IN VITRO PROBIOTIC EVALUATION OF LACTOBACILLUS ISOLATES FROM AFRICAN FERMENTED FOOD CONDIMENTS
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Introduction: The use of fermented food condiments with its attendant improvement in organoleptic quality and shelf-life of foods and the fact that lactic acid bacteria (LAB) are responsible for its fermentation have necessitated this study. 
Aim of the study: to isolate and characterize lactic acid bacterial strains from African fermented food condiments (FFC).
Methods: Samples of market-ready, artisanal prepared, FFC in South-East Nigeria were procured. Lactic acid bacteria were isolated using De Man, Rogosa Sharpe (MRS) agar by a surface drop plate technique. After enumeration and initial identification, LAB isolates obtained were further evaluated based on their in vitro probiotic properties. 
Results and discussion: The 16S rRNA gene sequence analysis identified mostly Lactobacillus species. The species showed adherence to Caco-2 cell lines, auto-aggregation after 24 hr and the ability to inhibit some human enteric pathogens. They were susceptible to antibiotics tested except for a few ampicillin-resistant strains. All strains exhibited tolerance to simulated gastrointestinal conditions of pH 4.0, NaCl (3.5 and 6.5%) and Bile (0.3 and 0.6%) at 4 hr treatment better than or similar to reference strain Lactobacillus rhamnosus GG (LGG).
Conclusion: This study revealed the abundance of lactobacillus species in African fermented food condiments. Having demonstrated promising strain-specific in vitro probiotic attributes, they can be further assessed for their safety, other health benefits and possibly considered for formulation as probiotics.  
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