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Abstract 

   
The current study aimed to identify probiotic strains of lactic acid bacteria isolated from fermented camel cheese 

produced in Saudi Arabia Region -Arar-by placing pieces of unpasteurized soft white camel cheese with pieces of 

green pepper in soured and salty camel milk in tightly closed glass jars and keeping at room temperature. The 

microbiological and biochemical characteristics of the isolates from fermented camel cheese were studied after 

12 weeks, where the averages of log10 (CFU/g) of the aerobic plate count (APC) and lactic acid bacteria count 

(LAB) for the five batches of cheese were 8.25, 6.88, 7.22, 6.49, and 6.94 and 6.94, 5.67, 5.90, 5.82 and 6.77 

respectively. Thirty five isolates were tentatively characterized as LAB; these bacteria were gram positive rods or 

cocci, catalase and oxidase  negative, non- motile and  non spore-forming bacteria. The isolates were distributed 

into nine group according to the common characteristics they had and subjected to further biochemical tests 

using API50 CH system. The results were compared, and it was concluded that Lactobacillus acidophilus, 

Lactobacillus delbrueckii sub sp. bulgaricus, Lactobacillus rhamnousus, Streptococcus thermophillus and 

Lactococcus lactis sub sp. cremoris, species that were identified as probiotics were associated with this 

fermentation process. The results showed that panelists had preferred the sensory properties of fermented camel 

cheese. So it was concluded that this newly processed cheese was a rich source of LAB especially probiotic that 

may be involved in many food industries and may have positive effect on health. 

* Corresponding Author: Leena M. Ahmad  leenasalam246@gmail.com 
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Introduction 

Lactic acid bacteria (LAB) are involved in both 

spontaneous and large-scale fermentation processes 

for the preservation and transformation of many raw 

food materials such as milk, meat, fish, cereals, tubers 

and vegetables. Miriam et al. (2001) also studied the 

commensal inhabitants of the gastrointestinal tract in 

humans and animals where they contribute to the 

complex interactions between the intestinal 

microbiota and the host (Kalliomäki et al., 2001). 

 

Today, LAB are a focus of intensive international 

research for their essential role in most fermented 

food (Bintsis, 2018), for their ability to produce 

various antimicrobial compounds promoting 

probiotic properties including antitumoral activity 

(Hilde et al., 2003; Pilar et al., 2008), reduction of 

serum cholesterol and they may present significant 

beneficial clinical effects in preventing and treating 

diarrhea (Axelsson et al.,2004), and in improving the 

digestion of lactose by lactase- deficient individuals 

and stimulation of the immune system (Isolauri et al., 

2001;Nettles and Barefoot, 1993), stabilization of gut 

microflora. LAB strains that produce 

exopolysaccharide (ESP) are employed in the 

manufacture of fermented milk to improve its texture 

and viscosity. Some LAB strains are known to 

produce mannitol which is claimed to have several 

health promoting effects (Wisselink et al., 2002; 

Azadnia et al., 2011; Pilar, 2003). 

 

New sources of nutrients should be more exploited 

for varying the human diet and also to benefit from 

new functional ingredients and natural food 

components. Arab countries, where the breeding 

conditions for camels are severe and fastidious, can 

get over this situation (Ohrisand Joshi, 1961; Hamed 

and Elattar, 2013; Nafiseh et al., 2015). The beneficial 

microbiota of camel milk represented by LAB is a 

potential source of biological materials to be used in 

dietary clinical purposes and dairy technology 

(Ashmaig et al., 2009; Beg et al, 1986). It is 

commonly reported that processing camel milk into 

cheese is a difficult one. In this research, white camel 

cheese was processed then naturally fermented for 

the first time in Saudi Arabia (Arar –Northern Border 

Region) using conventional cheese making method 

which is aimed to identify probiotic strains of lactic 

acid bacteria through studying their microbiological 

and biochemical characteristics.  

 

Materials and methods 

Camel Cheese Processing  

Five Cheese making trials from different camel milk 

sources in Saudi Arabia - Arar - were conducted at 

Applied Medical Science Laboratory of Northern 

Border University. The conventional cheese making 

process was followed as shown in  

 

Production of Fermented Camel Cheese 

In this study, five different unpasteurized white camel 

cheese with salted aged camel milk was prepared 

from different places (different batches), the same 

treatment for all camel cheese batches was produced 

under hygienic conditions as shown in figure 2. 

Samples of the study was collected from the 

fermented camel cheese after three months (12 

weeks). 

 

Sampling 

Samples of fermented camel cheese was collected 

from each preserved glass jar after 3months of 

production (12 weeks). Each twenty five grams of 

cheese was transferred separately under aseptic 

conditions into a sterile stomacher bags examined 

directly after collection. 

 

Microbiological testing 

A pre-sterilized knife was used to prepare 25 g of 

equal amount sample taken from three different 

pieces of the five identified glass jars for each batch 

into presterilized bag, and 225 ml of buffer peptone 

water was added.  

 

The bag was placed and locked into stomacher (Inter 

science bag Mixer, Germany) and mixed for two min. 

Appropriate serial dilutions was made from 10-2  to 

10-7  by aseptically pipetting mixed sample into 0.1% 

peptone water (Oxoid, UK) sterilized at 120 ±1oC for 

15 minutes as diluents for all microbiological tests.  
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Aerobic plate count (APC)  

Aerobic plate count was executed according to Laird  

et al. (2004). Plates count agar was prepared and 

sterilized according to manufacturer’s directions. One 

ml of each sample dilution, was inoculated in 

presterilized plastic petri dish. The medium was 

poured at 45 oC of about 12-15 ml for each plate above 

the sample dilution, and then mixed gently until 

dispersed. The dishes was incubated at 32 ±1oC for 48 

± 3 h.  

 

Lactic acid bacteria count 

Pour plating of sample dilutions was done by using 

preprepared sterilized MRS agar, after cooling to 45 

±1oC, plates was incubated at 37±1oC for 48 ± 3 h 

under reduced aerobic conditions (using anaerobic 

jars). Individual colonies was retested for catalase 

reaction, Gram reaction (gram stain kit from Delta 

lab, Spain), and cell morphology. The count was 

reported as CFU/g cheese (Corsetti et al.,2001; Frank 

and Yousef, 2004).  

 

Catalase test  

Catalase test was conducted where a small drop of 

normal saline was placed on a clean glass slide, a loop 

from MRS agar plate was scraped across the growth 

of several colonies with a sterilized and cooled 

inoculating loop. One or two colonies on the drop was 

emulsified to make a smooth suspension, where the 

test smear should be about the size of a pea seed. A 

Pasteur pipette was used to place one drop, amount of 

0.5 ml of 3 % hydrogen peroxide (Sigma Aldrich, UK) 

over the test smear. Effervescence was an indication 

of a positive test by observing the fluid over the 

smears for the appearance of gas bubbles 

(Whittenbury, 1964). 

 

Biochemical characterization  

The ability of the new isolates to produce acids from 

carbohydrates fermentation was determined using 

API 50 CH kits and CHL media (Biomérieux, France). 

The API 50 test strips was prepared according to the 

manufacturer’s instructions. Ten ml of pure water 

were dispensed into the incubation box where the 

identification strips was placed. Then bacterial 

cultures was introduced into 5 ml API 50 CHL 

medium.  

 

The wells of the API 50 strips was then inoculated by 

the test isolate and topped by sterile mineral oil. 

Results was scored after incubation for 24 and 48 h at 

37oC.  

 

The results of 49 carbohydrates fermentation test was 

joined to the API Web TM identification software, 

which uses the phenotypic data to predict species 

identity for each isolates (Pelienscu et al., 2009).   

 

Sensory Analysis 

Samples of fermented camel cheese was cut into 

approximately 5x5 cm pieces andplaced on white 

plates and presented at ambient temperature (20 ± 2o 

C)  to panelists from both  Academic teaching staff, 

technicians and students who are familiar with the 

cheeses and were asked to judge the quality of the 

cheese. Sensory evaluation was assayed on a Hedonic 

Scale of 1 to 9 points (1: low value; 9: high value), with 

five sensory attributes (appearance, flavor or smell, 

taste, texture and overall acceptability) was used for 

the evaluation, each panelist was provided with water 

for rinsing. The samples was given codes before being 

tested (Clark et al., 2009).   

 

Statistical Analysis 

The statistical analysis was performed using the 

Statistical Analysis System (SAS, 2008) version 9. 

Analysis of Variance (ANOVA) with t-test was used to 

determine significant differences between the means 

at P< 0.05 (Steel and Torrie, 1980). Values in the 

tables are expressed as mean ± standard error of the 

mean, where all experiments were duplicated. 

 

Results 

Aerobic plate count  

Aerobic plate count ranged between 6.49 and 8.25 - at 

the end of week 12 – for five different fermented 

camel cheese batches. There were significant 

differences (p < 0.05) in APC among different 

batches. APC ranged between 8.25, 6.88, 7.22, 6.49 

and 6.94in samples respectively as shown in table 1.
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Table 1. Comparison of microbial cheese count (log CFU/g).  

Sample Log10  (CFU/g) Temperature  

(˚C) APC LAB   

1 8.25a ± 0.33 6.94a ± 0.04    20.53d ± 0.30 

2 6.88cd ± 0.02 5.67b ± 0.16   22.63b ± 0.03 

3 7.22bc ± 0.10 5.90b ± 0.38   20.07a ± 0.26 

4 6.49d ± 0.05 5.82b ± 0.07   20.22d ± 0.15 

5 6.94cd ± 0.11 6.77a ± 0.35   21.37c ± 0.03 

Means in the same column have the same letters are not significantly different using Least Significant 

Difference (LSD) at 0.05. 

LAB count 

LAB count was ranged between 5.67 and 6.94 - at the  

end of week 12 - for fermented camel cheese samples. 

It was found that there is significant differences (p< 

0.05) in LAB count among different batches of 

fermented camel cheese. LAB ranged between 5.67, 

5.82, 5.90, 6.77 and 6.94 in samples respectively as 

shown in table 1. 

 

Isolation and identification of LAB  

Isolation and purification of LAB 

Fermented camel cheese was used as an isolation 

source. Thirty five strains were isolated checked for 

the purity by streaking on MRS agar and then kept in 

MRS broth plus 20% glycerol at -20°C, where the 

working cultures on MRS agar plates were used for 

identification tests. 

 

Morphological identification 

Nine isolates were tentatively characterized as LAB; 

these bacteria were gram positive rods or cocci, 

catalase and oxidase  negative, non- motile and  non 

spore-forming bacteria. The isolates were distributed 

into groups according the common characteristics 

they had and subjected to further biochemical 

identification tests (Table 2). 

 

Table 2. Lactic acid bacteria strains isolated from fermented camel cheese. 

Sample no. Weeks 

12 

1 2RLAB 

1SLAB 

2 2 RLAB 

3 1 SLAB 

4 1RLAB 

5 2 RLAB 

Total 9 

SLAB: Spherical Lactic Acid Bacteria         

RLAB: Rods Lactic Acid Bacteria  

Biochemical identification of LAB isolates  

Based on the results of API 50 CH system and testing 

for gas production from glucose, five LAB isolates 

were found to belong to defined species as 

summarized in table 3. 

 

Table 3. LAB species isolated from fermented camel cheese.  

Identification by API kit Sample no. 

Lactobacillus acidophilus 1 and 5 

Lactobacillus delbrueckii subsp. bulgaricus 2 

Streptococcus thermophillus 1 

Lactobacillus rhamnousus 2, 4 and 5 

Lactococcus lactis subsp. cremoris 3 
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Sensory evaluation of fermented camel cheese 

Results of sensory testing of the five different 

fermented camel cheese batches were shown in table 

4. The panelists were requested to consider the 

appearance, flavour (smell), texture (consistency), 

taste and overall acceptability according to hedonic 

scale, also they were asked to list any defects. 

Significant differences were observed between all 

sensory parameters among all samples. 

 

Table 4. Comparison of sensory parameters between the five batches. 

Sample  Appearance Flavor  

(Smell) 

Texture 

(Consistency) 

Taste Overall acceptability 

1 7.80a ± 0.26 8.12a ± 0.27 7.92a ± 0.32 7.80a ± 0.32 8.04a ± 0.27 

2 6.72c ± 0.31 7.08b ± 0.44 6.56b ± 0.39 6.72ab ± 0.44 6.96bc ± 0.36 

3 7.48ab ± 0.29 7.00b ± 0.32 7.56a ± 0.26 6.80ab ± 0.42 7.56ab ± 0.31 

4 4.52c ± 0.39 5.88c ± 0.43 6.16b ± 0.39 5.92b ± 0.44 6.12c ± 0.43 

5 6.48c ± 0.35 6.60bc ±0 .35 6.20b ± 0.33 6.00b ± 0.40 6.32c  ± 0.41 

 

Means in the same column have the same letters are 

not significantly different using Least Significant 

Difference (LSD) at 0.05.N= 30. 

Fig. 1. Camel cheese processing method. 

 

According to the sensory evaluation results, Sample 

no. 1 was found to be the most preferred cheese type 

in terms of appearance, flavour (smell), texture 

(consistency), taste and overall acceptability, 

compared with the overall cheese samples that 

processed in same conditions. Also significant 

differences were observed between all sensory 

parameters among all batches, where (sample no. 1) 

got the highest value for all sensory parameters. 

These results can be justified by controlled conditions 

of the main source of the raw camel milk were 

offered.  

 

Discussion  

Camel milk is gaining more rapidly now a days, 

because of its high nutritional value (Yagil, 1987; 

Mehaia, 1996; Imenet al., 2017). In Arabian Gulf 

countries, camel milk; is mostly consumed fresh or 

when got aged and soured, fresh camel milk has a low 

acid content of 0.03% and a pH of 6.5-6.7. Although 

no study suggest that fermented camel cheese could 

be used as probiotic, some resercherers believe that 

synergistic effect exist between components in dairy 

foods and probiotic culture and that there are 

components in milk that turn on the beneficial genes 

in probiotic bacteria (El-Amin and Welcox, 

1992;Kasımogluet al., 2004; Rodgers, 2008; Carol 

and Leon, 2010;Alegríaet al., 2016). 

 

There are different varieties of white brined cheeses 

varying from their original milk sources or the degree 

of softness (Milica et al., 2008).  
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Fig. 2. Process flow chart of fermented camel cheese production. 

The cheeses are preserved or stored in brine of high 

salt concentration (Tamimeet al., 1991). Since the 

Middle East countries are characterized by warm 

climate, the shelf life of milk is short and cheese 

deteriorates before its ripening. Therefore, the 

fermentation of cheeses is a great importance since it 

elongates the shelf life of the cheese (Abd El-Salam 

and Alichanidis, 2004; Portilla-Vázquezet al., 2016).  

 

Cultured dairy products are an important part of the 

diet of many societies. These dairy products were 

initially develop Fed as means to preserve milk, and 

they have desirable sensory characteristics 

(Małgorzataet al., 2010). Fermentation by the 

microbial starter cultures preserves the product 

through the production of lactic acid and contributes 

to the development of characteristic flavour 

compounds (Urbach, 1993; Molimard and Spinneler, 

1996). These products are now recognized for their 

nutritional benefits (Lim and Dong-Soon, 2009). 

 

Haddad and Yamani (2017) examined 30 soft white 

cheese samples from Amman, Al-Balqa, Jerash and 

Ma`daba Governorates and found that the average 

log10 of LAB was 7.9, also it was noticed that a 

significant positive correlation (0.90) between SPC 
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and LAB count, which indicated that most of SPC are 

LAB, where these results are harmonized with our 

study which shows the average log10 of APC and LAB 

of fermented camel cheese samples among all sources 

were around 7.16and 6.22, respectively 

(Tzanetaki,1990; Johnson et al., 1990;Guessaset al., 

2004). 

 

Probiotics are obtained by the action of 

microorganisms, usually LAB which are already 

isolated from fermented camel cheese. Those 

microorganisms are useful in assisting the 

gastrointestinal tract by breaking down sugars and 

carbohydrates to promote good digestion, boost the 

immune system and maintain proper intestinal pH. 

Symbiotic forms when probiotics and prebiotics are 

combined (Giraffa, 2012; Domingos-Lopesaet al., 

2017). 

 

This study suggests that camel milk is a potential 

source for the isolation of probiotic LAB strains and 

can be considered good for health with antibacterial 

properties against pathogenic bacteria because of the 

presence of bacteriocin-producing strains such as 

Enterococcus spp. Weissella spp. and Pediococcus 

spp.(Leisner et al., 1999; Merteau et al., 2001, 

Zübeyde, et al., 2006;Mutlag, 2013; Marco et al., 

2017). 

 

The strains which were isolated from fermented 

camel cheese after twelve weeks of fermentation are 

of industrial uses in dairy plants: Lactobacillus 

acidophilus, Lactococcus lactis subsp. cremoris, 

Lactobacillus rhamnousus, Streptococcus 

thermophillus and Lactobacillus delbrueckii subsp. 

bulgaricus are used as probiotic bacteria in 

production and preparation several types of 

fermented dairy products (De Rodas et al., 1996; 

Shah, 2002; Granato et al., 2010; Akhmetsadykova et 

al., 2015).  

 

Sameen et al. (2010) studied that the homemade 

yoghurt (dahi) was used as the source of 

Streptococcus thermophilus and Lactobacillus 

delbrueckii subsp bulgaricus culture (Samelis et al.,  

1994; Soukoulis et al., 2007). 

 

Conclusions  

In conclusion, this study emphasized that fermented 

camel cheese is a good source of probiotics. Moreover, 

studies could be done to link between microflora 

population and variation factors as species or regions 

to know its effects on organoleptic properties.  

 

In addition it’s recommended that these species be 

further investigated according to selection criteria like 

stimulation of immunological system adhesion to 

epithelial tissue and additional efforts should enhance 

consumption of camel cheese as a fermented product. 

 

Acknowledgement  

The authors gratefully acknowledge the approval and 

the support of this research study by the grant no. 

AMS-2017-1-7-F-6947from the Deanship of Scientific 

Research at Northern Border University, Arar, K.S.A. 

 

References 

Abd El-Salam MH, Alichanidis MH. 2004. 

Cheese varieties ripened in brine. Cheese: Chemistry, 

Physics and Microbiology, 3rd edition, Elsevier 

Academic Press, London, 2, 227-249. 

 

Akhmetsadykova SH, Baubekova A, 

Konuspayeva G, Akhmetsadykov N, Faye 

Loiseau G. 2015. Lactic acid bacteria biodiversity in 

raw and fermented camel milk. International 

Research Journals 6(3), 84-88. 

http://dx.doi.org/10.14303/ajfst.2015.026 

 

Alegría A, González P, Delgado S, Flórez A, 

Rodríguez A, Mayo B. 2016. Characterization of 

the technological behavior of mixtures of mesophilic 

lactic acid bacteria isolated from traditional Cheeses 

Made of Raw Milk without Added Starters. 

International Journal of Dairy Technology 69, 507-

516. 

http://dx.doi.org/10.1111/1471-0307.12253 

 

Ashmaig A, Hasan A, Gaali EE. 2009.  

Identification of lactic acid bacteria isolated from  

http://dx.doi.org/10.14303/ajfst.2015.026
http://dx.doi.org/10.1111/1471-0307.12253


 

203 Ahmad and Fatima  

 

Int. J. Biosci. 2018 

traditional Sudanese fermented camel’s milk (Gariss). 

African Journal of Microbiology Research 3(8), 451-

457. 

 

Axelsson LT, Chung TC, Dobrogosz W, 

Lindgren S. 2004. Production of a broad spectrum 

antimicrobial substance by Lactobacillus reuter. 

Microbial Ecology in Health Disease 2, 131–136. 

http://dx.doi.org/10.3109/08910608909140210 

 

Azadnia P, Babaki AK, Ghasemi MS, Jashni 

MK, Zamani MH, Taarof N. 2011. Isolation and 

Identification of Leuconostocs from Traditional 

Yoghurt in Tribes of Kazerun. Journal of Animal and 

Veterinary Advances 10(4), 552-554. 

http://dx.doi.org/10.3923/javaa.2011.774.776 

 

Beg OU, Von Bahr-Linstrom H, Zaidi ZH, 

Jornvall H. 1986. Characterization of a 

heterogenous camel milk whey non-casein 

proprotein, Federal European Biochemistry Society 

Letter 216, 270274. 

 

Bintsis T. 2018. Lactic acid bacteria: their 

applications in foods. Journal of Bacteriology and 

Mycology Open Access 6(2), 89–94.   

http://dx.doi.org/10.15406/jbmoa.2018.06.00182 

 

Carol AR, Leon MT. 2010. Horizontal gene transfer 

amongst probiotic lactic acid bacteria and other 

intestinal microbiota: What are the possibilities? A 

review. Archives of Microbiology 193(3), 157-168. 

http://dx.doi.org/10.1007/s00203-010-0668-3 

 

Clark S, Costello M, Drake M, Bodyfelt F. 2009. 

The Sensory Evaluation of Dairy Products, 2nd ed. By 

Springer. Library of Congress Control Number: 

2008936131. 

 

Corsetti A, Lavermicocca P, Morea M, Baruzzi 

F, Tosti  N, Gobbetti M. 2001. Phenotypic and 

molecular identification and clustering of lactic acid 

bacteria and yeasts from wheat (species Triticum 

durum and Triticum aestivum) sourdoughs of 

Southern Italy. International Journal of Food  

Microbiology 64(1-2), 95-104. 

 

Domingos-Lopesa MP, Stantonb C, Rossc PR, 

Dapkeviciusa MLE, Silvaa C. 2017. Genetic 

diversity, safety and technological characterization of 

lactic acid bacteria isolated from artisanal pico 

cheese. Food Microbiology 63, 178-190. 

http://dx.doi.org/10.1016/j.fm.2016.11.014  

 

Elamin FM, Wilcox CJ. 1992. Milk composition of 

Majaheim camels. Journal of Dairy Science 75(11), 

3155-7. 

http://dx.doi.org/10.3168/jds.S00220302(92)78079-

5 

 

Frank JF, Yousef AE. 2004. Test for groups of 

microorganisms. Standard Methods for the 

Examination of Dairy Products, APHA 17th Ed., 

Washington D.C. 

 

Giraffa G. 2012. Selection and design of lactic acid 

bacteria probiotic cultures. Engineering in Life 

Science 12(4), 391-398. 

http://dx.doi.org/10.1002/elsc.201100118 

 

Granato D, Branco GF, Cruz G, Faria JF, Shah 

NP. 2010. Probiotic dairy products as functional 

foods. Comprehensive Reviews in Food Science and 

Food Safety 9(5), 455-470. 

http://dx.doi.org/10.1111/j.1541-4337.2010.00120 

 

Guessas B, Kihal M. 2004. Characterization of 

lactic acid bacteriaIsolated from Algerian Arid Zone 

raw goats’ milk. African Journal of  Biotechnology 3, 

339-342. 

 

Haddad MA, Yamani MI. 2017. Microbiological 

quality of soft white cheese produced traditionally in 

Jordan. Journal of Food Processing and Technology 

8(12), 706-712.  

http://dx.doi.org/10.4172/2157-7110.1000706 

 

Hamed E, Elattar A. 2013. Identification and some 

probiotic potential of lactic acid bacteria isolated from 

Egyptian camels milk. Life Science  

http://dx.doi.org/10.3109/08910608909140210
http://scialert.net/asci/author.php?author=P.&last=Azadnia
http://scialert.net/asci/author.php?author=A.%20Khalegh&last=Babaki
http://scialert.net/asci/author.php?author=M.%20Shah&last=Ahmad%20Ghasemi
http://scialert.net/asci/author.php?author=M.%20Karimi&last=Jashni
http://scialert.net/asci/author.php?author=M.H.&last=Zamani
http://scialert.net/asci/author.php?author=N.&last=Taarof
http://dx.doi.org/10.3923/javaa.2011.774.776
http://dx.doi.org/10.15406/jbmoa.2018.06.00182
http://dx.doi.org/10.1007/s00203-010-0668-3
http://dx.doi.org/10.1016/j.fm.2016.11.014
http://dx.doi.org/10.3168/jds.S00220302(92)78079-5
http://dx.doi.org/10.3168/jds.S00220302(92)78079-5
http://dx.doi.org/10.1002/elsc.201100118
http://dx.doi.org/10.1111/j.1541-4337.2010.00120
http://dx.doi.org/10.4172/2157-7110.1000706


 

204 Ahmad and Fatima  

 

Int. J. Biosci. 2018 

Journal 10, 1952-1961. 

 

Hansen SL. 1997. Protective culture for cheese. 

Meieriposten 86, 261—262. 

 

Hilde M, Ostile MH, Judith NA. 2003. Growth 

and metabolism of selected strains of probiotic 

bacteria in milk. International Journal of Food 

Microbiology 87, 17–27. 

 

Imen F, Manel Z, Karchoufi R, Samira A, 

Touhami K. 2017. Isolation and characterization of 

lactic acid bacteria strains from raw camel milk for 

potential use in the production of yoghurt. Journal of 

Food Science and Nutrition 3(3), 1-8. 

http://dx.doi.org/10.24966/FSN-1076/100026 

 

Isolauri E, Su¨tas Y, Kankaapa¨a¨ P, 

Arvilommi H, Salminen S. 2001. Probiotics: 

effects of immunity. American Journal Clinical 

Nutrition73, 444–450. 

 

Johnson EA, Nelson JH, Johnson ME. 1990. 

Microbiological safety of cheese made from heat 

treated milk. Journal of Food Protection 53(5), 441–

452. 

http://dx.doi.org/10.4315/0362-028X-53.5.441 

 

Kalliomäki M, Salminen S, Arvilommi H, Kero 

P, Koskinen P, Isolauri E. 2001. Probiotics in 

primary prevention of atopic disease: A Randomised 

placebo-controlled trial. The Lancet 357, 1076-1079. 

http://dx.doi.org/10.1016/S0140-6736(00)04259-8 

 

Kasımoglu A, Goncuoglu M, Akgun S. 2004. 

Probiotic white cheese with Lactobacillus 

Acidophilus. International Dairy Journal 14, 1067–

1073. 

http://dx.doi.org/10.1016/j.idairyj.2004.04.006 

 

Laird DT, Gambrel L, Scher FM, Graham TE, 

Reddy R. 2004. Microbiological Count Methods, 

Chapter 6 in: Wehr, H.M. and Frank, J. F., Standard 

Methods for the Examination of Dairy Products,  

APHA 17th Ed., Washington D.C. 

 

Leisner JJ, Pot B, Olsen JO. 1999. Identification 

of lactic acid bacteria from chilli bo, a Malesian food 

ingredient.  Applied and Environmental Microbiology 

65, 599-605. 

 

Lim SM, Dong-Soon I. 2009. Screening and 

characterization of probiotic lactic acid bacteria 

isolated from Korean fermented foods. Journal of 

Microbial Biotechnology 19(2), 178-186. 

http://dx.doi.org/10.4014/jmb.0804.269 

 

Małgorzata Z, Dorota Z, Anna B. 2010.Study on 

dynamics of microflora growth in probiotic rennet 

cheese models. Polish Journal of Food and Nutrition 

Sciences 60(2), 127-131.  

 

Marco M L, Heeney D, Binda S, Cifelli CJ, 

Cotter PD, Gänzle M, Kort R, Pasin G, 

Pihlanto A, Smid EJ,  Hutkins R. 2017. Health 

benefits of fermented foods: microbiota and beyond. 

Current Opinion in Biotechnology 44, 94-102. 

http://dx.doi.org/10.1016/j.copbio.2016.11.010 

 

Marteau PR, De Vrese M, Cellier CJ, 

Schrezenmeir J. 2011.  Protection from 

gastrointestinal diseases with the use of probiotics. 

American Journal of Clinical Nutrition 73, 4305-

4365. 

 

Mehaia MA. 1996.Chemical composition of camel 

skim milk concentrated by ultrafiltration. 

International Dairy Journal 6(7), 741-752. 

http://dx.doi.org/10.1016/0958-6946(95)00063-1 

 

Milica N, Amarela TV, Branko J, Jelena B, 

Natasa G,  Ljubisa T. 2008. Characterization of 

lactic acid bacteria isolated from bukuljac, a 

homemade goat's milk cheese. International Journal  

of Food Microbiology 122, 162–170. 

http://dx.doi.org/10.1016/j.ijfoodmicro.2007.11.075 

 

Miriam Z, MariaE, Domenico C, PatriciaB, 

Viviana S, Gabrie V, Jorge R, Giorgio G. 

2011.Characterization and probiotic potential of 

http://dx.doi.org/10.24966/FSN-1076/100026
http://dx.doi.org/10.4315/0362-028X-53.5.441
http://dx.doi.org/10.1016/S0140-6736(00)04259-8
http://dx.doi.org/10.1016/j.idairyj.2004.04.006
http://dx.doi.org/10.4014/jmb.0804.269
http://dx.doi.org/10.1016/j.copbio.2016.11.010
http://dx.doi.org/10.1016/0958-6946(95)00063-1
http://dx.doi.org/10.1016/j.ijfoodmicro.2007.11.075


 

205 Ahmad and Fatima  

 

Int. J. Biosci. 2018 

Lactobacillus plantarumstrain isolated from cheeses. 

Journal of Food Microbiology 28(5), 1033-1040. 

http://dx.doi.org/10.1016/j.fm.2011.02.009 

 

Molimard P, Spinnler HE. 1996. Compounds 

involved in the flavour of surface mold-ripened 

cheeses: origins and properties. Journal of Dairy 

Science 79, 169–184. 

http://dx.doi.org/10.3168/jds.S00220302(96)76348-

8 

 

Mutlag MA, Najeeb SA, Hassan AE. 2013. 

Camel’s milk as a natural source for probiotics. 

Research Journal of microbiology 8(2), 70-80. 

http://dx.doi.org/10.3923/jm.2013.70.80 

 

Nafiseh D, Farideh TY, Saeed Z, Fakhri S, 

Mohammad RE. 2015. Study of lactic acid bacteria 

community from raw milk of Iranian one humped 

camel and evaluation of their probiotic properties. 

Jundishapur Journal of Microbiollogy 8(5), 1-6. 

http://dx.doi.org/10.5812/jjm.8(5)2015.16750 

 

Nettles CG, Barefoot SF. 1993. Biochemical and 

genetic characteristics of Bacteriocins of food 

associated lactic acid bacteria. Journal of Food 

Protection 56, 338- 35. 

 

Ohris SP, Joshi BK. 1961. Composition of Camel 

Milk. Industrial Veterinary journal 38, 514-516.  

 

Oktay Y, Cem K. 2011. Effects of ripening period on 

textural and sensory properties of capper cheeses. 

Journal of Animal and Veterinary Advances 10(9), 

1171-1176. 

http://dx.doi.org/10.3923/javaa.2011.1171.1176 

 

Pelienscu DR, Sasarman E, Chifiriuc MC, 

Stoica I, Nohit AM, AVRAMI, Dimov TV. 2009.  

Isolation and identification of some Lactobacillus and 

Enterococcus strains by a poly phasic taxonomical 

approach. Romanian Biotechnological Letters 14(2), 

4225-4233. 

 

Pilar M, Estrella F, Pilar G, Manuel N. 2003.  

Formation of volatile compounds by wild Lactococcus 

lactiss trains isolated from raw Ewes’ milk cheese. 

International Dairy Journal 13, 201–209. 

http://dx.doi.org/10.1016/S0958-6946(02)00151-6 

 

Pilar M, Samuel A, Karola B, Trinidad M, 

Ananias P, Jorge BV. 2008. Current applications 

and future trends of lactic acid bacteria and their 

bacteriocins for the biopreservation of aquatic food 

products. Food and Bioprocess Technology 1(1), 43-

63. 

http://dx.doi.org/10.1007/s11947-007-0021-2 

 

Portilla-Vázquez S, Rodríguez A, Ramírez-

Lepe M, Mendoza-García PG, Martínez B. 

2016. Biodiversity of bacitracin-producing lactic acid 

bacteria from Mexican regional cheeses and their 

contribution to milk fermentation. Food 

Biotechnology 30, 155-172. 

http://dx.doi.org/10.1080/08905436.2016.1198263 

 

Rodgers S. 2008. Novel Applications of live bacteria 

in food services: probiotics and protective cultures. 

Trends Food Science Technology 19, 188 -197. 

http://dx.doi.org/10.1016/j.tifs.2007.11.007 

 

Sameen A, Anjum FM, Huma N, Khan MI. 

2010. Comparison of locally isolated culture from 

yoghurt (Dahi) with commercial culture for the 

production of mozzarella cheese. International 

Journal of Agriculture and Biology 12(2), 231–236. 

 

Samelis J, Maurogenakis F, Metaxopoulos J. 

1994. Characterization of lactic acid bacteria isolated 

from naturally fermented Greek dry salami. Journal 

of Food Microbiology 23, 179-196. 

http://dx.doi.org/10.1016/0168-1605(94)90051-5 

 

SAS Institute. 2008. SAS User's Guide in Statistics, 

Version 9.2. Cary, NC., U.S.A. 

 

Soukoulis C, Panagiotidis P, Koureli R, Tzia C. 

2007. Industrial yogurt manufacture: monitoring of 

fermentation process and improvement of final 

product quality. Journal   of Dairy Science 90, 2641- 

http://dx.doi.org/10.1016/j.fm.2011.02.009
http://dx.doi.org/10.3168/jds.S00220302(96)76348-8
http://dx.doi.org/10.3168/jds.S00220302(96)76348-8
http://dx.doi.org/10.3923/jm.2013.70.80
http://dx.doi.org/10.5812/jjm.8(5)2015.16750
http://dx.doi.org/10.3923/javaa.2011.1171.1176
http://dx.doi.org/10.1016/S0958-6946(02)00151-6
http://dx.doi.org/10.1007/s11947-007-0021-2
http://dx.doi.org/10.1080/08905436.2016.1198263
http://dx.doi.org/10.1016/j.tifs.2007.11.007
http://dx.doi.org/10.1016/0168-1605(94)90051-5


 

206 Ahmad and Fatima  

 

Int. J. Biosci. 2018 

2654. 

http://dx.doi.org/10.3168/jds.2006-802 

 

Steel RGD, Torrie JH. 1980. Principles and 

procedures of statistical Analysis: A Biometric 

Approach, New York: McGraw-Hill. 

 

Tamime A, Dalgleish D, Banks W. 1991. 

Introduction. In: Robinson R, Tmime A, Ed. Feta and 

Related Cheeses, New York: Ellis Horwood, 11-48. 

 

Tzanetaki EL. 1990. Changes in numbers and kinds 

of lactic acid bacteria during ripening of kefalotyri 

cheese. Journal of Food Science 55(1), 111-113. 

http://dx.doi.org/10.1111/j.13652621.1990.tb06029.x 

 

Urbach G. 1993. Relations between cheese flavour 

and chemical composition. International Dairy 

Journal 3(4-6), 389-422. 

http://dx.doi.org/10.1016/0958-6946(93)90025-U 

 

Whittenbury R. 1964. Hydrogen peroxide 

formation and catalase activity in the lactic acid 

bacteria. Journal of General Microbiology 35, 13-26. 

http://dx.doi.org/10.1099/00221287-35-1-13 

 

Wisselink HW, Weusthuis RA, Eggink G, 

Hugenholtz J, Grobben GJ. 2002. Mannitol 

production by lactic acid bacteria: a review. 

International Dairy Journal 12(2-3), 151–161. 

http://dx.doi.org/10.1016/S0958-6946(01)00153-4 

 

Yagil R. 1987. Camels and camel milk animal, 

production and health, Paper No. 26. FAO, Rome 26, 

14-19. 

 

Zübeyde O, Karahan A, Hatice A. 2006. Changes  

in the microbiological and chemical characteristics of 

an artisanal Turkish white cheese during ripening. 

Food Science and Technology 39(5), 449–454. 

http://dx.doi.org/10.1016/j.lwt.2005.03.015 

 

 

 

 

http://dx.doi.org/10.3168/jds.2006-802
http://dx.doi.org/10.1111/j.13652621.1990.tb06029.x
http://dx.doi.org/10.1016/0958-6946(93)90025-U
http://dx.doi.org/10.1099/00221287-35-1-13
http://dx.doi.org/10.1016/S0958-6946(01)00153-4
http://dx.doi.org/10.1016/j.lwt.2005.03.015

