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EFFECT OF TEMPERATURE ON THE PROTEIN PATTERN OF THE

LACTOCOCCUS LACTIS

KHALAF.J . MOHAMMED , LAITH.M.NAJEEB AND THAMER. Y. MUTAR
E.mail: scianb@yahoo.com

ABSTRACT :The bacterium Lactococcus lactis was isolated from cattle milk sample and diagnosed
according to cultural , microscopical and confirmed by certain biochemical tests . The cultural
diagnosed tests resulted in to that ,the colonies were small , smoth edges and white colonies on the Man
Rogosa Sharp medium . The microscopic characters appeared , that the bacterium was gram positive
cocci and the biochemical reactions ensured ,the bacterium was negative to catalase and oxidase tests .
To study the effect of temperature on bacterial protein composition, the bacterium was grownat three
temperature treatment ,28 oC , 37 oC , and 45 oC then the protein was isolated at each treatment and
elecrophoresed on the poly acrylamide gel .The electrophoresis appeared further protein band at 37 oC
in addition to other bacterial protein components.
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