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Abstract :This study was included the isolation of four strains from two species of lactic acid bacteria which as
Lactococcus lactis subsp. diacetylactis; Lactococcus lactis subsp. lactis; Leuconostoc mesenteroides subsp.
mesenteroides and Leuconostoc mesenteroides subsp. cremoris, were isolated from locally fermented diary
products. The isolated were identified by using morphological, cultural and biochemical tests. Their abilities to
producing flavor compounds as each Diacetyl and Acetoin after cultured on MRS broth media and incubation
at 30 °c for 24 hours. The results indicated that’s all strains were produced the acetoin significantly (P<0.05)
more than diacetyl compound. The production of Lactococcus lactis subsp. diacetylactis from Diacetyl were
significantly higher than Acetoin compound, while Leuconostoc mesenteroides subsp. cremoris revealed higher
production of Acetoin in comparison with the other isolated strains.The current study included the mutagenesis
of the four isolated strains by using two chemical mutagens, the 5-Bromouracil and acridine orange. Eight
derivates strains were obtained by using this technique. Diacetyl and Acetoin compounds production were
estimated for these derivates. In general, all the eight derivates strains showed more productivity of flavor
compounds in comparisons with the parental strains with a high stability for flavor compounds production of
these derivates strains after 15 translocates.
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1: Lactococcus lactis subsp. diacetylactis,

2: Lactococcus lactis subsp. lactis,

3: Leuconostoc mesenteroides subsp. mesenteroides,

4: Leuconostoc mesenteroides subsp. cremoris
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o) bl Haxs G aacy Al Leasliy et Al
Ghiladl g Ao @l Ja sy pualally lgle Jgeanl)

Leuconostoc

Basie AT day (i adle) i) AL £ W) & Acridine orange s 5-Bromouracil ¢ s 8yihall el 43005 .3 Jgaad)

Ol aae
Baxie B 2y (MQ/L) i) U ApaS YL
15 10 5 0
19.50+0.30 19.70+0.30 19.70+0.30 19.70+0.30 Lactococcus lactis subsp. diacetylactis B
b b b b
24.00+0.50 24.30+0.60 24.30+0.60 24.30+0.60 Lactococcus lactis subsp. diacetylactis A
a a a a
20.80+0.70 20.85+0.65 20.95+0.55 20.95+0.55 Lactococcus lactis subsp. lactis B
b b b b
24.35+1.15 24.50+1.30 24.50+1.30 24.50+1.30 Lactococcus lactis subsp. lactis A
a a a a
8.05+0.25 8.25+0.25 8.30+0.20 8.30+0.20 Leuconostoc mesenteroides subsp.
Cc c c c mesenteroides B
9.05+0.25 9.15+0.15 9.15+0.15 9.15+0.15 Leuconostoc mesenteroides subsp.
Cc c c c mesenteroides A
7.400.10 7.60+0.20 7.60+0.20 7.60+0.20 Leuconostoc mesenteroides subsp. cremoris B
c c c c
8.40+0.20 8.4520.25 8.4540.25 8.45£0.25 Leuconostoc mesenteroides subsp. cremoris A
c c c c

.0.05 Adlaial gsima dio Ligina CAlATY dalsl dgan) B Agulddall Cijal) ic-a

-Acridine orange &gkt salall aladiols sikaall D) Y sedd =A .5-Bromouracil Aisbush salall aladiuly §yihall Al 1) i =B



Basaile COIAT sy (L adle) oy s ) A Acridine orange s 5-Bromouracil ¢s J<s silaall cySiadl 4605 .4 Jgaad)

@l aae
Baaie O aey (MQ/L) i) AL daS YL
15 10 5 0
164.65+0.45 165.90+0.80 165.90+0.80 165.90+0.80 Lactococcus lactis subsp. diacetylactis B
c c c c
159.65+0.65 160.70+0.30 160.70+0.30 160.70+0.30 Lactococcus lactis subsp. diacetylactis A
d d d d
158.35+0.25 158.90+0.30 158.90+0.30 158.90+0.30 Lactococcus lactis subsp. lactis B
d d e e
154.50+1.20 155.70+1.50 156.85+0.35 156.85+0.35 Lactococcus lactis subsp. lactis A
e e f f
176.95+0.05 177.50+0.60 177.50£0.60  177.50+0.60 Leuconostoc mesenteroides subsp.
ab a a a mesenteroides B
174.20£1.10 174.65£0.65 174.95£0.35  174.95+0.35 Leuconostoc mesenteroides subsp.
b b b b mesenteroides A
177.70+1.30 178.75+0.25 178.75+0.25 178.75+0.25 Leuconostoc mesenteroides subsp. cremoris B
a a a a
176.95bi0.45 178.00+0.60 178.00+0.60 178.00+0.60 Leuconostoc mesenteroides subsp. cremoris A
a a a a

.0.05 Allaial s gima dic Lgina CAlAT Y aalgll ygand) b Agulisall il of -a

-Acridine orange Aisbuasst) 3alall aladials silaall D) ) sedd =A .5-Bromouracil Aisbush salall alsdiuly §yihall Al 1) i =B
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