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s oaldiondl
luMaa ( SHH) Sheep Horn Hydrolysate dsélall (s 8l Asig ) Jadall aladiad duall clad
dob o g salll ABUS @ils 3 ¢ il (aala U S dpalll el ( SHHM ) (o0 Jaghl (8 L g il
¢« (1385 1.31) Lactobacillus acidophilus s Lactobacillus casel LS4 nm 540 e
Lactobacillus s Lactobacillus casei ks sail) 488 cils Lalyy SHHM Jag (2 Lghnali 23 ) 5il)
Bpadl) Aadi g (gl o s glall MRS dag (8 Wil die I gill e ¢ (11,325 1.27) acidophillus
LA il gl bl dblaia Ul Jama (US alaill gaad LSS Ay . Cpa gl | jdlas aalll dada
5 Klebsidlla sp. s ala (118, 13, 14 ) SHHM ks Jle 3lidl | actobacillus casei
il gl ) Ahaia ) Jaaa (S (i B Mgl e ¢ Candida sp. s Staphylococcus aureus
s Klebsiella sp. ok ala (12 ,10 ,12 ) MRS by I sliadl | actobacillus casel bisis
LA el gl balidl) dhaie jUaB) Jua W . Mgl e Candida sp. s Staphylococcus aureus
s Klebsiella sp. sai ala (20, 14, 14 ) SHHM by Je 3lidl | actobacillus acidophillus
slad ala (116, 13, 13 ) «wils L ¢ Mgl JteCandida sp. s Staphylococcus aureus

. MRS huy 4 Lghind vie gl e« Candida sp s Staphylococcus aureus s Klebsiella sp.

Abstract

This study included used the sheep horn Hydrolysate as a nitrogen source in growth
medium (SHHM) for cultivation of lactic acid bacteria, The results showed the optical
density of growth in 540 nm for Lactobacillus casel and lactobacillus acidophillus was
1.38 and 1.31 respectively after cultivation in (SHHM) medium. Otherwise the optical
density of growth for Lactobacillus casel and lactobacillus acidophillus was 1.27 and
1.32, respectively after cultivation in (MRS) medium, Which contain peptone, yeast
extract and meat extract as a nitrogen source. In the inhibition capability test the
results showed that the inhibition zone average of cell free extract for lactobacillus
casei which cultivated in SHHM was (14 , 13 and 18) mm against Klebsiella sp,
Staphylococcus aureus and Candida sp. respectively, while the inhibition zone average
of cell free extract for lactobacillus casel which cultivated in MRS was (12, 10 and 12
mm) against Klebsiella sp, Staphylococcus aureus and Candida sp. Respectively. The
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inhibition zone average of cell free extract for lactobacillus acidophillus which
cultivated in SHHM was (14 , 14 and 20) mm against Klebsiella sp, Staphylococcus
aureus and Candida sp. respectively, and ( 13, 13 and 16 ) mm against Klebsiella sp,
Staphylococcus aureus and Candida sp. respectively after cultivated in MRS medium.
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