
نخحذَذ يسخىي الأفلاحىكسٍُ فٍ خًُع [ حهك]اسخخذيج كم انخقُُاث وهبهك 

وكشفج انبُاَاث انخٍ حى انحصىل عهُها فٍ انذراست انحانُت أٌ . انعلاخاث

اثٍُُ يٍ انكائُاث خطىط باء نحذ يٍ ًَى الأسبزخهس عُذيا حى حهقُح 

أو ( صفز انىقج)انذقُقت عهً انًغذَاث آخار انًخىسطت فٍ َفس انىقج 

فٍ حٍُ ، . عُذ خطىط باء كاَج حزرع نُىو واحذ قبم أنف فلافس انًُى

أَاو يٍ  3صفز انىقج نًذة )واسخكًال حثبُط ًَى انسٍ ثقافت الأفلاحىكسٍُ 

ى فٍ انًخىسط انًزق وأظهزث الاَفعال أثُاء باء خطىط انًُ(. انعًز

 011ححىل دوٌ اسخخذاو . انًغذٌ نُكىٌ عايلا هايا نًُع ًَى انفطزَاث

أَاو انقذًَت كىسُهت نهًُى الأسبزخهس عهً  3٪ يٍ ثقافت خطىط باء يٍ 

وباء خهُت ثقافت خطىط خصائص فطزَاث بذءا يٍ . ًَى انفطزَاث وحبىغ

َسخعًم يثم عىايم أشارث انُخائح إنً أٌ خطىط باء ًَكٍ أٌ . أَاو 3

انًكافحت انبُىنىخُت فٍ الأغذَت ويُخداث الأنباٌ نًُع ًَى انعفٍ وإَخاج 

  .انسًىو انفطزَت

 

 

 

 

 

 

 

 

 

 

 



Brevibacterium lines culture have been safely used 

as adjunct culture to accelerate ripening and 

flavor development of Cheddar and Ras cheese. 

The antimycotoxigenic activity of Brevibacterium 

lines (B. lines) against Aspergillus flavus (A. flavus) 

was studied in solid and liquid media. Both HPLC 

and TLC techniques were used to determine the 

aflatoxin level in all treatments. The data 

obtained in the current study revealed that B. 

lines reduce the growth of A. flavus when the two 

microorganisms were inoculated on nutrient agar 

medium at the same time (zero time) or when B. 

lines was grown for one day before A. flavus 

growth. While, complete growth inhibition of 

aflatoxins culture age (zero time to 3 days old). 

Agitation during B. lines growth in nutrient broth 

medium showed to be an important factor to 

prevent the fungal growth. The use of 100% of B. 

lines culture of 3 days old as a growth medium for 

A. flavus inhibited the fungal growth and 

sporulation. B. lines cell culture had fungicidal 

properties starting from 3rd day. The results 

indicated that B. lines could be use as biological 

control agents in food dairy products to prevent 

mold growth and mycotoxins production.  


