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ihe genera, Staphylococeus, |

‘"‘ umm‘”.' .l’,o. L

were isoloted from § samples of fermenting caxava mash ohtained
plants in Agbont tovn, Enugy State. They inclided the following
Corynebacterim. Bacilles and Alcaligenes, which are

it amly 4 of the isolates could nou survive af ph of 4.0 (Proplontbacterium
cus). Al tsolates survived bovine amd swine biles except some isolates of
 Covynebacterium and Prapionihacterium. Mojority of the isolates
ibientics used tn this project. while Corynebacterium B wat sensitive
nerally, Jl«ﬂrmﬂlﬂdaqﬂJMmﬂWdam
ic, based an their ability ta withstand these colanization faclors

Xo'w'mll: Probwtics, cassava *M colonization foctors, safety.

latroduetion

The word “peobiotic” is derived from a Greek
word, which means “pro-life” (Ukeyima ef
al, 2010). Problotics are defined as live
microorganisms which when administered in
adequate amounts confer health benefits on
the bost (FAQAWHO, 2002).

o be classified 45 & peobiot
resistant 0 gastric acidity, wierance to bile.
ability to adhere jo.epithelial
mucosa, the organism  must be  noo-
pathogenic and  mon-loxic, resistanl 1o
antibiotics, ability 10 maintein viability in
large numbers, it must be tolerant fo food
additives and also be stable in the food matrix

(Soccol er al. 2010; Oyetayo and Oyelayo,
2005). These criteria may serve as suitshle
index for screcning n probiotic from the
cavironment,
Microorganisms  regarded  us
probiotics are the members of the gener
Lavtabacillus, i fm,
Enmrerococcns, and Saccharomyces (Javadi e
al.. 2012; Mercenier ef af. . 2003; Oyetayo and
Oyetayo, 2005). Some of the henelits of
biotics inchude, maintaining balance of the
intestinal fora, Increasing lactose tolerance
(Ukeyima o  al,  2010)  anii-
musagenicanticancer  activity,  cholesterol




Chisedu A Oksfor, ef ol 2107

Jowering effect and enhuncement of the corporated into functionnl

immuse system (Nagpal ef af, 2012), These hurt andl soy-yoghurt.
probiotic  microorganisms  are generally ‘aimedaevalnntingthc
recogmized as safe (GRAS). § non-lactic acid bacteria,
Over the years, there have been prmenting  cassava mash,

SO0 inﬁmm

evaluations of the probiotic propertics of
microorganisms isolated from milk and milk
products such as yoghurt, cheese, etc. These
peobiotic microorganisms contained in these
foods are not destroyed before consumption
and are mostly lactic ncid bacterin Since
there are other indigenous wvaturally
fermenting foods, there is need 1o sereen for
the probiotic features of microorganisms
@mmmmmwingm;
the Iactic scid bacteria and the non-lactic acid |
bacteria. ,
Cussava (Maniho! esculenta Ceantz) is
a staple food for more than 500 million.
people in the developing world. 1t ranks .
fourth afier rice, wheat and maize on the list - dilution  factors  were
of major food crops in developing countries ged out, using sprend plate
(Fdward ¢f al, 2012). Bacteria involved in ot agar (Titan, China) for
cassava fermentation include;  Alcaligens pnelactic acid bacteria (non-

es: Casssva mash was
fforent cassava processing
§ town, Enugu State. Each
s aseptically obtained, after
“and placed in test tubes
of sterile peptone water and
f 2'3@ With “ca’io’d
} sterile glass rod. Ten fold
pere subsequently pespared by
§ liquot of the mash into 9ml
e water,  Further serial
ied out and thereafter, 0.1ml

faecalis, Corynebacterlim, Lacrobaciilion cubated for 24hr at room
. and Lewconastoc cremoris, while hile 0. 1m] was plated out oa de
 Sharpe (MRS) broth (Titan,

Geowrichum candidum and S cerevisiae

fungi (Ahoot ef af, 2013; Okafor and
Ejiofor, 1986; Oyewole and Odunfa. 198 femperatvre.

Other researchers have been able 1o isole sl o their morphological and
pmbioiiufqumﬁngroods‘msds.
involve processes that destroy the organis
before consumption and in most cases ha
isolated lactic ackl bacteria, Therefore, it .
necessary to check for the probiotic fentures
of both lactic and non-lactic acid becteria
jsolsted from some fermenting foods like

sio 9l of freshly prepared de
Sharpe (MRS) broth (for LAB)
“broth (for non-LAB), with pHl

cassava mash. It is also necessary to study the 4.0, Using the spectrophotormeter
probiotic features of these microorganisms Phina) &t wavelength of .
because the processing of cassava for ace of the culture media

sepeated 2hr latee (Khali, 2009).

e test: Ovemnight culture of ¢
e aseptically plated out on
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Fig. 1. Initial and final absorbance of nor-LAR n mutrient broth for 2hr,

§

|
B initial absorbance ‘
B final absorbance

Fig. 2. Initiak and final ahso
Sharpe broch for 2he

Tables 1 and 2 show results obtained from

resastance

among the isolates, Five non-LAB isoltes
Sreptococeus, Corymebacteriym A,

0 pH 4.0 in de Mann Rogosa

B, Baciliis and Alcaligenes
o bovine bule (Table 1),
e and the undetermined isolate
we with inhibition zone of 10 mm

mﬁuhbonmmlswmch’h -
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arund 0.3% (wfe) (Norige

Propionibacterium. 8 though were able
10 resist bile, could not survive subgection to
acidic condition. Resistance 10 bile salf fs
secies  and  strin specific  und

el s 15 10 2% (W) i the firt hour of - was susceptibl to all otber mntibiotics. All

2110

the non-lnctic acid and lactic acid bacteria are
displuyed (Tables 3 and 4). Corynehacterium
B was found fo be resistant to about 708 of

isolates which  included; Alealigenes,
acterium A, Propionibacterium B,
acterium  C,  Lactohacillyy A,
Lactobacillur B, and Leuconostor were sl
sensitive 1o the 10 antibjotics used in this
work.  Nevertheless, 1he resistance  of

he Tesistance af (orymebactorium
epOcoce and Carynebacterium A to
te of the antibiotics wed could give an
ovet antibioic-snsitive strains.
After: careful investigation of all the
isolm,(hmvbaam&mwm.&.
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Table 1. Zanes of inhibition of
Swine hile

Isolates

calgens

Bavclilus

Corynebacrerium A

Corynehacterium B
| Staphylococcus

OSOOGO

Streptacoccus
ND 110

Key : WR = Weakly resistant

Table 2. Zones of inhibition of lactic
Isolstes Dovine

Lactobacillu A

Lactobacifius B

Leuconostoc

Propionibacterium A

Propionibacteriwm B
Propionibacrerium C

ools|s|lo o

Key: WR: Weakly resists
Table 3, Antiblotics susceptibility f

Kirby-Bauer method _

Antibiotics Strep— Staph
20

Ciprofloxacin | 10*

Norfloxacin 6 10

Gentamycin 6 16
Amoxicilin

0 6
Sweplomyein 6 |10
Rifampicin 10 g
Erythromyein |6 12
Chioramphenicol | 0 6 ==
| Ampicloxacin__ |0 [6
Levofloxacia 10 6
* Inhibition zore measured in millimete

Key : WR:; Weakly resistant, Strep: Sre

Corynebacterium, Cy B: Coryne

2111

to Bovine and
nm
WR)
K )
to Bovine and Swine bile
(mm)
(WR)
ria us obtained by
n Al ND
130 6 14
10 10 10
i 14 20
6 6 10
14 10 6
110 10 4
112 10 4
0 10 0
0 10 0
0 10 10
Wococcus, Cy A:
s, Al Aleatigenes

B
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Key : m&m& lac B: Lactobacillus B, Le: Leuconastoe, Prog B
W&MAMMWMB. Prop C: Propionibacterium C ‘
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