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ABSTRACT

The long-term continuous using of antibiotics as a growth promoter in chicken has a
negative impact on emerging of antibiotics resistance bacteria. Therefore, an alternative way to
reduce the effects of antibiotics resistant bacteria, but still promote the growth of chicken together
with an efficiently prevention of disease is using of an effective probiotics microorganisms. Many
microorganisms have been using as probiotics, but lactic acid bacteria (LAB) seem to be the
potential probiotic agent in chicken feed. Therefore, the objectives of this study are to isolate,
identify and characterize the probiotic properties of LAB isolated from the native chicken ma-
nure. The LAB was isolated from the manure of 27 native chickens. This study found that 171
LAB were isolated from samples of native chicken manure. The probiotic properties, such as the
antibacterial activity against pathogenic bacteria, bile salt tolerance, acid tolerance and hydrophobicity
were determined in all the 171 isolates. The results showed that of total 171 isolates, 6 isolates
that showed the satisfactory results of probiotic properties. The 16s rRNA gene sequencing
analysis indicated that were Enterococcus faecium, Lactobacillus plantarum and L. salivarius.
Throughout this study, we able to isolate 6 LAB from chicken manure and demonstrate their

probiotic properties that suitable for further development of probiotics for poultry.
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Pathogens Number of inhibit pathogens

and percentage

Enterohemorrhagic E. coli (EHEC) 108(63.16%)

Enteropathogenic E. coli (EPEC) 87 (50.88%)
S. aureus 62 (36.26%)
K. pneumoniae ATCC 700603 82 (47.95%)
P. aeruginosa ATCC 27853 136(79.53%)
S. Typhimurium (isolated strain) 65 (38.00%)
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Percent Hydrophobicity Index

100

80

60

HPBI (%)

40-

20 1

0-

Do wd ab W N oA “ Mg V v
M A NN &&&&&&&&&&&&&&
¢ ¢ NV VE ¢V \& NN N RS R RN N N RN N G NN N

U0 4 qou 1A Hydrophobicity Index (HPBI) uuaiizensauandn
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— LC2-2 4 Bact-0341

L GQ231447.1 Lactobacillus salivarius strain
—— KX830980.1 Enterococcus dispar strain
MK347025.1 Lactobacillus fabifermentans strain
MK351318.1 Lactobacillus casei strain
MK722196.1 Lactobacillus plantarum strain
LC1-4 7 Bact-0341

— LC1-2 11 Bact-0341

_|: LC1-2 2 Bact-0341

MK774603.1 Lactobacillus plantarum subsp.
MK616468.1 Lactobacillus pentosus strain
EU675926.1 Lactobacillus pentosus strain
LC1-4 10 Bact-0341
MK336658.1 Lactobacillus brevis strain

MF582942.1 Enterococcus faecium strain
LC 4-1 1 Bact-0341.ab1 432
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unsnavldisu E. coli wag Salmonella spp. [9] wliaved 1wiuuaiite S1evuegiu 19mugues
A A 3 dy d” k4 =S dy = S A
naiize e3dlsznouvedonsidende uaz anzwaden [10] namsAnuil uuadiisensaua
a d' k% 1 c’a” 2 o [ gj S A 1 Y
adnfiuenldnnyalaiugiuiewnug 136 lTelsian  wnsadudiuuaiisenelsalad lasmme
%0 P. aeruginosa ATCC 27853 uag 108 lalsian duduze EHEC namsAny1 annaeeny
! v A ¥ 3 = A U o & X = A '

vaenenuneumh Mu adviiiunuuaiisondu LAB wsaduguseuuaiisenelsa lagiams
E. coli wag Salmonella spp. Builu 1mgmsnelsansluauuazlu “afilnlad [11-12] qau wiid
o ! < 4 1 [ a X o ! ' ! A =
aananniulszlomisgrannlumsilosiumsdaedandndeln  wenaniindwesnlluaszi
NenuAeuees Ao wulnyenuenld wnsaduduse P. aeruginosa 19 1 adliimud@nemw
YouuAilisananaafinfuenldnnmaduemsveslanugiiios
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J A T Aag A o w o [ a = a A a _Aa
manudensauasindemnmiue 1dy wiugdunidlnsluledn edlnslulednifay
devagseanazaigldly Anzmadeniijuusivesssuumaduennsfid anziunsa wnsa
o/ gj a a ﬁy 4 = =) ’O’ = o v = 1 o/ d A A
fugamswsgidvlavendeld aaeasumsiindendlual “idniinadentivsadvesnuaiiisy
Tagmhilase $19 wderusadwasuulasly [13] lumsAnmninudnge wnsasgsealdlu
mgniflunsaldn pH 3 il pH twuldlunszinmgonnsliu “adtla [14] asidaiulaldiuiie
WupanSed muduemsvedld wuaiisenldzdinseninly angdindn wennnanu
nnsalumsnude Ag pH mudd wuafiGonsanandndedes 1wnsanudeinaoindlan
gundeiamulumaduemmsivnumlumsgeslviiu nennniiindenddall nidiy detergent
4 a KLy A o A v ¢ A A o aa 4 v
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4 Y o v dawo w px de X
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A A a 2 9(; = 914' Y v v ! A A d.
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1 o 16 ¥ A A 1 = [ o o k4 a d A A o d‘
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Y v A ¥ o X A g1 Av H P 2 g 1 Av 1o
Yo uneIteIfuiuAIvesad uiliseui (hydrophobicity) #uilu udtlidims
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