأٓ ىٍ َٙا٤ٔ ثين ثٍ ٵبٽشًٍَبْ ډشٮيىْ 

اُ ػمچٍ ٭ًاډڄ ٵِٕٔپٓ ي ٕٙمبٔٓ سَٽٕت، اطَ ٱٌاَبْ َمَاٌ، ٵبٽشًٍَبْ ډل٦ٕٓ ي ثوًٞٛ ٵَأىيَبْ كٕه 

شٓ ډًاى ډٲٌْ ي ىٔڂَ سَٽٕجبر ُٖٔز ٵٮبڃ اطَ سًڅٕي ثٖشڂٓ ىاٍى. ثٮ٢ٓ اُ أه ٵَأىيَب ثَ ٱچ٪ز ٔب ٵٮبڅٕز ُٖٔ

َبْ ا٭مبڃ ٙيٌ ىٍ و٪َ ځَٵشٍ ًٙى. ىٍ  ىاٍوي. ثىبثَأه، ثبٔي ىٍ أٍُبثٓ ٵٮبڅٕز ََ ٱٌاْ ٭مچڂَ و٫ً ٵَايٍْ

سًاوىي ډًػت سًڅٕي سَٽٕجبر طبوًْ ًٙوي، ٽٍ ډمپه إز اطَار ١ي  دَيٍٕ سًڅٕي، ٵَأىيَبْ ٱٌأٓ ډٓ

سًان ثًٍٞسٓ  ثىيْ ٍا ډٓ ي ػٌة ډًاى ډٲٌْ وِٕ سإطَٕځٌاٍ ثبٙىي. ٵَډًڅٍ ٽَىن ي ثٖشٍ اْ ىاٙشٍ ي ثَ ٢َڈ سٲٌٍٔ

ثپبٍ ثَى ٽٍ ډبو٬ ٽبَ٘ ٭مچپَى ي ٽبٍأٓ ډًاى ٱٌأٓ ځَىى. ث٦ًٍ ډظبڃ ٽبَ٘ ثبٍ ډٕپَيثٓ ي كٶ٨ سَٽٕجبر 

ز. وٚبن ىاىن ٽبٍأٓ دٌَٔ إ ډؤطَ ٱٌا ىٍ ثَاثَ سٲَٕٕار ىډبٔٓ، ثب إشٶبىٌ اُ ٍيُٙبْ ؤًه وڂُياٍْ اډپبن

ثَ إز يڅٓ اُ و٪َ ٍ٭بٔز كٺًٷ ډَٞٳ ٽىىيٌ ي ػچًځَْٕ اُ سٺچت،  ٱٌاَبْ ٭مچڂَ ٵَأىيْ دٕـٕيٌ ي َِٔىٍ

ثٍَٕٓ ٽبٍأٓ سَٽٕجبر ُٖٔز ٵٮبڃ ىٍ ډلًٞڃ وُبٔٓ ٽٍ ثيٕز ډَٞٳ ٽىىيٌ ډَٕٕي، اډَْ ١َيٍْ ثًىٌ ي 

ڇ ٍا ٽٖت ٽىىي. ىٍ ثَهٓ ډًاٍى أه ثٍَٕٓ ډٖشٺٕمبً ثًٕٕچٍ َبْ لاُ أه ٱٌاَب ٹجڄ اُ يٍيى ثٍ ثبُاٍ ثبٔي سإٕٔئٍ

أٍُبثٓ سإطَٕ ٱٌا ثٍَيْ ٵبٽشًٍ َيٳ ٹبثڄ اوؼبڇ إز، يڅٓ ٭مًډبً ډلٺٺٕه ثَ سٮٕٕه ثًٕډبٍٽََبْ ػبٔڂِٔه ٽٍ 

چچٓ اڅم سًاوي ثؼبْ ثٍَٕٓ اطَار ثًٕڅًّٔټ، ډِٕان ىٍ ډٮَٟ ٹَاٍځَْٕ ٍا وٚبن ىَي، سإٽٕي ىاٍوي. اوٖشٕشً ثٕه ډٓ

َبٔٓ ٍا ثٮىًان ثًٕډبٍٽََبْ ٽبٍأٓ ٱٌاَبْ ٭مچڂَ سٮٕٕه ٽَىٌ إز. ثَهٓ اُ أه  ٭چًڇ ُٖٔشٓ ٙبهٜ

ډًٍى In Vivoي  In Vitroًٍٝر َُٔ ىٍ َٙا٤ٔ  َب ثَإبٓ ٭مچپَى ډًٍى اوش٪بٍ ٱٌا ي َيٳ آن ثٍ ٙبهٜ

ٔب ثٍَٕٓ  ACEُبٍ ٵٮبڅٕز ځَٕوي: ٱٌاَبْ ٽبَ٘ ىَىيٌ ٵٚبٍ هًن، ثب آُډًن ثًٕٕٙمٕبٔٓ ډ ثٍَٕٓ ٹَاٍ ډٓ

ٽبَ٘ ٵٚبٍ هًن ىٍ ٍر، ي ٱٌاَبْ دبٕٔه آيٍويٌ  In Vivoي آُډًن  HUVECَبْ  ډُبٍ آؤِڈ ثَ ٍيْ ٕچًڃ

ٹىي هًن ثب آُډًن ډُبٍ ٵٮبڅٕز آڅٶب ځچٕپًُٔياُ ثب ٍيُٙبْ ثًٕٕٙمٕبٔٓ ٔب ډُبٍ آؤِڈ ي ٔب ٽبَ٘ ػٌة ځچًٽِ 

ثب إشٶبىٌ اُ ثٍَٕٓ ٽبَ٘ ٹىي هًى ىٍ ډًٗ ي ٍر ي  In Vivoٔب ىٍ َٙا٤ٔ  Caco-2َبْ  ثَ ٍيْ ٕچًڃ

 إشٶبىٌ ٽَى. RBLسًان اُ ثٍَٕٓ ډُبٍ ىځَاوًڅٍ ٙين لأه ٕچًڅٓ  َمـىٕه ىٍ ډًٍى ٱٌاَبْ ١يآڅَّْ ډٓ
ھاي كلیدي: فعالیت زیستی،غذاھای عملگر،پایداری واژه  
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A review on the diversity of antibiotic resistance in probiotic bacteria 

Ali Moayedi 
*
 ، Yasaman Mohammadi 

* University of Tehran - amoayedi@ut.ac.ir 

One the most important criteria in choosing probiotic strains, is their safety. 

Antibiotic resistance especially transferable ones is a great concern. Lactic acid bacteria 

(LAB) and bifidobacteria are the most common bacteria in producing functional foods 

containing probiotics, but the presence of potentially transferable resistance genes in 

many LAB species has been well established. Lactobacillus, Lactococcus and 

Leuconostoc species show resistance to high levels of cefoxitin. Also, most Enterococci, 

Lactobacillus, Pediococcus and Leuconostoc species are resistant to high concentrations 

of vancomycin. LAB, all are usually resistant to sulphonamides and trimethoprim and 

most of them are resistant to metronidazole. Probiotic strain L. johnsonii has 

erythromycin resistance gen inside chromosome. Among these, transmissible resistance 

to vancomycin is of major concern due to the importance of this antibiotic in combating 

severe staphylococcal infections. However, fortunately most resistances to the 

mentioned antibiotics seem to be intrinsic and not transferable. Conclusion: Since 

antibiotic resistant development can be potentially a threat to the treatment of 

infections, and fermenting and probiotic bacteria contribute to the reservoir of 

antibiotic resistance gens, in addition to the evaluation of physiological and 

technological properties, the existence of transferrable antibiotic resistance in these 

bacteria should be controlled. Furthermore, performing in vivo studies are of great 

importance to investigate the possibility of transferring antibiotic resistance from 

probiotic bacteria to the gastrointestinal opportunistic pathogens. 

Keywords: Antibiotic resistance ،Lactic acid bacteria (LAB) ،Probiotic 
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 هشٍسی ثش تٌَع همبٍهت آًتی ثيَتيىی دس ػَيِ ّبی ثبوتشيبيی پشٍثيَتيه

 ، ٔبٕمه ډلميْ * ٭چٓ ډًٔيْ

ځَيٌ ٭چًڇ ي ٝىب٬ٔ  -ىاوٚپيٌ ٽٚبيٍُْ ىاوٚڂبٌ سَُان -ٽَع ثچًاٍ اډبډِاىٌ كٖه -* ىاوٚؼً ىاوٚڂبٌ سَُان 

 amoayedi@ut.ac.irٱٌأٓ 

ٔپٓ اُ ډٮٕبٍَبْ اٝچٓ اوشوبة ًٍٕٔ َبْ دَيثًٕسٕټ أمه ثًىن آوُبٕز. ډ٫ً١ً ډٺبيډز آوشٓ ثًٕسٕپٓ 

َبْ دَيثًٕسٕټ ىٍ ٕبڃ َبْ اهَٕ ثب٭ض وڂَاوٓ ٙيٌ إز. ثبٽشَْ ثٍ ئٌْ ډٺبيډز َبْ ٹبثڄ اوشٺبڃ ثَهٓ ًٍٕٔ 

َبْ إٕي لاٽشٕټ ي ثٕٶٕييثبٽشََب ٍأغ سَٔه ځَيٌ ثبٽشَُٔبْ دَيثًٕسٕټ ىٍ سًڅٕي ډلًٞلار ٵَإًىډىي 

َٖشىي، اډب ك٢ًٍ ّن َبْ ډٺبيڇ ثٍ آوشٓ ثًٕسٕټ ٹبثڄ اوشٺبڃ ىٍ ثٖٕبٍْ اُ ثبٽشَْ َبْ إٕي لاٽشٕټ وٚبن ىاىٌ 

ٌ إز. ثٖٕبٍْ اُ ځًوٍ َبْ لاٽشًثبٕٕچًٓ َب، لاٽشًٽًٽًٓ َب ي څئًٽًوٖشًٻ َب ثٍ ډٺبىَٔ ثبلاْ آوشٓ ٙي

ثًٕسٕټ ٕٶًٽٖٕشٕه ډٺبيډز وٚبن ىاىٌ اوي. َمـىٕه ثٖٕبٍْ اُ اوشَيٽًٽًٓ َب، لاٽشًثبٕٕچًٓ َب، 

َمٍ ځًوٍ َبْ ثبٽشَْ دئًٽًٽًٓ َب ي څئًٽًوٖشًٻ َب ثٍ ٱچ٪ز َبْ ثبلاْ يوپًډبٖٕٔه ډٺبيڇ اوي. ١مىب 

َبْ إٕي لاٽشٕټ ثٍ ًٕڅٶًوبډٕيَب ي سَٔمشًدَٔڈ ي اٽظَ آوُب ثٍ ډشَيوٕياُيڃ ډٺبيڇ اوي. ًٍٕٔ دَيثًٕسٕپٓ 

لاٽشًثبٕٕچًٓ ػبوًٖوٓ وِٕ ىاٍاْ ّن ىٍين ٽَيډًُيډٓ ډٺبيډز ثٍ أٍشَيډبٖٕٔه إز. ىٍ أه ډٕبن ډٺبيډز ثٍ 

ٔه آوشٓ ثًٕسٕټ ىٍ ىٍډبن ٭ٶًوز َبْ ډٺبيڇ إشبٵٕچًٽًٽٓ اَمٕز يوپًډبٖٕٔه ٹبثڄ اوشٺبڃ ثٍ ىڅٕڄ اَمٕز ا

ٵَاياوٓ ىاٍى. ثب أه يػًى ثٖٕبٍْ اُ اوًا٫ ډٺبيډز َبْ آوشٓ ثًٕسٕپٓ ًٽَ ٙيٌ ًاسٓ ثًىٌ ي ٹبثڄ اوشٺبڃ وٕٖشىي. 

طبثز  وشٕؼٍ ځَْٕ: اُ آوؼب ٽٍ ځٖشَٗ ډٺبيډز آوشٓ ثًٕسٕپٓ ډٓ سًاوي سُئي ٽىىيٌ ىٍډبن ٭ٶًوز َب ثبٙي ي

ٙيٌ إز ٽٍ ثبٽشَُٔبْ سومَٕٽىىيٌ ي دَيثًٕسٕټ ٔټ ًهٌَٕ ځبٌ ّن َبْ ډٺبيډز ثًٕسٕپٓ َٖشىي ػيا اُ 

أٍُبثٓ َبْ ٵًِٕٔڅًّٔپٓ ي سپىًڅًّٔپٓ لاٽشٕټ إٕيثبٽشَْ َبْ دَيثًٕسٕټ ٽىشَڃ ٽَىن وٚبوٍ َبْ 

بر ىٍين ثيوٓ ػُز دٓ ثَىن ثٍ ډٺبيډز اوشٓ ثًٕسٕټ ٹبثڄ اوشٺبڃ ىٍ آوُب ١َيٍْ إز. َمـىٕه اوؼبڇ ډ٦بڅٮ

اډپبن اوشٺبڃ ډٺبيډز آوشٓ ثًٕسٕپٓ ٹبثڄ اوشٺبڃ اُ ًٍٕٔ َبْ دَيثًٕسٕپٓ ثٍ دبسًّن َبْ ٵَٝز ٥چت ٍيىٌ اْ 

 اَمٕز ٵَايان ىاٍى.
ھاي كلیدي: مقاومت آنتی بیوتیکی، باکتری ھای اسید لاکتیک ، پروبیوتیک واژه  
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the challenges of probiotic usage and the overcoming strategies of these hurdles 
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Probiotics are microorganisms whitch influence their own host life by developing 

balanance in intestinal microflora and cause the enhancement of human and animal 

health through reducing the risk of chronic disease.probiotics are abundently found in 

fermentated milk and youghurt. The most common probiotic species are lactobacillus 

acidophilus and bifidobacterium. In adition to beeing cost effective, probiotics must 

remain their own stability and viability during production process.but probiotic usage 

has not always advantage. For example, probiotic cheeses containing bifidobacterium 

produce a large amount of acetic acid as well as lactic acid through shent of fructose 6- 

phosphate phathway. A small quantity of Acetic acid has positive effect on the aroma of 

probiotic cheeses. However it s high concentration is unfavorable and cause losing the 

aroma and taste of cheese. Thus confirming the taste, aroma and flavor of probiotic 

cheeses is necessary in comparison to products without probiotic microorganisms. In 

addition, ones with immunodeficiency expose to infection resulting from lactobacillus 

and bifidobacterium. Another disadvantage of probiotic usage as dietary additive is 

resistant to antibiotics intrinsically or infrequently acquisitive. This article will discuss 

the challenges of probiotic usage and the overcoming strategies of these hurdles. 

Keywords: probiotics, challenges, overcoming strategies, bifidobacterium and lactobacillus. 
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 ّب ٍ ساّىبسّبی همبثلِ ثب آى ّبی اػتفبدُ اص پشٍثيَتيه هحذٍديت

 ، هبوڈ ٕمٍٕ ٝبىٹٓ * كٖه ػچٕچٓ

 hjalili@ut.ac.irىاوٚپيٌ ٭چًڇ ي ٵىًن ؤًه  -* إشبىٔبٍ ىاوٚڂبٌ سَُان 

َبٔٓ َٖشىي ٽٍ ُويځٓ ډِٕثبن هًى ٍا اُ ٥َٔٸ ثَٹَاٍْ سًاُن ىٍ ډٕپَيٵچًٍ  َب ډٕپَياٍځبوِٕڇ دَيثًٕسٕټ

َبْ ډِډه، ثب٭ض اٍسٺب ٕلاډز اوٖبن ي كًٕان  ىَىي ي ثٍ يا٦ٍٕ ٽبَ٘ ه٦َ ثٕمبٍْ سبطَٕ ٹَاٍ ډٓ أٓ سلز ٍيىٌ

َبْ دَيثًٕسٕټ  سَٔه ځًوٍ ًٙى. ډٮمًڃ ٍ يٵًٍ ٔبٵز ډَٓب ىٍ َٕٙ ي ډبٕز سومَٕ ٙيٌ ث ًٙوي. دَيثًٕسٕټ ډٓ

َٝٵٍ ثًىن، دبٔياٍْ ي  ثٍ َب ثبٔي ٭لايٌ ثَډٺَين لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي ثٕٶٕئًثبٽشًَٔڇ َٖشىي. دَيثًٕسٕټ

ٕز. ثٍ َب َمًاٌٍ ىاٍاْ ډِأب وجًىٌ ا ٹبثچٕز ثٺبْ هًى ٍا ٥ٓ ٵَأىي سًڅٕي كٶ٨ ٽىىي. اڅجشٍ إشٶبىٌ اُ دَيثًٕسٕټ

٭ىًان ډظبڃ دىََٕبْ دَيثًٕسٕټ كبيْ ثٕٶٕئًثبٽشَ ډٺبىَٔ ُٔبىْ إٕي إشٕټ ي وِٕ إٕيلاٽشٕټ اُ ٥َٔٸ ډَٖٕ 

ٽىىي. ىٍ ډٺبىَٔ ٽڈ، إٕي إشٕټ سبطَٕ ډظجشٓ ثَ ٍيْ ثًْ دىََٕبْ دَيثًٕسٕټ  ٵٖٶبر سًڅٕي ډٓ 6ٙىز ٵَيٽشًُ 

ًٙى. ثىبثَأه سبٕٔي ٥ٮڈ، ثً ي  ٕز ٍٵشه ٥ٮڈ ي ډٌِ دىَٕ ډٓىاٍى. اډب ٱچ٪ز ُٔبى آن وبډ٦چًة ثًىٌ ي ثب٭ض اُ ى

َبْ دَيثًٕسٕټ ١َيٍْ إز. ثٍ ٭لايٌ،  ډٌِ دىََٕبْ دَيثًٕسٕټ ىٍ ډٺبٍٖٔ ثب ډلًٞلار ٵبٹي ډٕپَياٍځبوِٕڇ

َب ي ثٕٶٕئًثبٽشََب  َبْ وبٙٓ اُ لاٽشًثبٕٕڄ اٵَاى ىاٍاْ ٕٕٖشڈ أمىٓ س٢ٮٕٴ ٙيٌ ىٍ ډٮَٟ اثشلا ثٍ ٭ٶًوز

َب ثٍ  ثًٕسٕټ َبْ ٱٌأٓ، ډٺبيډز ثٍ آوشٓ َب ثٍ ٭ىًان ډپمڄ ځَٕوي. اُ ډٮبٔت ىٔڂَ إشٶبىٌ اُدَيثًٕسٕټ ٍ ډٓٹَا

َبْ إشٶبىٌ اُ دٍَيثًٕسٕټ ي ٍاَپبٍَبْ  ٍيى. أه ډٺبڅٍ ډلييىٔز ٙمبٍ ډٓ ويٍر اٽشٖبثٓ ثٍ ًٍٝر ًاسٓ ٔب ثٍ

 ډٺبثچٍ ثب آن ٍا ډًٍى ثلض ٹَاٍ هًاَي ىاى.
ھا، راھکارھای مقابله، بیفیدیوباکتر و لاکتوباسیلوس ھا، محدودیت ھاي كلیدي: پروبیوتیک واژه



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

A-10-53-2 
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Functional foods consisting of one or more bioactive compounds that give them 

extra properties compared to common foods. These foods typically are produced in 

order to improve the consumer's health or prevent diseases. Regarding the critical value 

of such foods in public health and their higher prices, the regulatory authorities should 

take more attention to their observing and monitoring. It is obvious that additional 

processes are needed in order to permit to introduce the foods having functional claims 

to the market. The following steps are recommended for evaluating the particular 

activities declared by the producers. After identifying a potential new bioactive 

ingredient, the ingredient’s efficacy and safety in processing conditions and along with 

other food components must be evaluated. Determining the half-life in order to estimate 

the best life time, the level of intake in the intended consumers is also required and 

should be proclaimed to the regulatory authorities. An appropriate food vehicle for the 

bioactive substance should be selected considering the food characteristics, its 

substances, as well as processing conditions and kind of packaging. Determining the 

safety of bioactive substance including evidences of toxicity and allergenicity and 

changing of its levels among with other nutrients or in the diet of a given population is 

required to be declared by the producer. The regulatory authorities should assess the 

mentioned above producer's documents prior issuing the permit, along with individual 

studies on the claims by In Vitro and In Vivo test on the intended consumers. In-market 

surveillance will provide additional confirmation of safety. Although all mentioned 

seven steps are to be carried out for each new bioactive substance, the specific 

requirements within each step vary depending upon the physical, chemical and 

biological characteristics of the functional component, the applicable regulatory 

requirements and the health claims to be made. 

Keywords: Functional ،evaluating ،Market 
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 كذٍس هجَص ثشای ٍسٍد غزاّبی ػولگش ثِ ثبصاس ٍ ًظبست ثش آًْب ػٌَاى

 ، ډْځبن كٕيٍدًٍ * ٵُمٕيهز ډوشبٍْ

 mfahimdokht@yahoo.com -* إشبوياٍى 

ًٙى ٽٍ كبيْ ٔټ ٔب ؿىي ػِء ٭مچپَىْ َٖشىي ٽٍ ډَٞٳ  ٱٌاَبْ ٭مچڂَ ثٍ ډًاى ٱٌأٓ ا٥لاٷ ډٓ

ٽىي. ٭مًډبً أه ٭مچپَى ىٍ ػُز اٍسٺبْ ٕلاډز  ثٍ ٱٌاَبْ ډٮمًڃ، ٵٮبڅٕز ا١بٵٓ ىٍ ثين أؼبى ډٓ آوُب وٖجز

ثبٙي. ثب سًػٍ ثٍ وٺ٘ أه ٱٌاَب ىٍ اٍسٺبْ ٕلاډز ډَٞٳ ٽىىيځبن ي ٹٕمز ثبلاسَ  َب ډٓ ٔب دٕٚڂَْٕ اُ ثٕمبٍْ

ي ٝييٍ ډؼًُ ثَاْ ٵَيٗ آوُب ىٍ  وٖجز ثٍ ډًاى ٱٌأٓ ډٮمًڃ،ٽىشَڃ آوُب اُ اَمٕز ثِٖأٓ ثَهًٍىاٍ ثًىٌ

سَْ ٍا ثبٔي ٥ٓ ومبٔي. ثَاْ ٙپڄ ډٮمًڃ ثٖٕبٍْ اُ أه ٱٌاَب  ثبُاٍ ىٍ ډٺبٍٖٔ ثب ٱٌاَبْ ډٮمًڃ، ډَاكڄ دٕـٕيٌ

إشبوياٍىَب ي اڅِاډبر ٹبوًوٓ يػًى ىاٍى، ٽٍ اٽظَ سًڅٕيٽىىيځبن وِٕ ثب ٍ٭بٔز أه إشبوياٍىَب ډلًٞڃ هًى ٍا 

ٽٍ ثبٔي ٭لايٌ ثَ ٍ٭بٔز إشبوياٍى ٵَايٍىٌ ٭بىْ، اڅِاډبسٓ ثَاْ ثٍَٕٓ ٽبٍأٓ،  ىٍ كبڅٓ ٽىىي، ياٍى ثبُاٍ ډٓ

ىٕشَٕٓ ُٖٔشٓ ي كشٓ أمىٓ ډلًٞلاسٓ ٽٍ كبيْ اػِاْ ىاٍاْ ٵٮبڅٕز ُٖٔشٓ َٖشىي، وِٕ سٮَٔٴ ًٙى. څٌا 

ثَؿٖت هًى ًٙى ثٍ ډى٪ًٍ كٶ٨ ٕلاډز ي ٕبَٔ كٺًٷ ډَٞٳ ٽىىيځبن، ډلًٞلاسٓ ٽٍ ثَ ٍيْ  دٕٚىُبى ډٓ

اْ ٍا ىاٍوي، ډَاكڄ َُٔ ٍا ثَاْ ٽٖت ډؼًُ يٍيى ثٍ ثبُاٍ ٥ٓ ٽىىي. دٔ اُ ٙىبٕبٔٓ ػِئٓ  اى٭بْ ٵٮبڅٕز ئٌْ

سًاوي ٵٮبڅٕز ُٖٔشٓ ىاٙشٍ ثبٙي، ثبٔي ثٍ ډى٪ًٍ اٵِيىن آن ثٍ ٔټ ٱٌا، اثشيا ٽبٍأٓ ي دبٔياٍْ آن ىٍ  ٽٍ ډٓ

ى و٪َ ډًٍى ثٍَٕٓ ٹَاٍ ځَٕى. سٮٕٕه وٕمٍ ٭مَ ډبىٌ ډؤطٌَ سَٽٕت ثب ٕبَٔ اػِا ي ىٍ َٙا٤ٔ ٵَايٍْ ٱٌاْ ډًٍ

ثَاْ ثَايٍى ډير ُډبن ډَٞٳ، اطَثوٚٓ ٱٌاْ ٭مچڂَ ي سٮٕٕه ٦ٕق ىٍٔبٵز ىٍ ػمٮٕز ي ځَيٌ ډًٍى و٪َ اُ 

اڅِاډبسٓ إز ٽٍ ثبٔي س٤ًٕ سًڅٕي ٽىىيٌ ٍ٭بٔز ٙيٌ ي ىٍ ًٍٝر وٕبُ ثَاْ ٽٖت ډؼًُ، ثٍ ډَاػ٬ ًٔٞلاف 

وبة كبډڄ ډىبٕت ثَاْ ډبىٌ ُٖٔز ٵٮبڃ وِٕ ثبٔي ثب سًػٍ ثٍ ډٚوٞبر ٱٌاْ َيٳ، اػِاْ آن، ا٭لاڇ ځَىى. اوش

ثىيْ ي ډَٞٳ ٽىىيٌ هبٛ ًٍٝر ځَٕى. َمـىٕه أٍُبثٓ أمىٓ ػِء ُٖٔز ٵٮبڃ ثٍ سىُبٔٓ  َٙا٤ٔ سًڅٕي، ثٖشٍ

يٍْ إز. ثٍَٕٓ ي ىٍ ٽىبٍ ٕبَٔ اػِاْ ٱٌاْ ډًٍى و٪َ، س٤ًٕ سًڅٕيٽىىيٌ، ىٍ ډَكچٍ سلٺٕٸ ي سًٕٮٍ ١َ

َبْ هبٛ، اُ ډُمشَٔه ډًاٍى سإٕٔي أمىٓ  ُأٓ ي ثٍَٕٓ اډپبن ډَٞٳ س٤ًٕ ځَيٌ ُأٓ ي آڅَّْ ٕمٕز

ثبٙي. ډَاػ٬ ٝبىٍٽىىيٌ ډؼًُ، ثبٔي ٭لايٌ ثَ ثٍَٕٓ ډياٍٻ ي ډٖشىيار اٍائٍ ٙيٌ س٤ًٕ سًڅٕي ٽىىيٌ ٽٍ  ډٓ

َبْ َيٳ  ِٕ ىٍ َٙا٤ٔ آُډبٔٚڂبَٓ ي ىٍ ځَيٌثبٙي، ډ٦بڅٮبر ډٖشٺچٓ و كياٹڄ ٙبډڄ َمٍ ډًاٍى ًٽَ ٙيٌ ډٓ

َبْ  سًاوي ٔبٵشٍ اوؼبڇ ىَىي. دبٔ٘ ثبُاٍ ٽٍ ٙبډڄ و٪بٍر ثَ اطَثوٚٓ ، و٪بٍر ثَ ډَٞٳ ي دبٔ٘ أمىٓ إز، ډٓ

ًٙى، اوؼبڇ َمٍ ډَاكڄ  ډَاكڄ ٹجڄ ٍا سٞئٸ ومبٔي. ځَؿٍ ثَاْ ََ ٱٌاْ ٭مچڂَ ػئيْ ٽٍ ياٍى ثبُاٍ ډٓ
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إز، يڅٓ ثَإبٓ هًٕٞٝبر ٵِٕٔپٓ، ٕٙمٕبٔٓ ي ثًٕڅًّٔټ سَٽٕجبر ُٖٔز ٵٮبڃ، و٪بٍر ي ٽىشَڃ ١َيٍْ 

اْ ٱٌاَبْ ٭مچڂَ سًٍٕٝ ٙيٌ  اڅِاډبر هبٛ ََ ډَكچٍ سٶبير ىاٍى. َٶز ډَكچٍ و٪بٍر ثَ اى٭بَبْ سٲٌٍٔ

سًان ثٍ ډَٞٳ ٽىىيٌ ا٥مٕىبن ىاى ٽٍ ډَٞٳ ٱٌاَبْ ٭مچڂَ ډًػت اٍسٺبْ  إز، ٽٍ ىٍ ًٍٝر اػَاْ آن ډٓ

ډز هًاَي ٙي. ىٍ أه ډٺبڅٍ، ډَاكڄ ٙىبٕبٔٓ اػِاْ ُٖٔز ٵٮبڃ ي ؿڂًوڂٓ و٪بٍر ي سإٕٔي أه ځًوٍ ٕلا

 ٱٌاَب ډًٍى ثلض ٹَاٍ هًاَي ځَٵز.
ھاي كلیدي: عملگر،ارزیابی،بازار واژه  
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همبيؼِ احش هبيىَتَوؼيي پشهيىغ ٍ پشٍثيَتيه پشيوبلان ثش ؿبخق ّبی سؿذ، تغزيِ ٍ فلَس 

 (Cyprinus carpio)ثبوتشيبيی هبّی وپَس هؼوَلی 

 

 4َيا ىَياٍ، 3ډَُان ػًاََْ ثبثچٓ ،2، ، ډ١ٍَٕ ٩َٔٴ ػ1ًٕٮٕي ١ٕبٔٓ وْاى

 ٭٢ً َٕئز ٭چمٓ ىاوٚڂبٌ هشڈ الاوجٕبء ثُجُبن

 ٙي ىاوٚڂبٌ آُاى إلاډٓ ياكي ٭چًڇ سلٺٕٺبر هًُٕشبنىاوٚؼًْ ٽبٍٙىبٕٓ اٍ

 ٭٢ً َٕئز ٭چمٓ ىاوٚڂبٌ آُاى إلاډٓ ياكي اًَاُ 

 ًُٕشبنىاوٚؼًْ ٽبٍٙىبٕٓ اٍٙي ىاوٚڂبٌ آُاى إلاډٓ ياكي ٭چًڇ سلٺٕٺبر ه

 

ىٍ أه ثٍَٕٓ ډٺبٍٖٔ اطَ ډبٔپًسًٽٖٕه دَډٕپٔ )كبيْ ٕٕچپبر آڅًډىًٕڇ، ىًٔاٌٍ ٕچًڅٓ ډومَ ي 

ټ إٕي َب( ي دَيثًٕسٕټ دَٔمبلاٻ )كبيْ ثبٽشَْ َبْ لاٽشً ثبٕٕچًٓ إٕييٵٕچًٓ، لاٽشً ثبٕٕچًٓ اٍځبوٕ

ٽبُئٓ، اوشَيٽًٽًٓ ٵبًٕٕڇ ي ثٕٶٕييثبٽشًَٔسَډًٵٕچًڇ( ثَ ٙبهٜ َبْ ٍٙي، سٲٌٍٔ ي ٵچًٍ ثبٽشَٔبٔٓ ډبَٓ 

 3ٹ٦ٮٍ ډبَٓ ٍا ىٍ  72( اوؼبڇ ٙي. ثب إشٶبىٌ اُ ٥َف ٽبډلا سٞبىٵٓ سٮياى Cyprinus carpio)ٽذًٍ ډٮمًڅٓ 

َٶشٍ ډًٍى  8)سٕمبٍ ٙبَي( سٺٖٕڈ ٙي ي ثٍ ډير  Cځَڇ دَيثًٕسٕټ( ي  2) Bځَڇ ډبٔپًسًٽٖٕهA (15  ،)سٕمبٍ 

ٙبډڄ  سٲٌٍٔ ثب ػٌَٕ َبْ آُډبٔٚٓ سب كي َْٕٕ ډًٍى سٲٌٍٔ ٹَاٍ ىاىٌ ٙي. دبٍاډشَ َبْ اوياٌُ ځَْٕ ٙيٌ

ډٮٕبٍَبْ ٍٙيْ )اٵِأ٘ يُن، ١َٔت ٍٙي ئٌْ ي ٵبٽشًٍ ي١ٮٕز(، ٙبهٜ َبْ سٲٌٍٔ اْ )١َٔت سجئڄ 

ٱٌأٓ، ٽبٍأٓ ٱٌأٓ ي وٖجز ثبُىٌ دَيسئٕه( ي سَاٽڈ ثبٽشَٔبٔٓ ٍيىٌ ثًىٌ إز. وشبٔغ ډٚبَيٌ ٙيٌ اٵِأ٘ ٍا 

شلاٳ ډٮىٓ ىاٍْ ثب ٕبَٔ سٕمبٍ َب وياٙشٍ ىٍ ٙبهٜ َبْ ٍٙيْ ىٍ سٕمبٍ كبيْ دَيثًٕسٕټ وٚبن ىاىٌ اوي ٽٍ اه

 B ي Aاډب ٵچًٍ ثبٽشَٔبٔٓ ٭چَٕٱڈ ٭يڇ اهشلاٳ ډٮىٓ ىاٍْ ىٍ سٮياى ثبٽشَْ ٽڄ، لاٽشًثبٕٕچًٓ َب ىٍ ثٕه سٕمبٍ 

ٽٍ كبيْ ډبٔپًسًٽٖٕه ثًىٌ، ىٔيٌ  A وٖجز ثٍ سٕمبٍ ٙبَي اهشلاٳ ډٮىٓ ىاٍ ىاٙشٍ ي ثٕٚشَٔه ډِٕان ىٍ سٕمبٍ

 بٽشَٔبٔٓ ډٶٕي ىٍ ٍيىٌ ٕجت اٵِأ٘ ٢َڈ دٌَْٔ ي ډٺبيډز ډبَٓ ىٍ ثَاثَ ثٕمبٍْ َب ډٓ ًٙى.ٙي. ثُجًى ٵچًٍ ث
 

مایکوتوکسین پرمیکس، پروبیوتیک پریمالاک، شاخص رشد، فلور باکتریایی، کپور معمولی  کلید واژه: Cyprinus carpio 
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Comparison of mycotoxin Prmycs and probiotic Primalac on 

growth parameters, feeding and bacterial flora of commen carp 

(cyprinus carpio) 
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This study were compared the effects of mycotoxin Prmycs (Silkat Almonium, wall 

cells of yeast, organic acids) probiotic Primalac (Lactobacillus acidophilus, Lactobacills 

kazei, Entroccus fasium, Bifidio bactrio termophilum) On growth parameters, feeding 

and bacterial flora of common carp (Cyprinus carpio). An 8-week feeding experiment 

was conducted to investigate the effects of dietary treatment A (15g mycotoxin), 

treatment B (2g probiutic) and treatment C (control) on growth performance, nutrition 

factor and bacterial flore  of commen carp (Cyprinus carpio).  

Measured parameters included measures of growth (weight gain, specific growth rate and 

condition factor), nutritional index (FCR, feed efficiency and protein efficiency ratio) and 

intestinal bacterial density. Results observed increases in growth indices in treatments 

containing probiotics have shown no significant difference with other treatments, but despite 

the lack of significant differences in the bacterial flora of total bacteria, Lactobacillus among group A 

and B had significant difference compared to control and there was the highest  in group A that it was 

include mycotoxin. Beneficial bacterial flora in the gut to improve digestion and increase appetite and 

resistance against diseases is fish. 

Key words: Mycotoxin Permycs, Probiotic Primalac, Growths index, Bacterial flora, 

commen carp(Cyprinus cario) 
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A-10-146-1 

Effect of Somatic cells count on microbial characteristics of kefir drink during storage 

life 

somayeh amini 
*
 ، doctor hamid ezzatpanah  ،doctor rezvan pourahmad  ،doctor Houshang 

Nikoopour ، doctor amirhooman hemmasi 

* Masters Department of Food Science and Technology , Faculty of Agriculture andScience 

and Research Branch, Islamic Azad University, Tehran, Iran - Mmeerz@yahoo.com 

Abstract Subclinical mastitis has adverse effects on quality of raw milk as well as 

dairy products. As no reported article was found regarding the effect of somatic cell 

count (SCC) of raw milk on the quality of kefir, present research was conducted in 

order to evaluate the effect subclinical mastitis on microbial quality of kefir drink. 

Therefore, four different categories of raw milk samples including low (less than 

200000), medium (200000-800000), high (higher than 800000 cells/ml) and mixed (a 

combination of low, medium and high SCC) samples were used to produce kefir drink. 

Samples were stored at 4 °C for 14 days and on days 1, 7 and 14 of the storage period, 

microbial quality of the product was assessed. The result of present study revealed that 

by increase of SCC the populations of Lactobacillus acidophilus and Bifidobacterium 

bifidum decreased, while no significant difference was observed in terms of the 

population of Lactococcus, Streptococcus thermophilus and Leuconostoc mesenteroides 

(p>0.05). In addition, the population of all bacteria and Kluyveromyces marxianus 

count of all samples increased on day of 14 of storage life and sample with medium SCC 

had the fewest Kluyveromyces marxianus. It was concluded that SCC had an impact on 

the quality of kefir drink as a functional food. 

Keywords: Kefir Drink, Somatic Cell Count, Microbial, Storage life 
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 تبحيش تؼذاد ػلَل ّبی ػَهبتيه ثش ٍيظگی ّبی هيىشٍثی ًَؿيذًی وفيش عی دٍسُ هبًذگبسی

، ىٽشَ كمٕي ٭ِر دىبٌ ، ىٽشَ ١ًٍان دًٍ اكمي ، ىٽشَ ًَٙىڀ وٕپًدًٍ ، ىٽشَ اډَٕ ًَډه  * ٕمٍٕ اډٕىٓ

 كمٞٓ

ياكي ٭چًڇ  -ىاوٚپيٌ ٽٚبيٍُْ ي ډىبث٬ ٥جٕٮٓ -* ىاو٘ آډًهشٍ ٽبٍٙىبٓ اٍٙي ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ

 Mmeerz@yahoo.com -أَان -يسلٺٕٺبر، ىاوٚڂبٌ آُاى إلاډٓ، سَُان

سٓ ىٍ هًٞٛ سإطَٕ ثٕمبٍْ يٍڇ دٖشبن سلز ثبڅٕىٓ ثب ٦ًٕف ډوشچٴ ٕچًڃ َبْ ؿپٕيٌ:اځَ ؿٍ ځِاٍٙب

ًٕډبسٕټ ثَ ٽٕٶٕز َٕٙهبڇ، دبٕشًٌٍِٔ، َٕٙ إشَٔڄ، ډبٕز، دىَٕ ي ... يػًى ىاٍى يڅٓ ثٍَٕٓ ډىبث٬ ٭چمٓ وٚبن 

ٍ ډٓ ىَي ٽٍ ځِاٍٙٓ ىٍ هًٞٛ سإطَٕ ثٕمبٍْ ًٽَ ٙيٌ ثَ ٍيْ ٽٶَٕ ډًػًى وٕٖز. أه دْيَ٘ ثٍ ډى٪ً

سٮٕٕه ئْځٓ َبْ ډٕپَيثٓ َٕٙهبڇ ډىبٕت ػُز سٍُٕ ٽٶَٕ ثَ إبٓ ٙمبٍ ٕچًڃ َبْ ًٕډبسٕټ، سٮٕٕه اطَ 

٦ًٕف ډوشچٴ ٕچًڃ َبْ ًٕډبسٕټ َٕٙ ثَ ٍٙي ي ُويٌ ډبوٓ ثبٽشَْ َب ي ډومََبْ ډًػًى ىٍ ٽٶَٕ ٥ٓ ىيٌٍ 

ٕپَيثٓ وًٕٙيوٓ ٽٶَٕ ي ډبويځبٍْ، سٮٕٕه اطَٕچًڃ َبْ ًٕډبسٕټ ثب ٦ًٕف ډوشچٴ ثَ ثَهٓ ئْځٓ َبْ ډ

دبٕن ثٍ أه دَٕ٘ ٽٍ آٔب ىٍ ٥ًڃ ىيٌٍ ډبويځبٍْ ٽٶَٕ، ػمٮٕز ډٕپَية َبْ دَيثًٕسٕټ ىٍكي إشبوياٍى 

ٔټ ډلًٞڃ ٕلاډشٓ ثو٘ ثبٹٓ ډٓ ډبوىي ٔب وٍ؟ ًٍٝر دٌَٔٵز. ومًوٍ ځَْٕ َٕٙهبڇ اُ ََ ٽبٍسٍٕ ىاڇ )ځبي( 

(، 200000إُچًڃ َبْ ًٕډبسٕټ)ٽمشَاُ ىٍ ىيٙ٘ ٝجق ًٍٝر ځَٵز. ومًوٍ َب ثٍ ؿُبٍ ٦ٕق ٽڈ

ٕچًڃ ىٍ ډٕچٓ څٕشَ( ي ډوچ٣ً ٍٕ ٦ٕق )ٔټ ًٕڇ اََُٽياڇ  8000(، ُٔبى)ثٕ٘ سَاُ 200000-800000ډش٤ًٕ)

ا٦ًُٕف ٽڈ، ډش٤ًٕ ي ُٔبى( ىٕشٍ ثىيْ ٙيوي. سٮٕٕه ٙمبٍٗ ٽچٓ ډٕپَيثٓ َٕٙهبڇ ًٍٝر ځَٵز ي دٔ اُ 

ىٍػٍ ٕبوشٕڂَاى ًٍٝر  85سب  80ٮي ٭مچٕبر كَاٍسٓ ىٍىډبْ آن ومًوٍ َبْ َٕٙهبڇ اثشيا ؿَثٓ ځَْٕ ي ث

ىٍػٍ ٕبوشٕڂَاى هىټ ٙيوي ډبٍٔ ډٕپَيثٓ آٱبُځَ ٽٶَٕ ىٍ  35سب  30ځَٵز. ٕذٔ ومًوٍ َبْ َٕٙهبڇ سب ىډبْ 

ىٍػٍ ٕبوشٕڂَاى ًٍٝر  30ٕب٭ز ىٍ ىډبْ  20أه ىډب ثٍ ومًوٍ َبْ َٕٙ سچٺٕق ٙي ي ځَډوبوٍ ځٌاٍْ ثٍ ډير 

ُځَډوبوٍ ځٌاٍْ ىٍأه ډير، ومًوٍ َب اُ ځَډوبوٍ هبٍع ٙيوي ي ثٍ ومًوٍ َب آة ي ومټ ځَٵز. ثٮي ا

ىٍػٍ ٕبوشٕڂَاى وڂُياٍْ ٙيوي. آُډًن  4دبٕشًٍٙيٌ ا١بٵٍ ځَىٔي ي ٽبډلا ثٍ َڈ ُىٌ ٙيوي. ومًوٍ َب ىٍ ىډبْ 

ىي وشبٔغ أه دْيَ٘ َبْ ډٕپَيثٓ ٵَآيٍىٌ َب ىٍ ٍيَُبْ ايڃ، َٶشڈ ي ؿُبٍىَڈ ىيٌٍ ډبويځبٍْ اوؼبڇ ځَٵش

وٚبن ىاى اځَ ؿٍ ػمٮٕز ٽچٓ ډٕپَيثٓ ومًوٍ َبْ َٕٙهبڇ ثب ٦ًٕف ډوشچٴ ٕچًڅُبْ ًٕډبسٕټ اهشلاٳ ډٮىٓ 

ىاٍْ وياٍى. ثب اٵِأ٘ ٕچًڃ َبْ ًٕډبسٕټ ػمٮٕز لاٽشًثبٕٕچًٓ إٕييٵٕچًٓ ي ثٕٶٕييثبٽشًَٔڇ ثٕٶٕييڇ ىٍ 
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ٵٕچًٓ، لاٽشًٽًٽًٓ َب ي څًٽًوًٕشًٻ ډلًٞڃ ٽبَ٘ ډٓ ٔبثي اډب ىٍډًٍى إشَدشًٽًٽًٓ سَډً

ومًوٍ َبْ وًٕٙيوٓ ٽٶَٕ ثب ډلشًْ ٕچًڃ ًٕډبسٕټ ډش٤ًٕ 0ډِاوشَيئٕيٓ سٶبير ډٮىٓ ىاٍْ دئي ومٓ آٔي

ىاٍاْ ٽمشَٔه سٮياى ډومَ ٽلأًٍډبٖٔٔ ډبٍٽٖٕبوًٓ ثًىوي. ىٍ اٍسجب٣ ثب ثبٽشَْ َب ىٍ سمبڇ ډًاٍى ىٍ ٍيُ 

ُب ٽبَ٘ ٔبٵز اډب ىٍډًٍى ډومَ ٽلأًٍيډبٖٔٔ سٮياى آن ىٍ ٍيُ ؿُبٍىَڈ اُىيٌٍ ډبويځبٍْ سٮياى آو

ؿُبٍىَڈ ډبويځبٍْ اٵِأ٘ دٕيا ومًى. ثب سًػٍ ثٍ أىپٍ ٽٶَٕ ډلًٞڅٓ ٕلاډشٓ ثو٘ ډٓ ثبٙي ٔبٵشٍ وشٕؼٍ ځَْٕ 

 ٙي ٽٍ هًاٛ ٕلاډشٓ ثو٘ وًٕٙيوٓ ٽٶَٕ سلز سبطَٕ ٙمبٍ ٕچًڃ َبْ ًٕډبسٕټ َٕٙ ايڅٍٕ ٹَاٍ ډٓ ځَٕى.
ي كلیدي: نوشیدنی کفیر، تعداد سلول ھای سوماتیک، جمعیت میکروبی، دوره ماندگاری، پروبیوتیکھا واژه  
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دس ؿشايظ هيگَی جَاى هًََدٍى اػتخشاج ؿذُ اص  Shewanella algae  يَتيهثثشسػی آًضيوی پشٍ

 آصهبيـگبّی

 (2) ، َُٙاڇ ٙپٕجب ُاىٌ (1)ډلمًى كبٵ٪ٍٕ

 09121962335سچٶه   jhafezieh@yahoo.com ډًٍٕٖ سلٺٕٺبر ٕٙلار أَانإشبىٔبٍ دْيَٚٓ ٭چمٓ  ٭٢ً َٕبر

 shakiba@yahoo.com ډبڅِْ UPM٭٢ً َٕبر ٭چمٓ ىاوٚپيٌ ٽٚبيٍُْ ىاوٚڂبٌ 

 چكیده:

 7ځَىٔي ٽٍ سَٽٕت آوُب ٙبډڄ  اُ ٍيىٌ ډٕڂًْ ٕبڅڈ ي ػًان ډًوًىين، ثبٽشَْ َبْ ډوشچٶٓ إشوَاع

%(، 5/8%( إشبٵٕچًٽًٽًٓ )3/9%(، ٽچًٔجبٽشَ )8/17%(، ثًٍهًڅيأٍب )7/23%(، ًٙاولا )5/30ػىٔ:  ئجًَٔ)

%( ي ٔټ ػىٔ ٙىبٕبٔٓ وٚيٌ ٽٍ ثب سًػٍ ثٍ  اكشمبڃ دَيثًٕسٕټ 9/5%(، ٽًٍٔىبثپشًَٔڇ )5/2ثَئجبٽشًَٔڇ )

ب  ډىشغ اُ ٽچٕي ٙىبٕبٔٓ ي ثب ٍيٗ َبْ ثًٕٕٙمٕبٔٓ ٭َٳ، سٖز ثًىن ئجًََٔب، ًٙاولاَب ي ثًهًڅيأٍ

 .V. harveyi, V. paraheamolyticus  ٍ Vآوشبځًوٕٖشٓ ٭چٍٕ ٍٕ دبسًّن ډٕڂًْ ډًوًىين اُ ػمچٍ 

alginolyticus   ٍثَاْ ٍٕ ٽبوئي ٵًٷ اوؼبڇ ځَىٔي. ٽٍ ځًوShewanella algae  ٌٙىبٕبٔٓ ٙيٌ ثب ىٕشڂب

(Biolog, Hayward, CA, USA)  ْي ډٕپَيدچٕز َبGP سًاوٖز ىٍ ډل٤ٕ ٽٚز ،MHB  ٗثب ٍيCross 

Streak ( ٍْسبطَٕ ډىٶٓ ډٮىٓ ىاP<0.01 .وٖجز ثٍ ٕبَٔ سٕمبٍَب ثَ ٭چٍٕ أه ٍٕ ٭بډڄ ثٕمبٍِٔا اُ هًى وٚبن ىَي )

ػُز  Shewanella algaeىٍ أه آُډبٔ٘، ثٍ ثٍَٕٓ آُډبٔٚڂبَٓ آؤِڈ َبْ ٢َمٓ سَٙق  ٙيٌ س٤ًٕ 

دٕ٘ آُډًن ٍٙي ثُشَىٍ ډٕڂًْ ډًوًىين اٹياڇ ځَىٔي. ثَاْ أه ډى٪ًٍ دَيثًٕسٕټ ٵًٷ ثب ٱچ٪ز َبْ ډوشچٴ 

ثٍ  Tributryin agar، ي  Starch agar   ،Skimmed milk agarسپَاٍ، ىٍ ٍٕ ډل٤ٕ ٽٚز  10ََ ٔټ ثب 

ٕب٭ز ثب ثٍَٕٓ آډبٍْ   72سب  24سَسٕت ثب َيٳ ثٍَٕٓ آؤِڈ آډٕلاُْ، دَيسئبُْ ي څٕذبُْ ٽٚز ي ثٮي اُ 

ANOVA – One way    ٛيػًى ډى٦ٺٍ ٙٶبٳ ٍيْ دچٕز َبْ هبٛ، وٚبويَىيٌ آؤِڈ سَٙق ٙيٌ هب

س٤ًٕ دَيثًٕسٕټ  ډٓ ثبٙي. أه  دَيثًٕسٕټ ٹبىٍ ثٍ سًڅٕي آؤِڈ آډٕلاُ وٕٖز يڅٓ ىٍ ٦ٕق ٹبثڄ ٹجًڃ ٹبىٍ ثٍ 

ډٓ ٍٕي ٭لايٌ  ثَ سبطَٕ آوشبځًوٕٖشٓ، سبطَٕ ٢َمٓ ډىبٕجٓ ىٍ  سًڅٕي آؤِڈ َبْ دَيسئبُْ ي  څٕذبُْ إز ي ثى٪َ

 ٍٙي ډٕڂًْ ډًوًىين ىاٙشٍ ثبٙي. 
 Shewanella algaeكلمات كلیدي: پروبیوتیك، آنزیم ھاي ھضمي، 

 مقد مه:

mailto:jhafezieh@yahoo.com
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إشٶبىٌ اُ ډٕپَياٍځبوٕٖڈ َبْ ډٶٕي ىٍ ٝىب٬ٔ آثِْ دَيٍْ ثٍ ډى٪ًٍ  ډئَٔز ثٕمبٍْ َب اډَيٌُ ثٍ ٙپڄ 

ىٍډبوٓ ي كشٓ دٕٚڂَْٕ ثٖٕبٍ ػيْ ځَٵشٍ  ٙيٌ إز ٽٍ ىٍ ثَهٓ ٽًٍٚ َبْ ىيٕشياٍ ډل٤ٕ  ٍيٗ َبْ

 Wang, 2007; Wang andُٖٔز اٍػلٕز ثٕٚشَْ اُ آوشٓ ثًٕسٕټ َب ي ١ي ٭ٶًوٓ ٽىىيٌ َب ٔبٵشٍ إز)

Xu, 2006; Vine et al., 2006; Irianto and Austin, 2002; Gomez-Gil et al., 2000; Sharma 

and Bhukhar, 2000; Gatesoupe, 1999; Mohanty et al., 1996 and 1993 ىڅٕڄ آن يٍيى كؼڈ .)

ثبلاْ ډًاى ٕٙمٕبٔٓ ي ىاٍئٓ ثٍ ډل٤ٕ َبْ آثٓ إز ٽٍ ثٮي اُ إشٶبىٌ اُ آوُب ىٍ اثِْ دَيٍْ ډٚبَيٌ ډٓ ًٙى 

(Haya et al., 2000 ٽٍ وٍ سىُب ثَ ډًػًىار آثِْ ثچپٍ كشٓ ٍيْ هٚپٓ ُْ َب ) سبطَٕ وبډ٦چًة هًاَي

ىاٙز. ځِاٍٙبر ډٺبيډز دبسًّن َبْ آثِٔبن دَيٍٙٓ ثٍ آوشٓ ثًٕسٕټ َب ىٍ اطَ إشٶبىٌ ډٖشمَ اُ آوُب، ي اوشٺبڃ  

أه  ّن َبْ ډٺبيڇ ٙيٌ ثٍ ډٕپَياٍځبوٕٖڈ َبْ هٚپٓ ُْ ي كشٓ ٍٕٕين آوُب ثٍ اوٖبوُب ډپٍَا ثٍ ؿبح ٍٕٕيٌ 

 Sørum, 2006; L’Abee-Lund and Sørum, 2001; Rhodes et al., 2000a; Rhodes))           إز

et al., 2000b; Kruse and Sørum, 1994; Sandaa and Enger, 1994) ِْثب أه يػًى ٽٍ آث .)

دَيٍْ ىٍ ػُز سبډٕه وٕبُ دَيسئٕىٓ ػمٮٕز ٍي ثٍ اٵِأ٘ ػُبوٓ اُ ٍٙي  ٹبثڄ سًػُٓ ثَهًٍىاٍ ثًىٌ إز 

((FAO, 2006 آلأىيٌ َبْ ٕٙمٕبٔٓ، ىاٍئٓ، ډًاى آڅٓ ي كشٓ ّن َبْ ډٺبيڇ ٙيٌ ثٍ آوشٓ ثًٕسٕټ ،) ٍَب ٽٍ ى

اطَ هَيػٓ َبْ آة ډِا٫ٍ دَيٍٙٓ ثٍ ډل٤ٕ ٥جٕٮٓ آُاى ډٓ ًٙوي، وڂَاوٓ َبْ ٭ميٌ اْ ٍاثًػًى آيٍىٌ اوي 

ٽٍ وٍ سىُب ثٍ سؼم٬ أه ډًاى ىٍ دٕپٌَ آثِٔبن اوؼبډٕيٌ ثچپٍ ىٍ ډَٖٕ اوشٺبڃ هًى ثٍ  ٱٌاْ اوٖبوٓ وِٕ ٍٕٕيٌ اوي. 

 Wangدَيٍْ دبٔياٍ ي ډٖئًلاوٍ ځبډُبْ إبٕٓ ثَىاٍوي )أه وڂَاوٓ َب ثب٭ض ٙيٌ سب ډلٺٺٕه ىٍػُز آثِْ 

et al., 2005a.)  َٕٔپٓ اُ اَياٳ ډُڈ سلٺٕٺبر  دَيثًٕسٕټ َب ثًىٌ إز اٵِأ٘ وَم  ثٺب ثب ٽبَ٘ ډَٿ ي ډ

(Chang and Liu, 2002; Irianto and Austin, 2002; Skjermo, 1999; Moriarty, 1998.)  أه

ثٍ سًاوبٔٓ َبْ آوشبځًوٕٖشٓ دَيثًٕسٕټ َب ىٍډٺبثڄ ٭ًاډڄ ثٕمبٍِٔاْ ډِٕثبوبن اثِٔبن  سلٺٕٺبر ي ډ٦بڅٮبر ٭ميسب

(.دَيثًٕسٕټ َب ثب سًڅٕي ډًاى ډُبٍٽىىيٌ ٍٙي Jöborn et al., 1997دَيٍٙٓ  سًػٍ ىاٙشٍ إز )

ِإًٕن ي ډٕپَياٍځبوٕٖڈ َبْ ثٕمبٍِٔا ي ٱَٕ ډٶٕي ، ځَٵشه ډًاى ٕٙمٕبٔٓ ، ډٮيوٓ، اوَّْ ي اٽْٖٕن، ٽچًوٕ

(. اُ أه ػُز Fuller, 1989ؿٖجٕين ثٍ ىًٔاٌٍ څًڅٍ ځًاٍٗ ډِٕثبن ٍٹبثز ډًٵٸ هًى ٍا وٚبن ىاىٌ اوي )

ٱَثبڅڂَْ ثبُىٌ دَيثًٕسٕټ َب ىٍ آُډبٔٚبر آوشبځًوٕٖشٓ ىٍ اُډبٔٚڂبٌ اُ ډَاكڄ اثشيأٓ ٵٮبڅٕز َبْ سلٺٕٺبسٓ 

 Ravi et al., 2007; Vaseeharan and Ramasamy, 2003b; Chythanya etي ډ٦بڅٮبسٓ ثًىٌ إز)

al., 2002 دَيثًٕسٕټ َب ْ هًة آوُبٔٓ َٖشىي ٽٍ ثبُىٌ هًى ٍا ىٍ ىاډىٍ يٕٕٮٓ اُ َٙا٤ٔ ډل٦ٕٓ ډظڄ .)

(  ؿىبوـٍ Fuller, 1989، ٱچ٪ز َبْ ًٍْٙ ي ىډبَبْ ډوشچٴ  ىٍ ٽًسبٌ سَٔه ُډبن وٚبن ىَىي )pHسٲَٕٕار  

َٙا٤ٔ ډل٦ٕٓ ثُٕىٍ ثَاْ ٽٚز ي ٍٙي  آثِٔبن دَيٍٙٓ  ىاوٖشٍ ًٙى ي ثب أه  دٕ٘ ٵَٟ ٽٍ دَيثًٕسٕټ 

ٽبوئي ىاډىٍ يٕٕٮٓ اُ َٙا٤ٔ ٱَٕ ُٖٔشٓ ٍا  سلمڄ ډٓ ٽىي، دٔ ىٍ ٕٕٖشڈ ځًاٍٗ ډِٕثبن ثٍ هًثٓ ډل٤ٕ 

وٺ٘ آوُب ىٍ ٍيوي ٢َڈ ډًاى ٽٚز آن ٍٙي ډٓ ومبٔي. ٔپٓ ىٔڂَ اُ ئْځٓ َبْ دَيثًٕسٕټ َبْ هًة، 
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ٱٌأٓ ىٍ څًڅٍ ځًاٍٗ ډِٕثبن َٖشىي ٽٍ ثب ثٍَٕٓ َبْ اؤِمٓ سًڅٕي ٙيٌ س٤ًٕ اوُب اډپبوذٌَٔ هًاَي ثًى ي أه 

  Sewanella algaeډ٫ً١ً َيٳ اٝچٓ أه ډ٦بڅٮٍ إز. اُ آوؼب ٽٍ ىٍ ډ٦بڅٮبر  ځٌٙشٍ دَيثًٕسٕټ ٽبوئي 

، كبئِ َٙا٤ٔ ايڅٍٕ دَيثًٕسٕټ ثًىٌ إز ىٍ أه ډ٦بڅٮٍ  P. monodonإشوَاع ٙيٌ اُ ډٕڂًْ ػًان ډًوًىين 

ثٍ ثٍَٕٓ وٺ٘ آن ىٍ سًڅٕي آؤِڈ َبْ ٢َمٓ ډٕڂً ىٍ َٙا٤ٔ آُډبٔٚڂبَٓ  ثب سبٽٕي ثَ دَيسئبُ َب، آډٕلاُ ي 

 څٕذبُ َب  هًإَڈ دَىاهز.
 

 مواد و روش ھا:

وًىين، ثب ٍيٗ َبْ ثًٕٕٙمٕبٔٓ ٙىبٕبٔٓ ي دَيثًٕسٕټ  ٽبوئي ػيا ٕبُْ ٙيٌ اُ ډَكچٍ ػًان ډٕڂًْ ډً

(. ٕذٔ ئْځٓ Olsson et al., 2004، ٙىبٕبٔٓ سبٕٔي ځَىٔي )NGثب إشٶبىٌ اُ ىٕشڂبٌ ډٕپَيدچز ثًٕڅًٿ 

 .V. harveyi, V٭چٍٕ  ٭ًاډڄ ثٕمبٍِٔاْ ٙب٬ٔ ډٕڂً  Cross streakآوشبځًوٕٖشٓ آن ثب ٍي ُٙبْ ؿبَټ  ي 

parahaemolyticus ,  V. alginolyticus   ثٍ سبٕٔي ٍٕٕي.  ٽٚز هبڅٜ دَيثًٕسٕټ وبډجَىٌ ىٍ ډل٤ٕ ٽٚز

ىٍػٍ ٕبوشٕڂَاى  وڂُياٍْ  ي ثَاْ ډ٦بڅٮٍ    80% ځچَٕٖيڃ ىٍ ډىٶٓ 15( ډلشًْ Defco, USA)LBآثڂًٙز 

 ډىشٺڄ ځَىٔي. MHAثٍ ډل٤ٕ ٽٚز 
 S. algaeارزیابی کیفی آنزیم ھای ھضمی تولیدی توسط پروبیوتیک 

( ي Skim Milk Agar= SMA، )(TBA= Tributyrin Agar)ٚز اهشٞبٝٓ اُ ٍٕ ډل٤ٕ ٽ

(Starch agar= SA ثٍ سَسٕت ثٍ ډى٪ًٍ ثٍَٕٓ ٽٕٶٓ آؤِمٓ څٕذبُ، دَيسئبُ ي آډٕلاُ سًڅٕي ٙيٌ س٤ًٕ )

ىٍػٍ  30دَيثًٕسٕټ  إشٶبىٌ ځَىٔي. ثئه ًٍٝر ٽٍ ثب ٽٚز آن ٍيْ ٍٕ ډل٤ٕ ٽٚز  ډَٚيكٍ ىٍ ىډبْ 

ٕب٭ز  ډًٍى سلٺٕٸ ٹَاٍ ځَٵشٍ  72ي  48، 24ٍْ ځَىٔي. سًڅٕي آؤِڈ  ٢َمٓ ٔبى ٙيٌ  ثٮي اُ ٕبوشٕڂَاى وڂُيا

ثئه ًٍٝر ٽٍ اځَوبكٍٕ ٙٶبٳ ىٍ ا٥َاٳ ٽچًوٓ َبْ ثبٽشَْ ډٚوٜ ٙي، وٚبن اُ سًڅٕي آؤِڈ  ډَث٥ًٍ 

 ىاٙشٍ ي اُ أه آُډبٔ٘ ثب ډًٵٺٕز ثَٕين آډيٌ إز. 
 ، شوری و زمانpHآماده سازی و ارزیابی رشد باکتری وتوانایی آنتی باکتریال خطی در شرایط مختلف دمایی، 

ٕٓ ٕٓ ٽٍ ىٍ ان ٦ًٕف   250( ٍا ىٍ اٍڅه ډبَٔ  (MHB=Muller Hinton Brothډل٤ٕ ٽٚز   

بڃ ي إٕي ثب ًٕى ٔټ وَډ  pHډوشچٴ ومټ آډبىٌ ٕبُْ ٙيٌ ثًى ٍٔوشٍ ي ىٍ اسًٽلاي  ٹَاٍ ىاىٌ ٙي. 

 ,Delta 320ثب  ىٕشڂبٌ ٕىؼ٘  pHٽچَٔئٍټ ىٍ ٦ًٕف ثٖٕبٍ إٕيْ ٔب  ٹچٕبٔٓ وڂُياٙشٍ ٙي. ٦ًٕف 

China  .ډٕچٓ څٕشَ ډل٤ٕ ٽٚز ثب ٱچ٪ز ٱچ٪ز ومټ  10دبٔ٘ ډٓ ځَىٔيNaCl  ثبpH  ْډٚوٜ ىٍ څًڅٍ َب

ډلشًْ  MHBډٕپَي څٕشَ ډل٤ٕ ٽٚز   100ٕٓ ٕٓ إشَٔڄ ٹَاٍ ىاىٌ ٙي ي ٕذٔ ٍيْ آن  25اُډبٔ٘ 

دَيثًٕسٕټ ٽبوئي ٍٔوشٍ ٙي ي ىٍ ُډبوُبْ ډوشچٴ  ىٍ ىډبَبْ ډوشچٴ  ثَاْ أٍُبثٓ  ٍٙي ثبٽشَْ ىٍ أه 

ثب وَډبڃ ٕبٔچٕه إشَٔڄ ثٍ ًٍٝر  َٙا٤ٔ ٵِٕٔپٓ  ډوشچٴ ٽٚز ىاىٌ ٙي. كؼڈ ډٚوٞٓ اُ أه ډل٤ٕ ٽٚز 
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َٕٔبڃ ٍٹٕٸ ځَىٔي. ٍيْ أه َٕٔبڃ ٍٹٕٸ ٙيٌ آوـىبن ثبٽشَْ ځٖشَٗ ىاىٌ ٙي سب سٺَٔجب ََ ٕچًڃ  ثب ٍٙي 

اوٶَاىْ ثشًاوي ٽچًوٓ هًى اٍ ثًػًى آيٍى. ثب ٙمبٍٗ ٽچًوٓ َب ي ١َة ىٍ ٵبٽشًٍ ٍٹز ومًوٍ ٽٍ ىٍ ََ َٕٔبڃ 

 30ُبْ ُويٌ  ډًػًى ىٍ ٽٚز اٝچٓ ايڅٍٕ سٮٕٕه ځَىٔي. دچٕز َبْ ثٕ٘ اُ ډٚوٜ ډٓ ثبٙي، ٙمبٍ ٽچٓ ثبٽشَ ٔ

 ٽچًوٓ ثَاْ ٙمبٍٗ ډًٍى إشٶبىٌ ٹَاٍ  ځَٵشىي.  300ي ٽمشَ اُ 
 طرح آزمایشی

أٍُبثٓ     RSM=Response Surface Methodologyٍٙي ثبٽشَْ دَيثًٕسٕټ ٽبوئي ثب ٍيٗ  

pH(X2 ًٍْٙ ،)(، X1َا٤ٔ ډوشچٴ ډشٲَٕٕ َبْ ٱَٕ ډٖشٺڄ ىډب ) ځَىٔي ٽٍ ثُشَٔه ٍيٗ ىٍ أٍُبثٓ ٍٙي ىٍ ٙ

(X3( ي ُډبن )X4 ٓٚٔډٓ ثبٙىي. ډشٲَٕٕ ٱَٕ ډٖشٺڄ َبْ ٽي ىاٍ ي  ثيين ٽي  ډًٍى إشٶبىٌ ىٍ ٥َف آُډب )

RSM  .ىٍ ػييڃ َُٔ وٚبن ىاىٌ ٙيٌ إز 

 جدول: كد و دامنه تغییرات مورد مطالعه

Variables Symbol Coded levels 

-α -1 0 +1 +α 

 

Temperature (°C) x1 10 20 30 40 50 

pH x2 6 7 8 9 10 

NaCl Concentration (‰) x3 0 12.5 25 37.5 50 

Time (h) x4 12 24 36 48 60 

 

 آنالیز آماری

اهشلاٵبر آډبٍْ ثٕه ډشٲََٕٕب ثب آډبڅِٕ يأٍبؤ  أٍُبثٓ ځَىٔي. َمجٖشڂٓ  ثٕه ٍٙي دَيثًٕسٕټ ٽبوئي ي 

  V. harveyi ي ,V. parahaemolyticus, V. alginolyticusسًاوبٔٓ آوشبځًوٕٖشٓ آن ٭چٍٕ ٭ًاډڄ ثٕمبٍِٔاْ 

 ثيٕز آډي. 
 نتایج:

دید ارزیابی کیفی آنزیم ھای تولیدی پروبیوتیک کان S. algae  

ٍٙي ومًى، اډب َمبو٦ًٍ ٽٍ  SAي  TBA, SMAډٚوٜ ٙي ٽٍ دَيثًٕسٕټ ىٍ ډل٤ٕ ٽٚز َبْ ډوشچٴ 

ىٍ ٙپڄ َُٔ وٚبن ىاىٌ ٙيٌ إز، أه دَيثًٕسٕټ ٵٺ٤ ٹبىٍ ثٍ سًڅٕي  دَيسئبُ ي  څٕذبُ ثًىٌ َُٔا ىٍ ډل٤ٕ ٽٚز 
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TBA  يSMA سًڅٕي ډى٦ٺٍ ٙٶبٳ ىٍ ډل٤ٕ ٽٚز سًاوٖشٍ إز سب ډى٦ٺٍ ٙٶبٳ ثًػًى آيٍى. يڅٓ ٹبىٍ ث ٍSA 

 وجًىٌ إز ي أه ثيان ډٮىٓ إز ٽٍ  سًڅٕي آډٕلاُ وياٙشٍ إز. 

+ve Con.

V. harveyi

V. paraheamolyticus

V. alginolyticus

-ve Con.

Antagonistic effect of S. algae against shrimp pathogens using Cross Streak method  

0-8-30-36

Protease activity on SMA----------- plate ( 72 h)Lipase activity on TBA----------- plate ( 48 h)

 

سبطَٕ آوشبځًوٕٖشٓ دَيثًٕسٕټ ٭چٍٕ ٍٕ و٫ً ٭بډڄ ثٕمبٍِٔا، ٙپڄ ٕمز     Cross streakٙپڄ ثبلا ٍيٗ 

دبٕٔه سًڅٕي دَيسئبُ ٍيْ  -ي ٙپڄ ٕمز ٍإز  SMAدبٕٔه  سًڅٕي څٕذبُ دَيثًٕسٕټ ٍيْ ډل٤ٕ ٽٚز  -ؿخ

 TBAډل٤ٕ ٽٚز 
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Enzymatic survey of extracted probiotic Shewanella algae from monodon shrimp 

juvenile in vitro condition 

Mahmoud Hafezieh, Assistant professor, Iranian fisheries Research organization 

jhafezieh@yahoo.com, phone: 09121962335 

Shahram Shakibazadeh, Scientific member of Agriculture faculty, UPM university- Malaysia 

 

Abstract: 

Different bacteria were extracted from digestive tract of healthy monodon shrimp 

juvenile  including: 7 Genera:Vibrio (30.5%), Shewanella (23.7%), Burkholderia 

(17.8%), Clavibacter (9.3%), Staphylococcus (8.5%), Brevibacterium (2.5%), 

Corynebacterium (5.9%) and 1 unidentified  genera,  which Vibrio, Burkholderia and 

Shewanella genus were selected as probiotic candidates according to  conventional 

biochemical methods and their antagonistic test  with MBH media culture with cross 

streak method against three important pathogen of monodon shrimp, Vibrio. harveyi, V. 

alginolyticus and V. parahamolyticus showed that the Shewanella algae, identified and 

confirmed using Biolog GN and GP microplates (Biolog, Hayward, CA, USA)  has 

statistical differences among other treatments,  significantly (P<0.01). In this survey, 

digestive enzymatic activity  secreted by this selected probiotic were evaluated with 

different concentrations each with 10 replications in three special culture media, Starch 

agar, Skimmed milk agar and Tributryin agar with the aim of production survey of 

special enzymes, Amylase, Protease and Lipase respectively after 24- 72 h. Then the 

statistical analysis were done using, ANOVA- One way   SPSS- 14. As showed in the 

results, This probiotic cannot secrete amylase but secreted protease and lipase in 

acceptable concentration for good growth rate in monodon shrimp.  
 

Key words: Probiotic, Digestive enzymes, Shewanella algae   
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تيه دس تؼبهل ثب تٌؾ ّبی هحيغی ًبؿی اص فشايٌذّبی كٌؼتی تَليذ هَاد ثبوتشی ّبی پشٍثيَ

 غزايی 

 ىٽشَ ډ١ٍَٕ كٖٕىٓ وْاى

 ، يُاٍر ٭چًڇ، سلٺٕٺبر ي ٵىبيٍْدْيَٚپيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓځَيٌ ُٖٔز ٵىبيٍْ  إشبىٔبٍ

hosseinynejad@yahoo.com 

 هقذهِ

دبٔياٍْ ي ثٺبْ ثبٽشَْ َبْ دَيثًٕسٕټ ٣َٙ اٝچٓ ي ١َيٍْ دَيثًٕسٕټ َب ثَاْ أٶبْ وٺ٘ ٵَإًىډىي 

 ََ ىٍ ُويٌ ٕچًڃ 107 كياٹڄ يػًى ٽٍ كبڅٓ ىٍي اُ ؿبڅ٘ َبْ ډُڈ سًڅٕي ٽىىيځبن ٝىٮشٓ ثٚمبٍ ډٓ ٍيى. 

 آن اُ كبٽٓ دَيثًٕسٕټسًڅٕي ٵَايٍىٌ َبْ  ٍيٗ َبْ ،إز ١َيٍْ نآ ٕلاډشٓ ثو٘ وٺ٘ أٶبْ ثَاْ ځَڇ

سلٺٕٺبر ىٍ هًٞٛ سٮبډڄ  ډٓ ځَٕوي ي څٌا ٹَاٍ ډل٦ٕٓ َبْ سى٘ اوًا٫ ډٮَٟ ىٍَب  ثبٽشَْ أه ٽٍ إز

ډل٦ٕٓ ي  ثٺبْ ٕچًڃ ىٍ سى٘ َبْ ثًٌْٔ ځًوٍ َبْ لاٽشًثبٕٕچًٓ ي ثٕٶٕييثبٽشَ ثب  دَيثًٕسٕټ ثبٽشَْ َبْ

 ى. ثٍ ٙمبٍ ډٓ ٍيىي ىٍَ اهَٕ  ثًٕسپىًڅًّْ اُ ُډٕىٍ َبْ ډُڈ سلٺٕٺبرٝىٮز ډًاى ٱٌأٓ 
 ّذف

٭ًاډڄ ډلييى ٽىىيٌ ٍٙي ثبٽشَْ ىٍ ٥ٓ ٵَأىي َبْ ٱٌأٓ ثًٌْٔ ىٍ ٝىٮز څجىٕبر ثٍَٕٓ  ډٺبڅٍأه  ىٍ

ٙيٌ ي ؿبڅ٘ َبْ دٕ٘ ٍيْ ٝىٮز ىٍ ٵىبيٍْ سًڅٕي ډلًٞلار دَيثًٕسٕټ ډًٍى ثلض ٹَاٍ ډٓ ځَٕى، ىٍ 

ت ثٍ ډى٪ًٍ كٶ٨ ثٺبْ ٕچًڃ ىٍ ٽمٕز ي ٽٕٶٕز لاُڇ ثَاْ أٶبْ وٺ٘ وُبٔز سمُٕيار ي ٍاَپبٍَبْ ډىبٕ

 دَيثًٕسٕپٓ ي ٵَإًىډىي ډلًٞڃ اٍائٍ ډٓ ځَىى.

 رٍش هطالعِ

سپىٕټ َبْ ؤًه ثًٕسپىًڅًّْ ا٭ڈ اُ ّوًډٕپٔ ي دَيسئًډٕپٔ ىٍ هيډز ٙىبٕبٔٓ ٍيٗ َبْ 

يثًٕسٕټ ىٍ َٙا٤ٔ وبډٖب٭ي ٵَأىيَبْ دبٕوڂًٔٓ ٕچًڃ، اٵِأ٘ ډٺبيډز ي ٹبثچٕز ُويٌ ډبوٓ ثبٽشَْ َبْ دَ

كبٝڄ اُ ٵَأىي ، ًٙٻ َٕډبٔٓ  ًٙٻ كَاٍسٓوبٙٓ اُ سؼم٬ إٕيَبْ آڅٓ،  ٙبډڄ سى٘ َبْ إٕيْٝىٮشٓ، 

 ډلًٞڃ، ثٍَٕٓ ځَىٔيٌ.  ىٍ ىيٌٍ ٍٕٕيځٓي ٽمجًى ډًاى ډٲٌْ ىٍ ٥ٓ ُډبن اوجبٍډبوٓ، 
 یافتِ ّا
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 أؼبى ٭ًاډڄ ډٺبثڄ ىٍ آن دبٔياٍْ  ي ډل٦ٕٓ َٙا٤ٔ ثب ْ دَيثًٕسٕټَب ثبٽشَْ سٮبډڄ ډپبوٕٖڈاځَؿٍ  

 -ّوشٕپٓسٲَٕٕار  يثٍ و٪َ ډٓ ٍٕي ٽبَ٘ َٕ٭ز ٍٙي ، إز وٚيٌ ٙىبهشٍ ٽبډڄ ٥ًٍ ثٍ إشَٓ ٽىىيٌ

٥ٓ ثٕبن ّن َبْ دبٔياٍْ ي ٕىشِ دَيسئٕه َبْ إشَٓ ډًڅپًڅٓ ي ٵًِٕٔڅًّٔټ ٕچًڃ ثب ٍئپَى س٦بثٸ ثب ډل٤ٕ 

 .  ډًػت ډلبٵ٪ز اُ ٕچًڃ ځَىىىٍ ػُز ٍئبٍئٓ ثب سى٘ 
 ًتایج ٍ بحث:

 ػيْ ؿبڅ٘ ثب دَيثًٕسٕټ ٱٌأٓ َبْ ٵَايٍىٌ ٝىٮشٓ سًڅٕي ىٍ ثبٽشَٔبٔٓ ُويٌ َبْ ٽٚز ثپبٍځَْٕ

 ٍٙي، ي اٵشبىٌ ډوب٥ٌَ ثٍ وڂُياٍْ َٙا٤ٔ ي ٵَأىي َٙا٤ٔ ٥ٓ َب ٕچًڃ أه ثٺبْ ي كٕبر ٽٍ ؿَا إز ډًاػٍ

 َبْ إشَٓ ٕبَٔ ي كَاٍسٓ َبْ ًٙٻ إمِْ، إٕيْ، َبْ سى٘ اطَ ىٍ َب آن ډبوٓ ُويٌ ٹبثچٕز ي سپظَٕ

ثب اٵِأ٘ ٍئپَى ٝىٮز ٱٌا ثًٌْٔ ٝىب٬ٔ څجىٓ ثٍ ٕمز سًٕٮٍ ٵَايٍىٌ َبْ  .ٔبثي ډٓ ٽبَ٘ ٙير ثٍ ډل٦ٕٓ

دَيثًٕسٕټ، اٵِأ٘ دبٔياٍْ ي ٹبثچٕز ُويٌ ډبوٓ أه ډٕپَياٍځبوٕٖڈ َب ىٍ ډلًٞلار ٱٌأٓ ثب ثٌَُ ځَْٕ اُ 

 ٍيٗ َبْ ؤًه ثًٕسپىًڅًّْ ډَٕٖ ځَىٔيٌ إز.
 اػتشع، تٌؾ ّإ هح٘غٖ، پشٍبَ٘ت٘ه ّا، فشاٌٗذ ّإ غزاٖٗ کلوات کلیذی:
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Probiotic bacteria in response to stress conditions encountered with industrial food 

manufacturing 

Marzieh Hosseini Nezhad 

Assistance Prof. Research Institute of food Science and Technology, Mashhad, Iran 

hosseinynejad@yahoo.com 

Introduction 

Survival and stability are considered the main criteria for probiotic bacteria to 

express their functional affects and have been proved as both marketing and 

technological challenge for industrial producers. For probiotic bacteria to be beneficial 

in food systems, they should maintain viability in the food and be present in significant 

numbers, typically 10
7 

per gram of a product, while they are faced with different 

challenges during food manufacturing procedures. Therefore, researches have been 

conducted on bacterial interactions with environmental stresses and stability of 

probiotics during the last two decades. 

Aim of this work 

In this research technologically relevant stress factors imposed on bacteria are 

studied particularly in dairy industry. Then, appropriate approaches to maintain the 

stability of cells in order to deliver their functional probiotic role are introduced. 

Method of study 

Novel  biotechnological techniques including genomics and proteomics has been 

employed to study the mechanisms involved in cellular responses, intensity and viability 

of probiotic bacteria in adverse conditions of food processing, including acid stress 

caused by acid accumulation, heat shock, cold stress during the storage, and starvation 

during the ripening.  

Results 

Although the mechanisms of probiotic bacterial response to suboptimal conditions 

is not fully understood, limiting growth rates and genetically molecular modifications 

via gene expression as well as regulation of stress proteins are employed by the cells to 

face with harsh conditions and keep alive.  

Discussion 

Viable cellular cultures in food processing faces with serious challenges hence creating 

formulations that are more durable to processing conditions , i. e. heat shock, acid, osmotic 

and other stress conditions, is a task that is proved challenging for manufacturers. The 

development of suitable probiotics, taking into account viability and stability, is a great 

interest in food industry, which has be achieved by applying new biotechnological methods. 

mailto:hosseinynejad@yahoo.com
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كٌؼتی پشٍثيَتيه ّب ثب ثيبى چبلؾ ّب ٍ هلضٍهبت لاصم اص عشاحی ػَيِ تب ))ثشسػی سًٍذ تَليذ 

 فشهَلاػيَى ًْبيی((

 ډئَ ٭بډڄ َٙٽز ٵَآيٍىٌ َبْ ډپمڄ ُٖٔز سومَٕ-ٕلَ ثُمىٓ

ىاٍئٓ ػُز دٕٚڂَْٕ ي  –ثب سًػٍ ثٍ دَٕٚٵز ٭چڈ ي اٵِأ٘ اځبَٓ ډَىڇ إشٶبىٌ اُ ډپمڄ َبْ ٱٌأٓ 

ثٍ ٔټ وٕبُ سجئڄ ٙيٌ إز ،ٔپٓ اُ ډُمشَٔه ډپمڄ َب ثب سًػٍ ثٍ اطَار ٕلاډز اٍسٺب ٕلاډز ىٍ اٽظَ ػًاډ٬ 

اٍائٍ ىاىوي  دَيثًٕسٕټ َب  FAOي  WHOثو٘ ٵَايان ، دَيثًٕسٕټ َب َٖشىي . ٥جٸ آهَٔه سٮَٔٶٓ ٽٍ 

ِٕثبن ډٕپَياٍځبوٕٖڈ َبْ ُويٌ اْ َٖشىي ٽٍ اځَ ثٍ ډٺياٍ ٽبٵٓ ىٍ ىٕشَٓ ٹَاٍ ځَٕوي ثب٭ض أؼبى ٕلاډز ىٍ ډ

 هًى هًاَىي ٙي.

ّا باٗذ بِ كَست صًذُ ٍ با روؼ٘ت دس حذٍد ّا، اٗي باوتشٕبخؾ پشٍبَ٘ت٘هبشإ دػت٘ابٖ بِ هضاٗإ ػلاهت

107الٖ  106 cfu/g ّإ صًذُ دس هلشف ؿًَذ. هغالؼات هختلف ًـاى دادُ اػت وِ روؼ٘ت باوتشٕ 

اؿىال داسٍٖٗ آى اػت. ػلت اٗي اهش اػ٘ذٕ ؿذى تش اص إ پاٗ٘يغزاّإ پشٍبَ٘ت٘ىٖ بِ عَس لابل هلاحظِ

بٌذٕ ّإ بؼتِبؼضٖ اص هحلَلات غزاٖٗ دس عٖ فشاٌٗذ ًگْذاسٕ، افضاٗؾ ػغح اوؼ٘ظى ٍ ًفَر آى بِ رؼبِ

باؿذ. بِ ّو٘ي ػلت ّا هٖه٘ىشٍبٖ تَل٘ذ ؿذُ تَػظ باوتشٍٕ ّوچٌ٘ي حؼاػ٘ت بِ بؼضٖ اص هَاد آًتٖ

بت بِ اؿىال غزاٖٗ آًْا اسرح٘ت داسد.ّا ًؼاؿىال داسٍٖٗ پشٍبَ٘ت٘ه  

)  گشٍُ صهٌِ٘ دس تحم٘ك اخ٘ش لشى دس Lactic Acid Bacteria  تَػؼِ ػشػت بِ پ٘ـشفتِ ّإ وـَس دس(   

 اٗي آٍسٕ ػَد. ؿَد هٖ وـَسّا اٗي ًل٘ب دسآهذ دلاس ّا ه٘لَ٘ى ػالِ ّش اهشٍصُ وِ راٖٗ تا ٗافتِ

 ّإ تلاؽ ً٘ض تَػؼِ حال دس ّإ وـَس تا ؿذُ ػبب ّا باوتشٕ اٗي بِ وـَسّا تواهٖ ً٘اص ٍ تحم٘مات

LAB ؿٌاػاٖٗ رْت رذٕ  دس اٗي صهٌِ٘ ّاٖٗ پظٍّؾ ً٘ض وـَسهاى دس وٌٌذ آغاص پ٘ؾ ّا هذت اص سا بَهٖ 

لزا ؿشوت صٗؼت  اػت ًگشفتِ كَست  ِٗػَ يٗا ٕػاص ٖكٌؼت بش دال ٖگضاسؿ تاوٌَى اها اػت گشفتِ اًزام

تخو٘ش با ّذف اػتفادُ اص ػَِٗ ّإ پشٍبَ٘ت٘ه دس اؿىال داسٍٖٗ وپؼَل ٍ ػاؿِ دس كذد سفغ ً٘اص راهؼِ 

 اػتمبال وـَس اص اسص خشٍد  واّؾ بش ػلاٍُبِ احشات ػلاهت بخؾ اٗي داسٍ ّا بشآهذُ ٍ اه٘ذ اػت وِ 

. هت ػوَهٖ راهؼِ داؿتِ باؿذٍ ًمؾ وَچىٖ دس ػلا دّذ افضاٗؾ سا تَل٘ذٕ هحلَلات اص ػوَهٖ  

اٗي ؿشوت رْت ً٘ل بِ اٗي ّذف اص هذت ّا پ٘ؾ الذاهات اٍلِ٘ إ رْت روغ آٍسٕ ػَِٗ ّا اص هٌابغ 

هختلف اًزام دادُ اػت ٍ آصهَى ّإ لاصم رْت احبات خَاف پشٍبَ٘ت٘ىٖ  ٍ بالٌٖ٘ دس ػِ هشحلِ كَست 

 گشفت وِ بذٗي ؿشح هٖ باؿذ: 
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هغالؼات -1 in vitro 

دس اٗي هشحلِ آصهَى ّإ هماٍهت بِ اػ٘ذ ٍ باٗل ،خَاف آًتٖ باوتشٗالٖ،بشسػٖ طى هماٍهت بِ آًتٖ  

بَ٘ت٘ه، واّؾ ولؼتشٍل،ّ٘ذسٍل٘ض ًوه ّإ كفشإٍ ،اتلال بِ ػلَل ّإ اپ٘تل٘ال سٍدُ ،بشسػٖ تَل٘ذ 

اص ًظش لابل٘ت صٗؼتٖ تشو٘بات دٕ لاوتات بش سٍٕ ولِ٘ ػلَل ّإ هَرَد اًزام پزٗشفت ٍ بْتشٗي ػَِٗ ّا 

 ٍ فؼال٘ت اًتخا  ؿذًذ ٍ بؼضأ رْت افضاٗؾ هماٍهت ، ه٘ىشٍوپؼَلاػَ٘ى كَست گشفت.

هطالعات پیش بالیٌی) -2 Preclinical) 

ٓ ثَ ٍيْ اوٖبن، ډ٦بڅٮبر آُډبٔٚڂبَٓ ي كًٕاوٓ ثَاْ سٮٕٕه ٔٹجڄ اُ اوؼبڇ ډ٦بڅٮبر ىاٍيىٍ أه ډَكچٍ 

. أه ډ٦بڅٮبر سبډٕه ٽىىيٌ ا٥لا٭بسٓ ىٍثبٌٍ ٕمٕز ٙيأمىٓ ي اطَثوٚٓ ُٖٔشٓ ىاٍي ثَ ٍيْ كًٕاوبر اوؼبڇ 

ٔٓ ثبڅٺًٌ ي اطَار ػبوجٓ ىاٍي ډٓ ثبٙي. َمـىٕه ثب إشٶبىٌ اُ وشبٔغ أه ډ٦بڅٮبر ډٓ سًان ثٍ ډٺياٍْ اُ ډبىٌ ىاٍي

ٽٍ س٤ًٕ ثبٵز َيٳ ىٍٔبٵز ډٓ ًٙى ي ډير ُډبوٓ ٽٍ ډبىٌ ىاٍئٓ ىٍ ثين ثبٹٓ ډٓ ډبوي ي اطَار ىٍډبوٓ 

ډًٍى ٥َف ي دبٔبن  10ثئه ډى٪ًٍ  ثبڅٰ ثَ ډبىٌ ىاٍئٓ دٓ ثَى. )ډ٦بڅٮبر ٵبٍډبٽًىٔىبډٕټ ي ٵبٍډبٽًٕٕىشٕټ(

 ڂبَٓ اوؼبڇ دٌَٔٵز. وبډٍ ثٍ ًٍٝر ډٚشَٻ ثب ىاوٚپيٌ َبْ ىاٍيٕبُْ ثَ كًٕاوبر آُډبٔٚ

 

هطالعات بالیٌی) -2 Clinical ) 

ثب وشبٔغ ثٍ ىٕز آډيٌ اُ ډَكچٍ ٹجڄ ي َمـىٕه ثب إشٶبىٌ اُ وشبٔغ ډ٦بڅٮبر ثبڅٕىٓ اوؼبڇ ٙيٌ ىٍ ډَاٽِ ي 

ډٺبلار ٭چمٓ ډٮشجَ اوشوبة ًٍٕٔ ػُز ٵَډًلإًٕن ىاٍي اوؼبڇ ځَٵز  .لاُڇ ثٍ ًٽَ إز ٽٍ ىٍ أه ٍإشب 

ډًػًى ثٍ ًٍٝر سټ ًٍٕٔ ي ؿىي ًٍٕٔ ىٍ  ؿىي ډَٽِ دِٙپٓ ډبوىي ډَٽِ ٥جٓ ا٥ٶبڃ ىاوٚڂبٌ ًٍٕٔ َبْ 

سَُان ،ثٕمبٍٕشبن ومبُْ َٕٙاُ،ثٕمبٍٕشبن ىاوٚڂبٌ ٭چًڇ دِٙپٓ اٝٶُبن ي ٽبٙبن،ثٕمبٍٕشبن ٭چًڇ دِٙپٓ 

ْيَٚٓ اوؼبڇ ٽٍ ٭ىبئه ٥َف َبْ د ٽَډبوٚبٌ ي ... ثٍ ًٍٝر ٥َف دْيَٚٓ ډٚشَٻ ډًٍى ډ٦بڅٮٍ ٹَاٍ ځَٵز

   ٙيٌ ثٍ َٙف َُٔ إز :

 ventilatory associated pneumoniaثَ ثٕمبٍْ ®LactoCareثٍَٕٓ اطَ دَيثًٕسٕټ سؼبٍْ

(VAP)  ىٍ ثٕمبٍانICU  ُثٕمبٍٕشبن ومبُْ َٕٙا. 

ىٍ ثُجًى إُبڃ كبى ٽًىٽبن ي ډٺبٍٖٔ آن ثب ىٍډبن ٍأغ ٵٮچٓ ىٍ  KidiLact® دَيثًٕسٕټثٍَٕٓ سبطَٕ 

 .1391شبن ډَٽِ ٥جٓ ا٥ٶبڃ ٙ٘ ډبٍَ ايڃ ٕبڃ ثٕمبٍٕ

  .ٕىىيعىاوٚڂبٌ ٭چًڇ دِٙپٓ ىٍ ٔجًٕز ا٥ٶبڃ ىٍ  KidiLact® ثٍَٕٓ اطَ دَيثًٕسٕټ سؼبٍْ

ىاوٚڂبٌ ٭چًڇ دِٙپٓ اڅُٚيا ثَ إُبڃ ٍاىًٔسَادٓ ىٍ ثٕمبٍٕشبن ٕٕي ®LactoCare ثٍَٕٓ اطَ دَيثًٕسٕټ

  .اٝٶُبن
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ىٍ ثٕمبٍان ډجشلا  ي دبٍاډشََبْ َٕډٓ ٵٚبٍ هًن ،َبْ ٽجيْثَآؤِڈ®Familact دَيثًٕسٕټ  ثٍَٕٓ اطَ

 ىاوٚڂبٌ ٭چًڇ دِٙپٓ ٽبٙبن. 2ثٍ ىٔبثز و٫ً 

اٽٖٕياسًٕ ىٍ  دبٍاډشََبْ إشَٓي  hs-CRPثَ دَيٵبٔڄ ډشبثًڅٕټ، ®Familact دَيثًٕسٕټ ثٍَٕٓ اطَ 

 ىاوٚڂبٌ ٭چًڇ دِٙپٓ ٽبٙبن. 2ثٕمبٍان ډجشلا ثٍ ىٔبثز و٫ً 

ىٍ ثٕمبٍان ډجشلا ثٍ ٔجًٕز ٙئي ىٍ ٽبٙبن، ىاوٚڂبٌ ٭چًڇ دِٙپٓ  Familact ®دَيثًٕسٕټ َثٍَٕٓ اط

 ٽبٙبن.

َبْ ثَ ثُجًى اهشلاڃ ٍيوي ٔبىځَْٕ ي كبٵ٪ٍ ٵ٢بٔٓ ىٍ ډًٗ ®Familact ثٍَٕٓ اطَ  دَيثًٕسٕټ

 ىاوٚڂبٌ ٭چًڇ دِٙپٓ اٝٶُبن. ٝلَأٓ ىٔبثشٕټ

ٍ دَيثًٕسٕټ وٚبن ىاىٌ ٙيٌ إز.اوشوبة سَٽٕت اطَار ثبڅٕىٓ ډ٦بڅٮٍ ٙيٌ ََ ًٕٔ 1ىٍ ػييڃ 

 ٵَډًلإًٕن ََ ٵَآيٍىٌ ثَ إبٓ أه وشبٔغ ًٍٝر ځَٵشٍ إز.

ػاصٕ دس لابل٘ت ولٌٖ –( 33بَ٘ت٘ه )دسهاى اػْال ًاؿٖ اص آًتٖ -( 36( ٍ )2تحشٗه ػ٘ؼتن اٗوٌٖ دس وَدواى) لاًگَم

 –سفغ هـىلات گَاسؿٖ ًاؿٖ اص اػتشع  -واّؾ ولؼتشٍل  –دسهاى ّل٘ىَباوتشپ٘لَسٕ  -( 39وَدواى ٍ بضسگؼالاى )

 واّؾ فؼال٘ت باوتشٍئ٘ذّا دس سٍدُ

ّإ ( دسهاى ػفًَت2( تحشٗه ػ٘ؼتن اٗوٌٖ دس وَدواى)1ّإ تٌفؼٖ )ّإ باوتشٗاٖٗ ٍ ب٘واسٕرلَگ٘شٕ اص ػفًَت ساهٌَػَع

دسهاى اػْال  –( 22دسهاى ّل٘ىَباوتشپ٘لَسٕ ) -( 12تٌظ٘ن ػ٘ؼتن اٗوٌٖ دس ب٘واساى آلشطٗه ) –( 34( ٍ )6ٍاطٌٗال )

دسهاى آػن ٍ  -( 33دسهاى اػْال سٍتاٍٗشٍػٖ ) –( 29دسهاى اػْال هضهي ) -( 33( ٍ )26بَ٘ت٘ه )ًاؿٖ اص آًتٖ

دسهاى  –صا دس وَلَى ّإ ػشعاىواّؾ فؼال٘ت آًضٗن –سفغ هـىلات گَاسؿٖ ًاؿٖ اص اػتشع  –( 38سٌٗ٘ت آلشطٗه )

دسهاى اگضها –ت٘ت آتَپ٘ه دسها  

(3تمَٗت ػ٘ؼتن اٗوٌٖ دس ٍاوؼٌ٘اػَ٘ى وَدواى ) بشٍُ  

اػ٘ذٍف٘لَ

 ع

دسهاى ًفخ ٍ  -( 4تحشٗه پاػخ اٗوٌٖ دس ٍاوؼٌ٘اػَ٘ى سٍتاٍٗشٍػٖ ) FBD  –( 17تٌظ٘ن ػ٘ؼتن گَاسؿٖ ) –( 8) 

دسهاى اػْال هؼافشتٖ  -( 23بَ٘ت٘ه )اػْال ًاؿٖ اص آًتٖ –( 22دسهاى ّل٘ىَباوتشپ٘لَسٕ ) -( 18دسهاى وَل٘ت )

دسهاى  -( 38دسهاى آػن ٍ سٌٗ٘ت آلشطٗه ) -( 34ّإ ٍاطٌٗال )دسهاى ػفًَت -( 29دسهاى اػْال هضهي ) –( 28)

 پَچ٘ت وشًٍ٘ه

 دسهاى اگضها –ّإ ٍاطٌٗال دسهاى ػفًَت –( 20دسهاى ٗبَػت ٍ وشٍى دس وَدواى ) –( 5دسهاى وَل٘ه دس وَدواى )  سٍتشٕ

 دس وَدواى

دسهاى  –( 7تحشٗه پاػخ اٗوٌٖ دس ٍاوؼٌ٘اػَ٘ى آًفَلاًضا ) واصئٖ IBS دسهاى آػن  –( 22دسهاى ّل٘ىَباوتشپ٘لَسٕ ) -( 16) 

 -( 40بَ٘ت٘ه )دسهاى اػْال ًاؿٖ اص آًتٖ -( 39ػاصٕ دس وَدواى ٍ بضسگؼالاى )لابل٘ت ولٌٖ -( 38ٍ سٌٗ٘ت آلشطٗه )

 دسهاى پَچ٘ت وشًٍ٘ه
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دسهاى ًفخ ٍ  -( 7تحشٗه پاػخ اٗوٌٖ دس ٍاوؼٌ٘اػَ٘ى آًفَلاًضا ) لاوت٘غ FBD  -( 13دسهاى ٗبَػت دس وَدواى ) -( 8) 

دسهاى اػْال  -واّؾ ولؼتشٍل  –( 32تٌظ٘ن ه٘ىشٍفلَس سٍدُ ) –( 18دسهاى وَل٘ت ) -( 17تٌظ٘ن ػ٘ؼتن گَاسؿٖ )

بَ٘ت٘هًاؿٖ اص آًتٖ  

 –( 34ّإ ٍاطٌٗال )دسهاى ػفًَت -( 12تٌظ٘ن ػ٘ؼتن اٗوٌٖ دس ب٘واساى آلشطٗه ) -( 11دسهاى ّل٘ىَباوتشپ٘لَسٕ ) گاػشٕ

 بْبَد ػولىشد سٍدُ

IBSدسهاى  پلاًتاسٍم ّإ ضذ التْابٖ ٍ واّؾ ػغح افضاٗؾ فؼال٘ت –( 41( ٍ )14)  CRP ّإ للبٖ ٍ واّؾ خغش ب٘واسٕ 

تحشٗه پاػخ  –واّؾ ولؼتشٍل  –ٍبْبَد ػولىشد وبذ بْبَد ٗبَػت   -( 41دسهاى ػفًَت با واًذٗذا آلب٘ىاى ) -(25)

دسهاى پَچ٘ت وشًٍ٘ه -بْبَد فلَس سٍدُ  –اٗوٌٖ   

 -( 34ّإ ٍاطٌٗال )دسهاى ػفًَت  -(30تحشٗه ػ٘ؼتن اٗوٌٖ )  -( 19ّا )تٌظ٘ن فلَس سٍدُ ٍ واّؾ ولؼتشٗذَٗم  فشهٌتَم

(42ػاصٕ دس وَدواى )لابل٘ت ولٌٖ  

بَلگاسٗىَ

 ع

دسهاى پَچ٘ت وشًٍ٘ه –( 29دسهاى اػْال هضهي ) -( 40( ٍ )23بَ٘ت٘ه )اص آًتٖ اػْال ًاؿٖ  

(24ّا )ّإ ٍاطٌٗال ٍ افضاٗؾ ػاٗتَواٗيواّؾ ػفًَت ّلَت٘ىَع  – تحشٗه  –واّؾ فـاس خَى ٍ رلَگ٘شٕ اص پَوٖ اػتخَاى  

ّإ ًاؿٖ اص ػالوًَلاپاػخ اٗوٌٖ دس ػفًَت  

IBDدسهاى  ب٘ف٘ذٍم (33دسهاى اػْال سٍتاٍٗشٍػٖ ) -( 28اػْال هؼافشتٖ )دسهاى  –( 27)   

افضاٗؾ ّوَگلَب٘ي خَى –( 40بَ٘ت٘ه )دسهاى اػْال ًاؿٖ اص آًتٖ -( 33دسهاى اػْال سٍتاٍٗشٍػٖ ) تشهَف٘لَع  

 

 

 ّب سًٍذ تَليذ كٌؼتی پشٍثيَتيه

اثشيا اطَار ډوشچٴ ثبٽشَْ سلز َٙا٤ٔ ځًوبځًن ٽٍ ىٍ ثبلا س١ًٕق ىاىٌ ٙي ٕىؼٕيٌ ډٓ ًٙى ي 

سلٺٕٺبسٓ سلز َٙا٤ٔ آُډبٔٚڂبَٓ ي ثب إشٶبىٌ  ٕذٔى، ًٙډٓ اوشوبة ْ ډٕپَياٍځبوٕٖڈ ثٍ ٭ىًان ٭بډڄ سًڅٕي

ٵَډًلإًٕن ډل٤ٕ  ٣ ثٍَبْ ډَثً آُډبٔ٘اوؼبڇ ځَٵشٍ ٽٍ ٥ٓ آن څٕشَ، 1-10ثب ٩َٵٕز ٵَډبوشًٍ دبٔچًسٓ اُ 

ًٍٝر ډٓ سَٔه و٫ً ٕٕٖشڈ ٽٚز ي ٍيُٙبْ سٲٌٍٔ ىٕشڂبٌ )وبدًٕٕشٍ، وٕڈ دًٕٕشٍ ، دًٕٕشٍ( ي اوشوبة ډىبٕت

،اٽْٖٕن pHٽىشَڃ  ،ٙپڄ ٍآٽشًٍ ُډبن ٵَډبوشبًٕٕن، ٭ًاډڄ ىٔڂَْ ٽٍ ډًٍى سًػٍ ٹَاٍ ډٓ ځَٕوي، ځَٕى. اُ 

 ډٓ ثبٙىي. بوشًٍ ي ولًٌ ٽىشَڃ ٵَډىٍػٍ كَاٍر ،ډلچًڃ، سًڅٕي ٽٴ
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ډٺٕبٓ ٝىٮشٓ ثب كؼڈ  ثٍ (scale up)ثُٕىٍ ٕبُْ ٭مچپَى ىٍ آُډبٔٚڂبٌ ي ډشٮبٹت آن ٵَآٔىي اٍسٺبء ډٺٕبٓ

ًٙى. اڅجشٍ ىٍ ٥ٓ اٍسٺبء ډٺٕبٓ ډٮمًلاً ثب ٽبَ٘ ٭مچپَى څٕشَ ي ثٕٚشَ ثب سًػٍ ثٍ و٫ً ٵَآٔىي اوؼبڇ ډ500-10ٓ

َبْ ډٺٕبٓ َبْ سومَٕ ىٍ ډٺٕبٓ ثٍِٿ ثب ىٕشڂبٌَٙا٤ٔ ىٕشڂبٌ٭يڇ سٚبثٍ ډًاػٍ ډٓ ًٙٔڈ؛ ىڅٕڄ أه اډَ 

. ٭ًاډڄ اٝچٓ ٽٍ ٭مچپَى ډٓ ثبٙي َبْ آُډبٔٚٓ ه٤ سًڅٕي )وٕمٍ ٝىٮشٓ(َب ٔب ٕٕٖشڈسَ ىٍ آُډبٔٚڂبٌٽًؿټ

 ىَىي ٭جبٍسىي اُ:ٍا ىٍ ٥ٓ ٵَآٔىي اٍسٺبء ډٺٕبٓ سلز سإطَٕ ٹَاٍ ډٓ

ي كؼڈ ډًٍى إشٶبىٌ ٽٕٶّٕز ي ٽمّٕز ډبٍٔ ډًٍى إشٶبىٌ ىٍ آٱبُ سومَٕ :َبْ سپظَٕ ډبٍٔ سچٺٕقٍيٗ (1
inoculum 

  َبْ ثبلا ډىبث٬ ٱٌأٓ اٍُاوشَ ىٍ ډٺٕبٓ ثٍِٿ ثٍ ىڅٕڄ سلمٕڄ َِٔىٍإشٶبىٌ اُ  :اوشوبة ډل٤ٕ ٽٚز (2

ډٓ  ىٍ ډٺٕبٓ ٝىٮشٓ ثب٭ض سؼٍِٔ ثٕٚشَ سَٽٕجبر كٖبٓ ثٍ كَاٍر ٙيٌ ٽٍ أه اډَ :إشَٔچِٕإًٕن (3

 سًاوي ثَ ٽٕٶّٕز وُبٔٓ ډل٤ٕ ٽٚز اطَ ثڂٌاٍى

ي اٽْٖٕن ډٓ ًٙى ي  pHىٕشڂبَُبْ سومَٕ ثٍِځشَ اٱچت ثب٭ض أؼبى ځَاىٔبن ډًاى ٱٌأٓ، كَاٍر ،  (4

 ى.ىٕشڂبَُبْ سومَٕ ٽىىيٌ ٽًؿپشَ ٽٍ ثٍ هًثٓ ډوچ٣ً ٙيٌ اوي ، ډٚبَيٌ ومٓ ًٙ        أه كبڅز ىٍ 

څٕي ٽٴ، أؼبى وَٕيَبْ ثَٙٓ ي َٕ٭ز كٌٳ ىْ اٽٖٕي ٽَثه ٍا وِٕ سٲَٕٕ ( اٍسٺبء ډٺٕبٓ ډٓ سًاوي س5ً

 ىَي.

 غشثبلگشی فبوتَسّب

ىٍ ډَاكڄ ايڅٍٕ آُډبٔ٘، ُډبوٓ ٽٍ اٱچت ا٥لا٭بر وبٹٞٓ ىٍ ډًٍى ٕٕٖشڈ سلز ډ٦بڅٮٍ يػًى ىاٍى ثبٔي 

ځَٕى. َىڂبډٓ ٽٍ  َبْ ډمپه ثَاْ ٙىبٕبٔٓ ٵبٽشًٍَبْ ډؤطَ اوؼبڇ ٔټ ٱَثبڅڂَْ ٽبٍآډي ثب سٮياى آُډبٔ٘

سًان اُ ٥َاكٓ ٱَثبڅڂَْ ثَاْ ډٚوٜ ٽَىن أه ٽٍ ٽياڇ ٵبٽشًٍَب  سٮياى ُٔبىْ اُ ٵبٽشًٍَب يػًى ىاٍوي ډٓ

سًاوي سٮياى ٵبٽشًٍَبٔٓ ٽٍ ىٍ آٔىيٌ ثبٔي ډًٍى ثٍَٕٓ ٹَاٍ ځَٕوي ٍا  ثٕٚشَ ډؤطَوي إشٶبىٌ ٽَى ي أه ٽبٍ ډٓ

َ ډُڈ، ٹجڄ اُ سچٴ ٽَىن ُډبن ي َِٔىٍ، آُډبٔ٘ ٱَثبڅڂَْ ثبٔي ٽبَ٘ ىَي. ىٍ ياٹ٬ ثَاْ كٌٳ ٵبٽشًٍَبْ ٱٕ

 اوؼبڇ ځَٕى.

بٖ  ، ّإ غشبالگشٕ هؼوَلاً دس هشاحل اٍلِ٘ عشح ٍلتٖ وِ احتوال هٖ دّ٘ن ػَاهل صٗادٕ دس پاػخ آصهاٗؾ

ّإ غشبالگشٕ، ؿٌاػاٖٗ هْوتشٗي ػَاهل هؤحش  گ٘شًذ. ّذف اكلٖ دس آصهاٗؾ احش ٗا ون احش ّؼتٌذ، اًزام هٖ

سٍٕ پاػخ ًْاٖٗ اص ب٘ي تواهٖ ػَاهل هَرَد اػت.دس اٌٗزا تخو٘ي بش ّن وٌؾ ّا هوىي ً٘ؼت ٍ اگش لاصم 

عشاحٖ فاوتَسٗلٖ واهل اًزام گ٘شد. اص  باؿذ وِ ب٘ي احش فاوتَسّا ٍ بشّن وٌؾ ّا تفاٍت لائل ؿَٗن باٗذ ٗه

ٍ آًال٘ض تاگَچٖ اؿاسُ وشد. تَاى بِ عشح ّإ پلاوت بشهي پشعشفذاستشٗي عشاحٖ ّا بشإ غشبالگشٕ هٖ  

 (Response Surface Methodology)پبػخ –ثْيٌِ ػبصی ثب ووه سٍؽ سٍيِ 
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ٕىٍ ٕبُْ إز. ٍيٗ ډٌٽًٍ أه ٍيٗ ٙبډڄ ٔټ َْٕ اُ ٥َاكٓ َبْ آُډبٔ٘، آوبڅِٕ ي سپىٕټ َبْ ثُ

سًاوي ثَاْ ٔبٵشه  ډٮَٵٓ ٙي. أه ٍيٗ ثٮي اُ ٱَثبڅڂَْ ايڅٍٕ ډٓ 1951ايڅٕه ثبٍ س٤ًٕ ثبٽٔ ي ئچًٖن ىٍ ٕبڃ 

َٙا٤ٔ ثُٕىٍ ٕٕٖشڈ، ثب ىٍ و٪َ ځَٵشه ٵبٽشًٍَبْ ډؤطَ ثَ دبٕن، ثٍ ٽبٍ ٍيى. ثىبثَأه، دٔ اُ ٱَثبڅڂَْ ايڅٍٕ 

سًان اُ ٍيٗ َبْ ډوشچٶٓ  ځَىى ي ثَإبٓ سٮياى ٵبٽشًٍَب ډٓ ٍ ًٙوي ډٚوٜ ډٓسٮياى ٵبٽشًٍَبٔٓ ٽٍ ثبٔي ثُٕى

ثىپه ي ٥َاكٓ  –سًان ثٍ ٍيٗ ثبٽٔ  ثَاْ ٍٕٕين ثٍ ډيڃ ٍٔب١ٓ ډ٦چًة إشٶبىٌ ومًى. اُ ثٕه أه ٍيٗ َب ډٓ

 اٙبٌٍ ٽَى. (CCD)سَٽٕجٓ ډَٽِْ 

ٵٓ ثَاْ ثبٽشَْ دَيثًٕسٕټ ډٓ ثبٙي ثب سًػٍ ثٍ أىپٍ َيٳ ډب سٮٕٕه ډًطَسَٔه ډًاى ىٍ ډل٤ٕ ٽٚز ډَٞ

اثشيا ثب إشٶبىٌ اُ ٍيٗ دلاٽز ثَډه ډِٕان  ،ثٍ ولًْ ٽٍ ثٕٚشَٔه ډِٕان ٍٙي ثبكياٹڄ ډًاى ي َِٔىٍ كبٝڄ ًٙى

( ډًٍى ثٍَٕٓ ٹَاٍ ىاىٔڈ سب ىٍ وُبٔز  ٵبٽشًٍ CFUسبطَٕ  ٵبٽشًٍ ډًطَ ىٍ ډل٤ٕ ٽٚز ٍا ٍيْ ډِٕان ٍٙي )

 َبْ ډًطَسَ ٍا اوشوبة ٽىٕڈ.

لاُڇ ثٍ ًٽَ إز ٽٍ ػُز كًٞڃ ا٥مٕىبن اُ ىاىٌ َبْ ثٍ ىٕز آډيٌ اثشيا ډل٤ٕ َبْ سَٽٕجٓ ٕبهشٍ 

%  ثٍ ډل٤ٕ سَٽٕجٓ سچٺٕق ٙي ي دٔ اُ ٥ٓ ٭مڄ ٵَډبوشبًٕٕن 10ٙيوي ىٍ ډَكچٍ ثٮي ثبٽشَْ ډًٍى و٪َ ثب وٖجز 

ر لاُڇ ثٍَيْ دًىٍ كبٝچٍ ثب ىٕشڂبٌ إذَْ ىٍإٔىڀ آُډبٔٚڂبَٓ ثٍ ًٍٝر دًىٍ ىٍ آيٍىٌ ٙي ي آُډبٔٚب

 اوؼبڇ ځَٵز ي ىٍ ډَكچٍ آهَ أه دَيٍٕ ىٍ ډٺٕبٓ ٝىٮشٓ ًٍٝر ځَٵز.

 اٹياډبر ٽچّٓ ٽٍ ثَاْ سًڅٕي ډلًٞڃ وُبٔٓ اوؼبڇ ډٓ ځَٕوي ثٍ ٹَاٍ َُٔ إز : 

  اوؼبڇ آُډبٔٚبر ٍيْ ډل٤ٕ ٽٚز سٲٌٍٔ ٽىىيٌ :ډَكچٍ ايڃ -

ََ ثبٽشَْ ث٦ًٍ ػياځبوٍ إز ي  ٽىىيٌ ٍٔسٲٌ ٽٚز ٤ٕډل ٍْي ٚبرٔآُډب اوؼبڇ أه ډَكچٍ ٙبډڄ

ځَيٌ اُ  3سٚوٕٜ أىپٍ ََ ثبٽشَْ ىٍ ډل٤ٕ ٽٚز ثٍ ؿٍ اهشٞبٝبر ي ٹىيَبٔٓ وٕبُډىي إز . ث٦ًٍ ٽچٓ 

 ثبٽشَُٔب ىٍ ډلًٞلار سؼبٍْ  ثپبٍ ثَىٌ ډٓ ًٙوي:

ِ لاٽشًثبٕٕچًٓ لاٽشًثبٕٕچُب َٖشىي ٽٍ ثبٽشَُٔبٔٓ آئَيٵٕڄ ي إٕيايڅٕز َٖشىي . ثٍ ػ : اٍل گشٍُ 

ثًڅڂبٍٔپًٓ ٽٍ اُ څجىٕبر )ډبٕز( ثيٕز ډٓ آٔي ثٺٍٕ ىاٍاْ هًاٛ ډٚبثُٓ َٖشىي. اٽظَ ٹىيَب ٍا سومَٕ ډٓ 

وٕبُډىيوي ) ثَاْ كياٽظَ ٍٙي (، ٍيْ ثٖشٌَ َبْ اُ  Bٔب ثٕٚشَ ډىج٬ سإډٕه اُر ي ئشبډٕىُبْ ځَيٌ  2ٽىىي، ثٍ 

ىٍ  Co2% 5ٕب٭ز ثٍ كياٽظَ ډٓ ٍٕي. ثٍ  48سب  24ن ىٍ ػىٔ څجىٕبر ثوًثٓ ٍٙي ډٓ ٽىىي ي ډِٕان ٍٙيٙب

 ډل٤ٕ ثَاْ ٍٙي وٕبُډىيوي. 

ثٕٶٕييثبٽشََب َٖشىي ٽٍ ثٓ ًَاُْ اوي ي َٕ٭ز ٍٙيٙبن ٽىيسَ اُ لاٽشًثبٕٕچُبٕز .  : دٍم گشٍُ

 L.cystein % 05/0ٹىيَبْ ٽمشَْ ٍا ډٓ سًاوىي سومَٕ ٽىىي يڅٓ اٽظَاً ٹىي لاٽشًُ ثُشَٔه وشٕؼٍ ٍا ىاٍإز . ثٍ 

HCL  ِٕىٍ ډل٤ٕ ٽٚز وٕبُډىيوي . ثيڅٕڄ يػًى آؤِمُبْ دَيسئًڅشٕټ ١ٮٕٴ سَ وٕبُډىي ٽبُئٕه َبْ َٕيٍيڅ

ٕب٭ز ثٍ كياٽظَ ٍٙي هًى ډٓ ٍٕىي . ډِٕان  72سب  48ٙيٌ ثب إٕي ٔب ٭ٞبٌٍ دبوپَآ ي . . . َٖشىي . ىٍ ُډبن 
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ډل٤ٕ َبْ سومَٕ ډٓ ىَىي . ( ي ؿًن َشَيٵَډبوشبسًٕ إٕي لاٽشٕټ سًڅٕيْ ٽمشَْ ىاٍوي ) دٔ ډٌِ ثُشَْ ثٍ 

 َٖشىي ٭لايٌ ثَ إٕي لاٽشٕټ ، إٕي إشٕټ َڈ سًڅٕي ډٓ ٽىىي . 

ثبٽشَْ َبْ ٕىشٓ ډبٕز ٙبډڄ إشَدشًٽًٽًٓ سَډًٵٕچًٓ ي لاٽشًثبٕٕچًٓ ىڅجَيٽئٓ  : ػَم گشٍُ

ځَيٌ ٹجچٓ ثٕٚشَ إز ث٦ًٍٔپٍ  2َُٔ ځًوٍ ثًڅڂبٍٔپًٓ اوي ٽٍ ًَاُْ اهشٕبٍْ َٖشىي ي َٕ٭ز ٍٙيٙبن اُ 

ٕب٭ز ثٍ كياٽظَ ٍٙي هًى ډٓ ٍٕىي . اٽظَ ٹىيَب ثٍ ػِ لاٽشًُ ٍا سومَٕ ډٓ ٽىىي . ٵٮبڅٕز  8-12دٔ اُ كييى 

دَيسئًڅشٕپٓ ٹًْ اْ ىاٍوي ي اُ اٽظَ ډىبث٬ اُسٓ ډٓ سًاوىي إشٶبىٌ ٽَىٌ ي دَيسئٕه َبْ َٕٙ ٍا ډىٮٺي ٽىىي ٽٍ 

 ي سجئڄ آن ثٍ ډبٕز إز . أه ٭بډڄ ىڅٕڄ ثٖشه َٕٙ 

 () ډل٤ٕ سچٺٕلٓ ثٍ ٵَډبوشًٍ ثٍِځشَ  precultureسٍُٕ :ډَكچٍ ىيڇ

( اوؼبڇ ډٓ ًٙى ٽٍ new Brunswick scientific®ډيڃ ) Lab Scaleأه ډَكچٍ سًڅٕي س٤ًٕ ٵَډبوشًٍ  

ٍٝي ډٓ ثبٙي ي ى 10څٕشَ إز . ثُشَٔه ىٍٝي سچٺٕق دٕ٘ ٽٚز ثٍ ٵَډبوشًٍَبْ ٝىٮشٓ  ٩10َٵٕز  آن كييى 

ٽمشَ ٽَىن آن اٽظَاً ثب٭ض ٽبَ٘ ٍٙي سًىٌ ٕچًڅٓ ىٍ ٵَډبوشًٍ ډٓ ًٙى . ََ َٙا٦ٔٓ ٽٍ ثَاْ ٵَډبوشًٍ ثٍِځشَ 

ىٍ و٪َ ځَٵشٍ ډٓ ًٙى ثَاْ سٍُٕ دٕ٘ ٽٚز َڈ ثبٖٔشٓ ٍ٭بٔز ًٙى . ثَاْ أىپٍ ٽبوز ثبٽشَْ ىٍ ٵَډبوشًٍ 

109ثٍِځشَ ثٍ ثٕ٘ اُ 
cfu/ml   ثَٕي ثبٖٔشٓ َمٕه ٽبوز ىٍ دٕ٘ ٽٚز يػًى ىاٙشٍ ثبٙي . سٶبيسُبْ ٽمٓ ثٕه

ٵَډبوشًٍ آُډبٔٚڂبَٓ ي ٝىٮشٓ يػًى ىاٍى ډبوىي َٕ٭ز َمِىن ي َٙا٤ٔ أؼبى إشَٔچٕشٓ ي سٶبيسُبْ اويٽٓ وِٕ 

٤ ٽٚز ىٍ ٽىٕشٕټ ٍٙي ثبٽشَُٔب ىٔيٌ ډٓ ًٙى . دٔ اُ سٍُٕ سلز َٙا٤ٔ إٓذشٕټ، دٕ٘ ٽٚز ثبٖٔشٓ ثٍ ډلٕ

ٕب٭ز  ٔپجبٍ اُ  2إشَٔڄ ٙيٌ ىٍ ٵَډبوشًٍ ثٍِځشَ ډىشٺڄ ًٙى . ىٍ سمبډٓ ډَاكڄ سومَٕ ايڅٍٕ ي طبؤًٍ ، ََ 

، ٭يڇ آڅًىځٓ ثٍ  ODډل٤ٕ ٽٚز ومًوٍ ثَىاٍْ ًٍٝر ځَٵشٍ ي دبٍاډشََبْ ډوشچٶٓ ډبوىي ٽبوز ثبٽشَٔبٔٓ ، 

 ياٌُ ځَْٕ ډٓ ًٙى . ثبٽشَُٔب ي ډومََبْ وبهًإشٍ ، ډِٕان ډَٞٳ ٹىي ي . . . او

 هشحلِ ػَم:فشهبًتَس كٌؼتی ٍ تْيِ صيؼت تَدُ

ىٹٕٺٍ إشَٔڄ ًٙوي ٍا  15ي ُډبن  121 ℃ډًاى ډًٍى وٕبُ ثَاْ سٍُٕ ډل٤ٕ ٽٚز ٽٍ ډٓ سًاوىي سلز ىډبْ  

ين ډًاى ىٍ ٵَډبوشًٍ ياٍى ٽَىٌ ي ٕبَٔ ډًاى ډبوىي ٹىيَب ، ئشبډٕىُب ي اډلاف ډٮيوٓ ٽڈ ډٺياٍ ، ٍا دٔ اُ إشَٔڄ ٙ

ىٔڂَ ي َٕى ٙين ٵَډبوشًٍ ، ثٍ ىاهڄ ډل٤ٕ ٵٕچشَ ډٓ ٽىٕڈ . ) ٵٕچشَ َب اُ ػىٔ ٕچًڅِ إشبر ي ثب اوياٌُ ډىبٵٌ 

ډشٞڄ ډٓ ًٙوي ( . ډلبٕجٍ ََ دبٍاډشَ ىٍ (Millipore ) ډٕپَين َٖشىي ي ثٍ دمخ َبْ هلاء ډٕچٓ دًٍ  22/0

 ىٍ ٽٍ ٔٓٵبٽشًٍَبكياٽظَ ٍٙي ثبٽشَُٔب ٍا ىاٙشٍ ثبٕٙڈ ٵَډبوشًٍ وٕبُډىي اوؼبڇ ډلبٕجبر ٍٔب١ٓ ٽبډڄ إز سب 

 :اُ ٭جبٍسىي ًٙويډٓ  ٽىشَڃ ٵَډبوشًٍ ىٍ ْثبٽشَ ٍٙي هٕك

  pHهمذاس  -1

 ًاًَهتش 600رز  ًَسٕ دس  -2
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 غلظت صٗؼت تَدُ  -3

 (h) µ max/1 ظٍُٗ سؿذ ػشػت حذاوخش -4

µ max = Log(Count 2/ Count 1)/(t2-t1) 

 

   (Y x/s)باصدُ صٗؼت تَدُ  -5

Y =   ٍصى لٌذ هلشف ؿذُ دس صهاى هاوضٗون تَل٘ذ( /تَدُ تَل٘ذ ؿذُ()ٍصى صٗؼت( 

 ؿذُ هلشف لٌذ ٍصى بِ ؿذُ ذ٘تَل ه٘لاوت ذ٘اػ ٍصى -6

ٖ )اًذاصُ گ٘شٕ اٗي فاوتَس دس تؼ٘٘ي ؿشاٗظ بٌِْ٘ اػپشٕ دسائٌ٘گ ًؼب تِٗؼىَصٍٗ همذاس حذاوخش -7

 اّو٘ت داسد(

باوتشٕ ّإ پشٍبَ٘ت٘ه بِ كَست تمشٗبٖ دس رذٍل صٗش اٗي پاساهتشّا بشإ رٌغ ّإ هختلف 

 خلاكِ ؿذُ اػت.

 Lactobacillus Bifidobacterium St.thermophilus پاساهتش ّا

 CFU/ml 1010×3 CFU/ml 1010×5.6 Cfu/ml 1010×1.2 حذاوخش غلظت صٗؼت تَدُ

 hr  24-18 hr  52-48 hr  20-16 هذت صهاى اًىَباػَ٘ى

 1.02 1.43 1.2 ًاًَهتش 600رز  ًَسٕ دس 

 حذاوخش ػشػت سؿذ ٍٗظُ

(µ max) 

0/05  1/h 0/025  1/h 0/062 1/h 

Biomass productivity 

(P x) 

109 ×1.5 

cfu/ml.h 

109 ×1.4 

cfu/ml.hr 

109 ×0.75 

cfu/ml.hr 

 باصدُ صٗؼت تَدُ

(Y x/s) 

1/5×1012 

cfu/ml.g lactose 

2/8×1012 

cfu/ml.g lactose 

6×1011 

cfu/ml.g lactose 

ٍصى اػ٘ذ لاوت٘ه تَل٘ذ ؿذُ بِ ٍصى 

 لٌذ هلشف ؿذُ

63.7% 70% 61/5% 

 حذاوخش همذاس ٍٗؼىَصٗتِ ًؼبٖ

(CRV max) 

14/92 15/17 14/76 
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ّوِ اػذاد گضاسؽ ؿذُ بشإ لاوتَباػ٘لْا ٍب٘ف٘ذٍباوتشّا ه٘اًگ٘ي اػذاد بذػت آهذُ اص ػَِٗ ّإ هَسد 

 آصهاٗؾ هٖ باؿذ.

 ػلَلْا بِ اػپشٕ دسائٌ٘گ فشػتادُ هٖ ؿًَذ. stationaryبشإ حذاوخش هماٍهت دس فاص . 

 :اسپری دراییٌگچْارم هرحلِ

 اسپری دراییٌگ

ىٍ أه ډَكچٍ اُ سًڅٕي ثب إذَْ ٽَىن ډلچًڃ ٔب ًٕٕذبوًٖٕن ډبىٌ، ي سجوَٕ ٥ًٍثز َمَاٌ ٹ٦َار كبٝچٍ 

ومًى. ىٍ هٚټ ٽه إذَْ ٔټ ٦ٕق ي٬ٕٕ ثَاْ اوشٺبڃ ىٍ ٔټ ډل٤ٕ ځبُْ، ډٓ سًان دًىٍ ډبىٌ ٍا سٍُٕ 

كَاٍر ي اوشٺبڃ ډب٬ٔ س٤ًٕ إذَْ ٽَىن ډب٬ٔ ثٍ ًٍٝر ٹ٦َار ٍِٔ كبٝڄ ډٓ ًٙى. أه ٹ٦َار ثَ ٍيْ ٔټ 

 ػَٔبن ًَاْ ىاٯ دو٘ ډٓ ځَىوي ي ََ ٹ٦ٌَ ثٍ ًٍٝر ٔټ ًٌٍ ػبډي ډىٶَى سجئڄ ډٓ ًٙى.

رسُ هـخق ٍ ّوچٌ٘ي وَتاُ بَدى صهاى تواع هَاد حؼاع  اهىاى حلَل رسات وشٍٕ ؿىل با تَصٗغ اًذاصُ

ّإ گزؿتِ بِ ػٌَاى ٗه افضٍدُ اػت. اٗي سٍؽ دس دِّ Spray dryingبِ دها، بشداهٌٔ واسبشد فشآٌٗذ 

ٗه فشآٌٗذ ته  Spray dryingفٌاٍسٕ هشػَم بشإ تَل٘ذ پَدسّإ داسٍٖٗ هَسد اػتفادُ بَدُ اػت. 

هشحلِ إ اػت وِ دس آى هحلَل ٗا ػَػپاًؼَ٘ى هَاد هَسد ًظش، بِ ؿىل پَدس سٗض تبذٗل هٖ ؿًَذ. خَاف 

رساتٖ وِ با اٗي سٍؽ خـه هٖ ؿًَذ بِ ػَاهل هختلفٖ هاًٌذ غلظت اٍلِ٘ داسٍ، ػشػت تغزِٗ ٍ دها بؼتگٖ 

 داسد.

ثبٽشَْ ثَاْ إذَْ ىٍائٕىڀ ياٍى ٩َٳ سلز َٙا٤ٔ إٓذشٕټ ي ثًٍٞر دًٕٕشٍ ډل٤ٕ ٽٚز كبيْ 

سٲٌٍٔ ډٓ ًٙى ٽٍ ثٍ دمخ ًَاْ ٵٚبٍ ثبلا ډشٞڄ إز. ًَاْ يٍيىْ اُ دمخ ًَا دٔ اُ ٭جًٍ اُ ٵٕچشََبْ 

ډٕپَيثٓ ي ؿَثٓ ي ٥ًٍثز، ياٍى ٩َٳ سٲٌٍٔ ٙيٌ ي ٙبهٍ اْ اُ آن وِٕ ياٍى ډٚٮڄ ډٓ ًٙى . ٵٚبٍ ًَا ٍيْ 

ًٙى ي ًَاْ ځَڇ ٙيٌ ىٍ ډٚٮڄ وِٕ دٔ اُ ٭جًٍ اُ ٵٕچشََبْ ډٕپَيثٓ  ډلچًڃ ثب٭ض ٍاوين آن ثٍ َٕ وبُڃ ډٓ

( اُ َٕ وبُڃ ثَٕين ډٓ آٔىي. ثَهًٍى ًَاْ ىاٯ ثب ډلچًڃ إذَْ Co-Currentَمَاٌ ثب ډلچًڃ ثًٍٞر ډًاُْ )

ىٍاْ ٙيٌ ثب٭ض هٚټ ٙين ٹ٦َار ىٍ ٽَْٖ اُ طبوٍٕ ډٓ ًٙى. ثُمٕه ىڅٕڄ ځَډبْ ُٔبىْ ثٍ ثبٽشَُٔب ډىشٺڄ 

 ℃ٓ ًٙى. اىاډٍ ٍيوي هٚټ ٙين ىٍ ډلٶ٪ٍ ؿمجَ ًٍٝر ډٓ ځَٕى . ًٍار هٚټ ٙيٌ ىٍ ًَاْ هَيػٓ وم

ثب ػَٔبن ٵه دَ َٕ٭شٓ ٽٍ ىٍ ثبلاْ ٕٕپچًن ىٕشڂبٌ ٹَاٍ ځَٵشٍ إز ثٍ ٕمز ٕٕپچًن ٽٕٚيٌ ډٓ  80-70

بوشَٔٶًّْٕ ٕٕپچًن ًٙوي. ًٍاسٓ ٽٍ اوياٌُ ډىبٕت ىاٙشٍ ثبٙىي ي ٽمٓ ٕىڂٕه سَ ثبٙىي ثٍ ىٍين ػَٔبن ًَاْ ٕ

ػم٬ آيٍْ ډٓ ًٙوي ي ًٍار ٕجپشَ ثًٍٞر ٱجبٍ اُ څًڅٍ اځِيُ )  finished productډٓ ٍيوي ي ىٍ ٩َٳ 

exhaust  ُىٕشڂبٌ ثَٕين ډٓ ٍيوي ي ىٍ ٵٕچشََبْ دبٍؿٍ اْ أه ٹٖمز ثٍ ىاڇ ډٓ اٵشىي . دًىٍ ثيٕز آډيٌ ا )

 ٘ ٵَډًلإًٕن ډىشٺڄ ډٓ ًٙى . أه ٹٖمز دٔ اُ سإٕٔي آُډبٔٚڂبٌ ٽىشَڃ ٽٕٶٕز ثٍ ثو
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هح٘ظ وـت تَػظ ف٘لتشّإ اػت٘ل ٗا پاسچِ إ هماٍم بِ اتَولاٍ ف٘لتشهٖ ؿَد تا رسُ إ داخل آى ًواًذ. 

 صٗشا دّاًِ ًاصل بِ سػَ  حؼاع اػت ٍ هوىي اػت هؼذٍد ؿَد.

تٌْا بِ هْوتشٗي  ًىتِ:تَض٘ح پاساهتشّإ كٌؼتٖ ٍ رض بِ رض هشاحل كَست گشفتِ دس اٌٗزا همذٍس ً٘ؼت ٍ

 آًْا اؿاسُ ؿذُ اػت.

 وٌتشل و٘ف٘ت:

ي ٵٮبڅٕز ُٖٔشٓ ٔپٓ اُ ډُمشَٔه ٵبٽشًٍ َبْ ډًطَ ثَ ٭مچپَى ىاٍيَبْ  اُ آن ػبٔٓ ٽٍ ډِٕان ٹبثچٕز 

دَيثًٕسٕټ إز ىٍ سمبڇ ډَاكڄ سًڅٕي ي دًىٍ وُبٔٓ ٹبثچٕز ُٖٔشٓ ًٍٕٔ َبْ ثپبٍ ثَىٌ ٙيٌ ثَ إبٓ ډِٕان ثبٍ 

ٕىؼٕيٌ ډٓ ًٙى. دٔ اُ سًڅٕي دًىٍ دَيثًٕسٕټ ثب ٍيٗ إذَْ ىٍائٕىڀ آُډًن   CFU/g)ٔبCFU/mlٕچًڅٓ )

 َبْ َُٔ ػُز سبٕٔي ًٍٕٔ ىٍ ثٮي كٶ٨ اطَار ٵىًسٕذٓ ي ّوًسٕذٓ  ًٍٝر ډٓ ځَٕى.

هَسد اػتفادُ لشاس  (species)ٍ گًَِ  (strain)سٍؿْإ فٌَپ٘تٖ ٍ بَ٘ؿ٘و٘اٖٗ وِ بشإ تـخ٘ق رٌغ 

 ه٘گ٘شًذ ؿاهل هَاسد صٗش هٖ باؿٌذ:

Gram reaction   *   

  *Oxidase reaction 

  catalase reaction*  

Motility* 

rod shape   * 

 * reduction in MRS broth 1%(w/v) nitrate  

* gas production from glucose  

% 3ٍ با اضافِ وشدى  glucose  ٍmeat extractبذٍى  MRS broth)دس هح٘ظ  arginineّ٘ذسٍل٘ض *  

Arginine)   

  Nessler’s reagentبا افضٍدى  NH3تَل٘ذ * 

 با سٍؽ آًضٗوٖ-lactic acid  D/Lػٌزؾ اٗضٍهشّإ * 

 (sugar fermentation pattern)الگَٕ فشهٌتِ وشدى لٌذّا  *

ْ ثٮي َ ډًٍى أٍُبثٓ ٹَاٍ ځَٵز ىٍ ډَكچٍدٔ اُ أه ٽٍ آُډًن َبْ ثبلا ىٍ ډًٍى ًٍٕٔ َبْ ډًٍى و٪

ي  PCRثب ٍيٗ َبْ ) ثَاْ ا٥مٕىبن اُ ٝلز ّوًسٕخ، دَيثًٕسٕټ إذَْ ىٍاْ ٙيٌ اُ څلب٧ ډًڅپًڅٓ
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sequencing ( ًٓٙوي.  ىٍ ٍيٗ ٕىؼٕيٌ ډPCR  ُ16ّوًسٕخ لاٽشًثبٕٕچُب ثب إشٶبىٌ اs rRNA gene 

sequence  آوبڅِٕ ډٓ ًٙى. ىٍ أه ٍيٗ اُ دَأمََبْ ډوشچٴ ثَاْ إشوَاع ځًوٍ َبْ ډوشچٴ لاٽشًثبٕٕڄ َب

 إشٶبىٌ ډٓ ًٙى.

ٍ بغَس ولٖ فشهَلاػَ٘ى باوتشْٗا ػالن هاًذى دَٗاسُ   ٗىٖ اص ًگشاًٖ ّإ هْن دس بحج اػپشٕ دساٌٗ٘گ

 آهیسی رًگ از سلَلی دیَارٓ َدىب سالن تشخیصػلَلٖ ػَِٗ بؼذ اص اًزام اٗي پشٍػِ ّا اػت. بشإ 

 ,propidium iodide (PI)سًگْإ فلَسػاًت هَسد اػتفادُ دس اٗي سٍؽ  شَد. هی استفادُ فلَرساًت

SYTO 9  اػت.  1:1بِ ًؼبتSYTO 9   ِفلَسػاًت ػبض سًگ اػت دس حال٘ىPI  فلَسػاًت لشهض سًگ

مظ اص دَٗاسٓ ػلَلْإ آػ٘ب دٗذُ ػبَس هٖ ف  PIبِ ّؤ ػلَلْا ًفَر هٖ وٌذ دس حال٘ىِ  SYTO 9اػت.  

هٖ ؿَد. پغ ػلَلْاٖٗ وِ آػ٘بٖ دس دَٗاسُ ػلَلٖ ؿاى داؿتِ  SYTO 9وٌذ ٍ باػج واّؾ فلَسػاًت 

 آزهایشات تَاى هی چٌیي ّن باؿٌذ بِ سًگ لشهض ٍ ػاٗش ػلَلْا بِ سًگ ػبض فلَسػاًت دٗذُ هٖ ؿًَذ.

 در کِ داد اًجام لیسٍزین آًسین ٍ سذین کلریذ ًوک آستاًِ غلظتْای از استفادُ با را هشابْی

 خَاٌّذ بیي از دیگر سلَلْای حالیکِ در برًٍذ بیي از ًبایذ سالن دیَارُ با ّای سلَل رٍش ّر

 رفت.

ّوچٌ٘ي آصهَى ّإ لاصم رْت حفؼ خَاف پشٍبَ٘ت٘ىٖ بش سٍٕ ولِ٘ پَدس ّإ تَل٘ذ ؿذُ با اٗي سٍؽ 

لابل٘ت ٍ فؼال٘ت صٗؼتٖ، ولِ٘ هحلَلات اص لحاػ فاوتَسّإ ه٘ىشٍبٖ ؿَد. ػلاٍُ بش هزذدأ اًزام هٖ

)آلَدگٖ بِ پاتَطى ّا ٍ ػاٗش باوتشٕ ّإ غ٘ش لاوت٘ىٖ( هَسد بشسػٖ لشاس خَاٌّذ گشفت ٍ دس هشحلِ بؼذ 

ولِ٘ پَدسّإ تَل٘ذٕ اص ًظش فاوتَس ّإ ؿ٘و٘اٖٗ ًظ٘ش دسكذ سعَبت، دسكذ خاوؼتش، بالٖ هاًذُ فلضات 

 گ٘شًذ.ّإ فاسهاوَپِ هَسد آصهَى لشاس هٍٖ .... هغابك اػتاًذاسدػٌگ٘ي 

البتِ ٗىٖ دٗگش اص آصهاٗـات بؼ٘اس هْن دس ّش هشحلِ اص وـت ػلَلْا داخل فشهاًتَس ٍ فشهَلاػَ٘ى بؼذٕ 

 بِ ؿشح صٗش ه٘باؿٌذ: آًْا ػذم آلَدگٖ بِ پاتَطى ّاػت.هْوتشٗي آلَدگٖ ّإ هَسد ػٌزؾ

                                                       pepton agar))هح٘ظ   acid nonLacticباوتشٕ ّإ غ٘ش پاتَطى ٍ پاتَطى 

 (                                                                                            VRBDباوتشٕ ّإ پاتَطى : اًتشٍباوتشّا )هح٘ظ 

(                                                                                                         YGCوپه ٍ هخوشّا ) هح٘ظ  

 اػتاف٘لَوَن اٍسئَع) بِ سٍؽ رؼتزَ ٍ غٌٖ ػاصٕ دس هح٘ظ بشدپاسوش(

ٍ ب٘ؼوَت  BPLSٍ رؼتزَ دس هح٘ظ  RVF٘ظ ػالًَلا ) پ٘ؾ غٌٖ ػاصٕ دس هح٘ظ بافش پپتَى ٍاتش ٍ غٌٖ ػاصٕ دس هح

ل٘ؼتشٗا اًشٗچوٌت بشاث ٍ ػپغ رؼتزَ دس هح٘ظ پالىام(                                               LEBػَلف٘ت آگاس(  ل٘ؼتشٗا )غٌٖ ػاصٕ دس هح٘ظ 

                                                       ػَلف٘ت آٗشٍى آگاس(                    SIAولؼتشٗذَٗم ّإ اح٘ا وٌٌذُ ػَلف٘ت ) هح٘ظ

          ػَدٍهًَاع ) غٌٖ ػاصٕ اٍلِ٘ دس هح٘ظ هالاؿ٘ت گشٗي ٍ ػپغ رؼتزَ دس ػتشٗواٗذ آگاس(                                                
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                                                                      لَسٗل ػَلف٘ت(               LS)دس هح٘ظ  E.coliولٖ فشم ّا ٍ بخَكَف 

 باػ٘لَع ػلىتَ٘ آگاس( MYPباػ٘لَع ػشئَع ) دس هح٘ظ 

  

 بحث

َب ٽٚز ىاىٌ ډٓ ًٙى. َُٔا اهشلا٣ ثبٽشَُٔب ىٍ ٔټ ََ ثبٽشَْ ىٍ ٵَډبوشًٍ ث٦ًٍ ػياځبوٍ اُ ٕبَٔ ثبٽشَْ

َبْ ٍٙي آوُب ثب َڈ ډشٶبير إز. آوُب ډٓ ًٙى ي اُ ٥َٵٓ ئْځٓ ٵَډبوشًٍ ثب٭ض ٭يڇ ٍٙي ٔپىًاهز ٽچٍٕ

آُډًن َبْ اوؼبڇ ٙيٌ ثَ ٍيْ دًىٍ سًڅٕي ٙيٌ وٚبن ىاىٌ إز ٽٍ ٍيٗ إذَْ ىٍائٕىڀ ٍيٗ ډىبٕجٓ ثَاْ 

سًڅٕي ًٍٕٔ َبْ دَيثًٕسٕټ إز ي ىٍ أه ٍيٗ ثب سًػٍ ثٍ أه ٽٍ ثبٽشَْ َب ىٍ ٽَْٖ اُ طبوٍٕ ىٍ ډٮَٟ 

ٹَاٍ ډٓ ځَٕوي ي  أه ٽٍ ٽچٍٕ ًٍٕٔ َبْ دَيثًٕسٕټ ډًٍى إشٶبىٌ اُ ډٺبيډز كَاٍسٓ هًثٓ  ًَاْ ىاٯ

 َب ثٍ يػًى ومٓ آٔي.ثَهًٍىاٍ َٖشىي، َٕؾ ځًوٍ سٲَْٕٕ ىٍ هًٕٞٝبر ثًٕٕٙمٕبٔٓ ي ډًڅپًڅٓ أه ًٍٕٔ

با ه٘ضاى باس ّإ هـخلٖ اص پَدس ّش باوتشٕ پشٍبَ٘ت٘ه بشإ تَل٘ذ ًْاٖٗ ّش ػشٕ اص هحلَلات ًؼبت 

هـخق با ػاٗش هَاد )اوؼپ٘اًت ّإ هَسد اػتفادُ دس كٌؼت داسٍػاصٕ ( بِ گًَِ إ تشو٘ب ؿَد وِ دس 

ًْاٗت پغ اص افضٍدى اٗي هَاد بِ پَدس پشٍبَ٘ت٘ه واًت باوتشْٗا دس ّش گشم ٗا وپؼَل تَل٘ذٕ اص پَدس ًْاٖٗ 

ً٘ض با اػتفادُ اص سٍؿْإ رذاػاصٕ هـخق  ؿذُ باؿذ . دس اًتْإ واس  cfu/g 1010تا  109هـخق ب٘ي 

ًؼبت ّش باوتشٕ دس هحلَل ًْاٖٗ هـخق هٖ ؿَد تا اعوٌ٘اى حاكل آٗذ وِ اختلاط بخَبٖ ٍ ٗىٌَاخت 

 كَست گشفتِ اػت. 

ؿَد. وپؼَلْا ٍ بٌذٕ هٖدس اًتْا پَدس فشهَلِ ؿذُ با تَرِ بِ ًَع هحلَل دس اؿىال وپؼَل ٍ ػاؿِ بؼتِ

بِ آصهاٗـگاُ هٌتمل ؿذُ ٍ ولِ٘ آصهاٗـات وٌتشل و٘فٖ هشبَط بِ فشآٍسدُ ًْاٖٗ بش سٍٕ ػاؿِ ّإ تَل٘ذٕ 

 ؿَد. آى ّا اًزام هٖ
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 ًبى فشاػَدهٌذ 

س٤ًٕ ډلمي ٙبَيْ ٭٢ً َٕبر ٭چمٓ ځَيٌ ٭چًڇ ي ٝىب٬ٔ ٱٌأٓ ىاوٚپيٌ ٽٚبيٍُْ ىاوٚڂبٌ ٝىٮشٓ اٝٶُبن 

 مًٍُْ إلاډٓ  أَاني ٭٢ً ياثٖشٍ ٵََىڂٖشبن ٭چًڇ ػ

ىٍٝي دَيسئٕه ي اوَّْ ي ثو٘ ُٔبىْ اُ  50اٝچٓ سَٔه ډبىٌ ٱٌأٓ ػبډٮٍ أَان إز.ثٕ٘ اُ  وبن 

ئشبډٕه َب ي يسبطَٕ آن ثَ ٕلاډز ػبډٮٍ ثٖٕبٍ ُٔبى هًاَي ثًى.سًڅٕي وبن َبْ ٱىٓ ٙيٌ ثب آَه ٔب ٍيْ يثَهٓ اُ 

ًٙى ػِء وبن َبْ ٱىٓ ٙيٌ ثٍ كٖبة آيٍى. وبن َبْ ٵَإًىډىي ئشبډٕه َب ډٮمًڃ إز.أه و٫ً وبن َب ٍا ډٓ 

وبن َبٔٓ إز ٽٍ ثب إشٶبىٌ اُ سَٽٕجبر ٥جٕٮٓ ډىبٕت اطَ ثُجًى ثوٚٓ ي ٵَإًىډىيْ آوُب سٺًٔز ٙيٌ 

،ؿبٹٓ،ثٕمبٍْ َبْ 2إز.إشٶبىٌ اُ ٵٕجََبْ ډىبٕت ىٍ وبن ډًػت ٽبَ٘ ثٕمبٍْ َبْ ډِډه ؿًن ىٔبثز و٫ً

ٕز،٥َٕبن ٍيىٌ ي سًٍڇ ي ٥َٕبن ٽًڅًن ٙيٌ،ډًػت َٕ٭ز ثٕٚشَكَٽز ډًاى ىٵٮٓ اُ ٭َيٹٓ،ٔجً-ٹچجٓ

ىٍ ډَكچٍ  ،آٍى ػً،ثَهٓ اُ ٝمٰ َبي ثَهٍٓيىٌ ي ػچًځَْٕ اُ ٔجًٕز ډٓ ځَىى. اُ ٕجًٓ ځىيڇ،آٍى ًٔلاٳ

 ٵَآيٍْ،ثَاْ سًڅٕي وبن َبْ ٵَإًىډىي إشٶبىٌ ډٓ ًٙى.

ڃ ي ٱَٕ ډلچًڃ سَٽٕجبر ډٶٕي ىٔڂَ وِٕ ىاٍوي ٽٍ ډًػت ََ ٔټ اُ أه ډًاى ٭لايٌ ثَ ٵٕجََبْ ډلچً

 ٵَإًىډىيْ وبن ډٓ ځَىوي.ىٍ أه ډٺبڅٍ ثٍ ؿڂًوڂٓ اٵِيىن أه ډًاى ثٍ وبن ياطَثوٚٓ آوُب دَىاهشٍ هًاَي ٙي.

 ياٌّ َبْ ٽچٕيْ: وبن،ٵَإًىډىي،ٵٕجََب،آوشٓ اٽٖٕيان َب.
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Probiotics, Micro-organisms with Great Potentials For Human Health and Wellbeing 

Dr. Tahereh Hosseini-nia 

Definitions and History: Probiotics are called” friendly bacteria” or good bacteria 

(although they can be in form of yeast and mould in most cases they are seen as 

bacteria). According to the definition by World Health Organization (WHO), Probiotics 

are “Live microorganisms upon adequate administration confer health benefits on the 

host”. The term of Probiotics was first introduced by Kollath in 1953. Roy fuller 

suggested a definition for Probiotics in 1989 which has been widely used as: “A live 

microbial feed supplement which beneficially affects the host animal by improving its 

intestinal microbial balance” [1 ]. The first recorded Probiotics was in fermented milk 

fed to Human.  Ellie Metchinkoff in 1908 suggested that people should consume 

fermented milk containing lactobacilli to prolong their lives and increase their well 

being by reducing chronic toxemia due to toxins produced by gut micro flora [2]. 

Prebiotics: are non- digestible food ingredients that selectively stimulates growth 

and or a activity of beneficial microorganism exists in people’s colon. They work hand 

in hand with Probiotics and are different from them. When Prebiotics and Probiotics 

are mixed together, they exert symbiotic effect[3]. 

Examples of Probiotics: Not every bacteria can be Probiotic. Although, Probiotics 

can be bacteria, mould, yeast, but most Probiotics are bacteria. Among the bacteria, 

lactic acid producing bacteria are more popular. Lactobacillu acidophilus, L. Casei, L. 

lactis heliviticus salvarius, L. plantrum, L. bulgaricus, L. rhamnosus, L. Johnsonii, L. 

renteri, L. fermentum, L. delbrueckil, Streptococcus thermophilus, enterococcus 

faecium, E. faecalis, Bifidobacterium bifidum, B. breve, B. longum and saccharomuces 

boulardil are commonly used bacterial Probiotics [4]. Bifidobacterium communis were 

first isolated from the breast fed infant by Henry Tissier. Geneus Bifidobacterium was 

found to be dominant in the gut flora of breast fed babies and was used for treating 

diarrhea in infants because of its clinical benefits [5]. The largest group of Probiotic 

bacteria are lactobacillus acidophilus. New findings suggest that composite yogurt 

enriched with acacia fiber and B. lactis has greater therapeutic effects in patients with 

Irritable Bowl Syndrome (IBS) than standard yogurt [6]. Lactic acid bacteria and 

Bifido-bacteria are the most common types of microbes used as Probiotics. Although, 

certain yeast  may also be helpful Probiotics are commonly consumed as part of 

fermented food with specially added active live cultures such in yogurt, soy yogurt or as 

dietary supplements. 

Format and Usage of Probiotics: Probiotics can be used as a part of functional food 

(Probiotic foods) in dairy and non dairy  such as kefir, yogurt, fermented and 

unfermented milk,  Sauerkraut,  Miso, Tempeh, juices and soya beverage. In Probiotic 

food and supplements, the bacteria may have been present originally or added during 

the preparation [7]. Probiotics can be food supplements or medications or tools for 

creating new food supplements and pharmaceutical agents. They may be made of single 

bacterial strain or may work in a consortium. Probiotics are available in format of s 

powder, liquid, semi-solid (gel, paste, granules) available in the form of tablets, 

capsules, sachets or just simple food [8]. Probiotics can be used for balancing and 

cleaning the Eco-system for Maurine and Farm Animal lives and well being. It can be a 

substitute for Antibiotics for meat industry such as poultries for better economical 

return as the result of controlling the Farm disease and shortening the Farm stay time 
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to the meat market and increasing the lactation outcomes in farm animals. In 

Pharmaceutical, weight loss, cosmetics and skin care industry Probiotics are good tools 

for obtaining, isolating and purification of Active Compounds in the Nature. In Food 

industry application of Probiotics can be suitable method of processing when there is a 

need for a clean product in the absence of heat. 

Eligibility Criteria for Good Probiotic Agents: The first criteria for ggood Probiotic 

agents is being non- pathogenic, non- toxic, resistant to gastric acid with good adhesive 

strength to the  gut epithelial tissue (persistent to the peristaltic movement of the gut) to 

influence the metabolic activities like cholesterol assimilation, lactose conversion and 

vitamin production. The survival of Probiotic organisms in the gut depends on 

colonization factors of the Probiotics such as their organelles and their resistance to bile 

acids which enable them to survive the physico-chemical antibacterial mechanisms that 

operate in the gut [9]. 

Effect of Probiotics on Human Health: Our environment, our bodies, in the gut , 

our skin and all body cavities are full of microorganisms. Therefore, “Friendly” 

bacteria are vital to proper development of immune systems, for protection against 

microorganisms that could cause disease and to the digestion and absorption of food 

and nutrients. In each person’s mix of bacteria varies. Interactions between a person 

and the microorganism in the body can be crucial to person’s health and well being 

[10]. Antibiotics and “ Unfriendly” microorganisms (Pathogens) can disturb this 

balance and cause disease. Probiotics can prevent these unfriendly agents in the first 

place and or hinder their growth and activities in conditions like infections , diarrhea, 

irritable bowel syndrome, inflammatory bowel disease, infections with Helicobacter 

Pylori, tooth decay, periodontal disease, urogenital infections, stomach and respiratory 

infections and skin infections [11]. After antibiotic therapy, Probiotic therapies are 

beneficial for preventing secondary infections, by eating foods enhanced with “ good 

bacteria” as  antibiotics may turn the immune system “off” while Probiotics are more 

able compensate this side effect [12]. Probiotics are also used in the treatment and 

prevention of acute diarrhea in Children and travelers [13,14]. Efficacy of Probiotics is 

dependent on Probiotics strain used and the dosage specifically,  when  it is 

administrated to immunocompromised individual or patients who have compromised 

intestinal barrier [15, 16].  Probiotics are used in the treatment of Helicobacter pyloric 

infections and peptic ulcers in adults, in combination with standard medical treatment  

[17] Probiotics are used in the treatment of chronic intestinal inflammatory disease, 

prevention and treatment of pathogen induced diarrhea and atopic disease. Ingestion of 

certain active strain may help lactose intolerance individuals tolerate more lactose than 

they could [18].  Lactobacillus bulgaricus have anti mutagenic effects due to their ability 

to bind with the heterocyclic amines which are carcinogenic substances formed in 

cooked meat. Anti carcinogenic effects is due to decrease in the activity of the enzyme 

Beta- glucuronidase [19] which can generate carcinogen in digestive tract. Lower rates 

of colon cancer among higher consumers of fermented dairy products have been 

observed [18].   

Probiotics have shown to lower serum cholesterol levels, presumably by breaking 

down bile in the gut, thus inhibiting its re-absorption which enters the blood as 

cholesterol. Also, problems associated with cholesterol, cardiac diseases and managing 

other cardiac disease like 

atherosclerosis will be easier when Probiotics are used.Several clinical trials have 

indicated that consumption of fermented milk with various strains may result in modest 
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reduction in blood pressure. It might be due to Acetyl Choline Esterase (ACE ) 

inhibition [19]. Probiotics may show protective effect against pathogens through 

competitive inhibition by improving immune functions and preventing infections. They 

can help immune function by increasing the level of IgA producing plasma cells, 

improving Phagocytoses as well as increasing the proportions of T- lymphocytes and 

Natural killer cells. [13, 14] Clinical trials have demonstrated that Probiotics may 

decrease the incidence of respiratory tract infections in children. Probiotics can 

modulate inflammatory and hypersensitivity responses which are due to regulations of 

cytokine functions. Clinical studies suggest that Probiotics can prevent reoccurrence of 

inflammatory bowel disease in adults as well as improve milk allergies. Nevertheless, the 

speaker considers the outcome to be the result of breakdown of long protein molecules 

to peptides that they are enough small not to initiate any respond in immune cascade. 

Probiotics are not found to be effective in the treatment of eczema as the mechanism is 

desensitization of T lymphocytes and  genes control T helper cell cytokine genes such as 

IL-4, IL-5 and IL-13 and it is important component of the immune system for 

proinflammatory stimulation [19].  Probiotics increase the availability and correct 

malabsorption of trace, Skelton and circulation minerals (ie. Cu, Ca and Fe). The 

experimental work performed in the laboratory, of  the speaker, shows that the level of 

calcium was increased in Kefir samples after complete fermentation of the product and 

the level of free calcium was increased as the fermentation passed to higher stages and 

mainly was the result of calcium release from biological envelops of Caseins and alpha-

lactalbumin. This can be very important particularly in those with diets high in phytate 

content from whole grains, nuts and legumes [20].   

Safety and Side effects of probiotics: 

In normal healthy persons when probiotics taken in recommended doses, does not 

cause any significant side effects. Doses of probiotics can be increased gradually if it is 

recommended by the physician. In rare cases, they may lead to mild digestive problems 

like flatulence, bloating diarrhea and abdominal pain. If probiotics are taken in excess 

amount there are chances of developing infections that require medical attentions [21]. 

Probiotics are not recommended for the treatment of certain disease and should not be 

used as a replacement option for prescribed medications. It is always better to consult a 

qualified physician before using 

the them[22]. In case of people having an underlying disease or a compromised 

immune system probiotics can cause potential health problems as these individuals are 

at a higher risk of developing infections after the use of probiotics. Symptoms such as 

bloody stools, skin rashes and fever are the indications of intestinal infections. In some 

cases, the probiotics may interact with immunosuppressive drugs leading to life 

threatening conditions. Those who are on immunosuppressive medications should 

strictly avoid probiotics. The people with underlying health issues can contract 

probiotics- caused infections and need to be treated with antibiotics or other medicine 

[23]. Recently there are rules and regulations for the manufacturing the probiotics 

product which follows the same rule as Good Manufacturing Practice (GMP). 

Additionally, probiotics could cause some changes in a person metabolic activities. 

Sometime probiotics can stimulate the immune system. Unlike antibiotics, bacteria can’t 

evolve resistance to probiotics because probiotics change their action and behaviour 

constantly.  With the current focus on disease prevention and the attention for optimal 

health at all ages, the Probiotics must not be considered as a magic bullet and 
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consultation with health professionals must be the priority  before any over–self-

medicating.  

Molecular Considerations: The definition and understanding of the speaker based 

on her experiments and experience emphasizes on the following: “Probiotics are 

populated friendly bacteria in a food system which provide the health benefit on the host 

intestine and nutritional balance upon the safe ingestion of Probiotic foods as carrier in 

combination with Prebiotics”. The justification of the mentioned definition is based on 

the understanding of the function of probiotics in food upon ingestion or upon 

processing in industry. Practically, the credit goes to the action of probiotics in exposure 

of active compounds for absorption. As probiotics remove the hard shell of biological 

envelop from active compounds in the nature and exposes them for digestion and 

absorption in the body or separation and isolation in industry. In the case of proteins 

probiotics unfold the tertiary structure of proteins by breakage of disulfide (S-S) 

bounds, unfolding the proteins and make them ready for the action of digestive tract 

and absorption of active compounds in proteins. Such an action results in real 

absorption  and utilization of what is needed to modulate immune system, to combat 

infection and inflammation and prevention of oxidative stress. The rest of the benefits 

such as prevention of diarrhea, weight loss, blood sugar reduction and cholesterol are 

the results of  increased volume and airing the intestine content as the result of 

fermentation, acidic pH , carbohydrates conversion (in agreement with Metchnikoff) 

and finally, less food intake as the result of feeling full upon intake of Probiotic foods. 

Such natural process does not need billions and billions of isolated probiotics bacteria 

and the risk associated with it. Such isolated bacteria can be used as an indispensible 

part of formulation of Probiotic food to create innovative and healthy commodities in 

the food chain in combination with a numeration which will propagated internally. As 

long as provides a balance of Probiotic CFUs between 1-2 billion/serving  on daily basis 

is enough to maintain a healthy life for 90% of population.  With a population of 400 

types of Probiotic bacteria are found in the normal human digestive tract which reduces 

the growth of harmful bacteria and promote the healthy digestive systems. [7], it seems 

there is enough strong background and varieties of Probiotics population to be boosted 

with a solid Probiotic food or functional food in combination with Prebiotics . The 

speaker raises the question of benefits VS risk of using Probiotics supplements as 

advertized in the market with a CFUs of over 10- 20 billion/serving/day alive bacteria. 

Such overdosing can impose its own risks regarding re-adaptation of the internal 

system and re-bounding of immune system in the case of sudden interruption of 

Probiotics supplements for a secondary health reason. Iintake of some specific strains of 

probiotics (including L. acidophilus,. plantarum, B. bifidum, and L. casei) in normal 

concentrations in Probiotic foods in combination with Prebiotics (Pre-Probiotic food 

system)can be used not only to prevent the growth of bad bacteria, but also, they may 

play a role in combating the growing number of antibiotic resistant bacteria. New 

legislations governing the labeling of Probiotics, such as indicating the species, strain 

and number of bacteria alive is in force. 

In conclusion: The speaker recommendation is that probiotics must be used in food 

system in the format of dairy and non-dairy Probiotic foods. As there will be a dual 

benefit for the body in terms of providing more available active compounds  and 

allowing the chance of real propagation of the beneficial bacteria internally through 

providing the appropriate Prebiotics for such process. The advantage of the above is 

prevention of extreme supplementation with Bacterial tablet and capsules which carry 



 غذاهای فراسودمندین همایش ملی پروبیوتیک و مود

The 2nd
 National Congress of Probiotic and Functional Foods 

 

 

 

billions of questionable and unsafe bacteria for a treatment that body already has it. 

Also, encouraging the industry for innovative ways of formulations of new foods for 

human and animal consumption would be valuable. Meanwhile there must be an 

encouragement and education in agricultural sector on using Probiotics for cleaning the 

animal farms and agricultural lands by formulating Probiotic feed for animals and 

natural fertilizers using Probiotics for clean and fertile lands to maximize the goodness 

of our little friends (probiotics) in food chain. 

 

 


