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Abstract:

Mahyaveh is a dark spicy fermented ligiud base soulotion which is produced in a
specific way. It is a traditional fermented sauce widely consumed in the southern
part of Iran, especially in Larestan and Hormozgan and Persian gulf.

Our research start by producing the pure colonies and in order to peoduce them
we cultured Mahyaveh in MRS Broth for 48 hours in 37°C incubator until the
bacteria reach a number of 10® cfu/ml.then we moved them to MRS Agar to
obtain pure colony.

.To differentiate the lactobacilluc various procedures were used,such as,
staining,biochemical testing such as catalase,mobility,SH2,indol and TSI agar.
Their ability to ferment sugar in campare with bergey book resulted in
lactobacillus plantarum.Antimicromacrobial activities of L.plantarum cells against
the test starin of Eshershia coli & Staphylococcus aureus was also determined by
measuring the diameter of growth inhibition zone in agar spot test and well test.
Reduction of the viable cells was also assayed on MRS Broth fot 24h. To assess
the tolarance of lactobacillus towards salt,different concenteration of salt in MRS
broth were used and the result illustrated that isolated lactobacillus will not have

any growth in a culturs containing more than 7% salt.
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