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APPENDIX A

Figure 1: Honey samples which were used in this study
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APPENDIX B

Figure 1: Growth of pathogenic bacteria after inoculation with LAB ? patants

monitored using biophotometer at OD 560 nm within 72h. A: Staph_vlococx

Klebsiella pneumoniae, F: Escherichia coli.
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Figure 2: Growth of pathogenic bacteria after inoculation LAB supernatants using bio
photometer at optical density 560 nm within 72h. G: Bacillus subtilus, H: Shigella

sonnei, 1. Enterobacter aerogenes.
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APPENDIX C

Figure 1: Growth of pathogenic bacteria after inoculation LAB supe s after
adjusting ph to 3 using bio photometer at optical density 560 nm & 72h. A:
Staphylococcus aureus, B: Staphylococcus epidermis, C: Salmonelli %’1 wrium, D:

Serratia marcescens, E: Klebsiella pneumoniae, F: Escherichia coli.
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Figure 2: Growth of pathogenic bacteria after inoculation LAB supe s after
adjusting ph to 3 using bio photometer at optical density 560 nm within 7&' Bacillus
subtilus, H: Shigella sonnei, 1. Enterobacter aerogenes. %
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Figure 1:

Growth of pathogenic bacteria after inoculation LAB s
adjusting ph to 5 using bio photometer at optical density 560
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Staphylococcus aureus, B: Staphylococcus epidermis, C: Salmonella 1y hzmurmm
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Figure 2: Growth of pathogenic bacteria after inoculation LAB supernatants after
adjusting ph to 5 using bio photometer at optical density 560 nm within 72h. G: Bacillus
subtilus, H: Shigella sonnei, I: Enterobacter aerogenes.
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APPENDIX E

Figure 1: Growth of pathogenic bacteria after inoculation LAB supernqgnts after

enzymatic treatment with proteinase K using bio photometer at optical & 560 nm

within 72h. A: Staphylococcus aureus, B: Staphylococcus epiderms‘, y
SC

typhimurium, D: Serratia marcescens, E: Klebsiella pneumoniae, F:

Salmonella
ichia colli.
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Figure 2: Growth of pathogenic bacteria after inoculation LAB supernatants after

enzymatic treatment with proteinase K using bio photometer at optical de

within 72h. G: Bacillus subtilus, H: Shigella sonnei, 1. Enterobacter aem@
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APPENDIX F

Figure 1: Growth of pathogenic bacteria after inoculation LAB supermigants after
enzymatic treatment with proteinase K using bio photometer at optica & y 560 nm
within 72h. A: Staphylococcus aureus, B: Staphylococcus epidern®g, Salmonella
ryphimurium, D: Serratia marcescens, E: Klebsiella pneumoniae, F: Esc richia coli.
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Figure 2: Growth of pathogenic bacteria after inoculation LAB supernatants after
enzymatic treatment with proteinase K using bio photometer at optical degsit 560 nm
within 72h. G: Bacillus subtilus, H: Shigella sonnei, 1: Enterobacter aerogen¥f.

G ‘ H )
21 | 21

16 | 16 Y-
o | =)
3 8
8 11 =oh ey BOh
z | mah ||z : ®24h
Z 06 ash || £ o6 : " ‘ " (a8
8 : g i H ‘"R
S g . m72h || 6 e ¢ w72h

01 i ‘ , i 1 ] i &

‘ : . HO09

p 10-G Control

HOO6 A HO06-C HOO8-D HOO08-E HO09-F H010-G Control
0.4
LAB isolates with RNase
|
21
16
11

Growth by OD 560

HO06-A HO06-C HO08-D HO08-E HO09-F HO10-G ¢on |
0.4
LAB isolates with RNase , i s



111

APPENDIX G

Figure 1: Growth of pathogenic bacteria after inoculation LAB supernata r heat
treatment at 90 °C for 1 h using bio photometer at optical density 560 n Itzi 2
Staphylococcus aureus, B: Staphylococcus epidermis, C: Salmonella %xmmm
Serratia marcescens, E: Klebsiella pneumoniae, F: Escherichia coli. A
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Figure 2: Growth of pathogenic bacteria after inoculation LAB supernatants after heat
treatment at 90 °C for 1 h using bio photometer at optical density 560 nm within 72h. G:

Bacillus subtilus, H: Shigella sonnei, 1. Enterobacter aerogenes. \Y'
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APPENDIX H

Figure 1: Growth of pathogenic bacteria after inoculation LAB supernata ter heat
treatment at 121 °C for 1 h using bio photometer at optical density 560 gMhin 72h. A:
Staphylococcus aureus, B: Staphylococcus epidermis, C: Salmonel#Ty, imurium, D:

Serratia marcescens, E: Klebsiella pneumoniae, F: Escherichia coli.
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Figure 2: Growth of pathogenic bacteria after inoculation LAB supernatants after heat
treatment at 121 °C for 1 h using bio photometer at optical density 560 nm wgthin 72h. G:
Bacillus subtilus, H: Shigella sonnei, 1. Enterobacter aerogenes. \
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