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Background: Bacteriocins from lactic acid bacteria (LAB) have been excellent biotherapeutic agents to be used against pathogenic 
bacteria. However, the antibacterial activities of bacteriocins from indigenous LAB have not been validated scientifically from our 
part of the globe. The current study determines the antibacterial properties and characterizes bacteriocin isolated from local 
Lactobacillus strains.

Methods: Five commercial curd samples were processed microbiologically, using MRS media, in order to isolate LAB. The LAB 
was identified following conventionaland molecular methods, and the probiotic features were validated. Antagonistic properties of 
the isolated LAB were determined against the indicator pathogenic bacteria. Bacteriocin isolated from such probiotic strains were 
characterized through enzyme treatment, SDS-PAGE analysis and antibacterial property.

Result: The LAB isolates were identified as Lactobacillus Spp. and the isolates showed probiotic features, with tolerance to variable 
temperature (15°C and 42°C) and acid (pH 2-4), bile salt (0.125%, 0.25% and 0.50 %) and NaCl (2%, 4% and 6.5%). The LAB were 
γ-hemolytic and did not cause gelatin hydrolysis and mostly were sensitive to the antibiotics tested. Antagonistic activity test revelsa 
zone diameter of inhibition (ZDI) of 16-46 mm and 7-26 mm in agar-overlay and agar-well techniques, respectively, against the 
gram positive and gram negative indicator bacterial pathogens. The isolated bacteriocins from probiotic LAB were of 11-14 kDa. 
The bacteriocin showed antibacterial activity displaying ZDIs 15-30 mm and minimum inhibitory concentration (MICs) 7.12 – 
483.12 µg/ml.

Conclusion: The lactobacilli were excellent probiotics, and the bacteriocin from the LAB had a broad spectrum of antibacterial 
activity. Thus, the indigenous Lactobacillus strains from local niches and the bacteriocin isolated from them might be used as 
biotherapeutic agents against bacterial infection.
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