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3- Slant Agar
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1- Polymerase Chain Reaction (PCR)
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GJ K « 5MF Y s 0 P/*#VA -& KAlZ1/!C"
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& & ,;>*U \Walter & Hertel, 2000 C Z' K $ H
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51 &RF ' 4 K' K $ H u'$ "K&& q'" A "2A\* |, MRS

1- Nessler Reagent
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% P HZ51M &CK A$ HK # OP/&A ol M 1( ., A
D+/ MSWMZA #$ 1@ CTHC " # H+@Mm#u'$ 1HC "K #0
DESMSV?4&=R;DSS M?24&qtE;, 1 1HC "K#0P)4 KAL Z 1/IC
D$$1 @KNZ W&E&k+?48& >R WC
48& BB A;"MH$ G AM/ $J &Z %M$V"HI$ 1/IC# 4-01M
W CPF2& B W/ CA4\ 8 Z& /| #$% @&

$# C SC$ ,cacC
N <<0 EZ2
=R >Q D$s M
>3 >< D$$M3V
qt| >S D+/ M$V
B : sM/ $J
B 7 D$$ 1@
R B ; !@e 51 5pHA AZ 51 @ & +/ M$V C ASP/CP °

A+HZ# A " K !@eshgi-Agazadeh, 2006) \(aridi, 2003 P/ % M$V"HKZ 1/# M
" K'M$ M C?R R*J @ _H) A1 J&A sM $J $$SM$V J
"K'M$ } { C $& D+/ M$V/ C"MH$ G AIMK™ /fi C lI$
W/ yA N sM/ $J DESMSV 5 1 \Garcia- Fontaret al., 2001) !'$
+.F &+<2<1=*JFV<0 | & 1@RAR$&&P (" ()" K AMF1
>5 #A$SPF1& S Z A AZ |l &A$1 K!@b 4 K!@e /
#$ 1@ &% %WMSV"KS$ # }+MAL Z 4& K/ M$V? &" V /
>9* FD$SM C1L1L/IC "#/Z IK& _ % BJ3 % P HzZ# 1V
SM/ $J 24 & >T rMS$VD $$MS\24 & \Wortina et al., 2003; Gurses & Erdugan, 2006)
? 4&>5D g MmMdAa D gmMG MNOFPF @A nP/5%H 1@ 51 P+,
2488 ¢ & 1 g O+/ MgyW @ /1& 1@&01 GJ @
KA 51 H,?4&8, wvgy/ D$s1@ *#V' Al 0"K /| K M@ (A+ 51 &
W 51 #W1 ulGF K/ M$V w»n C "

- A H+, I # " @ & " /! f) @ /| 1MI &
' A "K @& FD$E$SMBI3 & C UK F K_ / M$v C w%
P/ C C X .+8% (J '@ \(Erowet al.,1995)
1- Aciduric 2-10lek
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i 1#r MSVD $SMSVF/ FD$S M & .(Bulut et al., 2005; Navid-Ghasemizaeét al.,
g# 4 1# g# $D+ / MSWr MV 2009)
& J&D+ / M$Vrd %FD $$ M * FD $$M" KAL /# "

WC"#/ Z"M G A rMmMsvi 1# " CV)# C'#lZ rJ%D$ESEM

| &AMC2 &A%() AAZ KM$ 51 _M/"& gJwm/ \ ng J
C*h KOXMJ]J XMJ @[\ C C& Mc KM$ 51VM K5gM/
AMC& 1 @uUu ~N" L1 "a ! AWC '@&U A1 A/T, '$
wic " %J M _ M@AKS51 / y
D+ / M$V* M.@+ / M$V |- &" H " C'V ) &U TM
(J ' XH"'W 4& @e & %% \(Girrafa, 2003)

\Mavid-Ghasemizadt al.,2009)P/ CT G & $ /I 1 &# qA$ / @ &

$# C "C$.,clacC
N -0 R
r &D$% M
rJUYFD$ES M
* FD$SM
IS/ D$S1 @
D+F / D+/ M$V
r1 D+/ M$V
*M@D+/ M$V
$ J&i 1#$% JED+/ MSV
rMsvi 1#$ J&D+/ M3SV
A@ CD+/ M$V
r'H/ FD+/ M$V
wE 1% FSD+/ MSV
"# D+/ MSV
D% +KD+/ M$V
q rmMgv M/'&i 1#rMSV D $$MSV
t rmMsvi 1#rMs$vDSSEMEV
DgMG 1#D g MG sM/ $J

N ~N oo o |1

\Y

\Y

v NV Il Q

"K_/ MV P/I6/ *\ C# C G 6/ C# CA M/"K!@ 1/ &
D+ / MV w" M H HK @ &w" W/ CTG olM
D+ / MV g# $D+ / M$V* M@ A 1 IML M/ '\@X1A%/ F

1- Fiore Sardo
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&% & B J3 I# F& D /M@
* FD $$M" KAL A1 A AZ \Wlangiaet al.,2008)
r M$VD $$M$SWwJ %FD $$ M  (Ortigosaet al., 2006) %HK /
#$ '@ &amM$Vi 1# $ J&D +/ M$V A H HK "K_ / M$V"V vV 11
A$ & C ARG (M & KAl Z 1&# 51 PHK *\ C# CA "KI@ & O0P/&
51 / & P$ 51M KM$ 51 P/5%H $ la / K "M$
M- 1 @51 M!4 J &8RRG '@ WC AMC& ~ '@ H '4\ &"WM$ 51

@ A U A, 1Z '@ J " XMJ]J XMJ @PR B%HA &51
# 30 1 LA K1 L1 +# #3 u ( '@ / '10F & !C AMCK®/
W& $ & 6M/ Wis$ 61 H
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Pot cheese is a traditional cheese that is prefdoeits characteristic aroma and flavor. Thisetygf
cheese is made without added starter cultures;ntizve lactic flora contribute to the ripening and
development of the typical aroma and flavor of ttheese. It is essential to identify the type ofitaacid
bacteria involved in the ripening process. In gtigly, pot cheese was made traditionally and thpemed

in underground stroage for three months. Lactid &ecicteria were isolated and identified in the mgxe
cheese. ldentification of isolates at the spedi®llwas performed using phenotypic and 16s rDNA
methods. Overall, 51 strains were isolated; theidant genera werkactobacilli (37.3%) andenterococci
(25.5%). Other species belonged_actococci(19.6%),Leuconosto€9.8%) andPediococci(7.8%). At the
end of the ripening period,actobacilli dominated and the changes were signific&mterococciand
Lactococci showed significant changes during ripening, bugmificant changes were not found for
Pediococciand Leuconostoc The dominant isolated species wasterococcusfaecium (8 isolates),
Lactococcuslactis ssp. lactis (7 isolates), Lactobacilluscasei ssp. casei (4 isolates) and
Pediococcusacidilactici(4 isolates). These species are recommended ®rasisstarter cultures in the

manufacture of pot cheese or a new type of che#hesimilar flavor.
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