83

PNAINAZTI919949

a ' a a A Jd a N J
NFTAMST WHYQasY. 2545, wamsiasuvizalalodlnusamlsauaznsadunigsiuly

a a J (a a Y 4
21N HENUN. INTNUTUTy In, un1IMedenyasmans.
4
INTEIANA WUV, 1991. AnaINURFIUE, U. 5. The Alltech-Asis pacific Lecture Tour.

2 ay & 9 a o d o 4 @ =
INYTAANA ﬁi@ﬁ]ﬁﬂiim. 2544, mswaﬂamﬂn. AUSTAIRITAT ﬁmuumsﬂuiaﬂiwmm

INYVYAUATATFITUTIY, UATATTTINTIY.

Jd Y v A o 4
. 2546. Ipvumansuazmslnensanitn. auzdamans
aouma Ty 1ags1%uena INGVUAUATATFITUITIY, UATATEITNIIY.
FAN AIUAITNA. 2542, M3fauen uazmsanIgaaNAveUANGansANanANT
a U ?J Z a a a Jd A a [
wanmsdugsminaaululszmalne. IneriinusdsyanIn, uminede

s
INHATATNT.

aa 4 v A 4 a a
FAMY FuUSYAMIUUN. 2539. mslFuandinuedanuaisailullslulefnasue1msln,

entinuslsyanIn, ywnasnsaiuiinends.

9

= o o a o A a A a A A a A A
UVITE NBUHY. 2544, ﬂ1§ﬂﬂ!ﬁ@ﬂ!!ﬁZNEWI!‘BBﬂa‘lﬂl‘iﬂ‘i’l!ﬂuﬂqﬁlﬁﬁl‘ﬂ?u%!WEﬂ‘lﬂ‘Hﬂ]i
dw T a a J a a [ J
mm"ln. ’JVIfJ"IUW‘L!‘ﬁ‘]JSiUUiUUTIVI, UN1INVIAULNHATRITNT.

a d a [ J J
yodou Fzddaszna. 2541, Iavumansan 1. MAINTAIMEAT AULINBATAEAS

=) % = 1 = 1
UHINea a1, 139l

9 Y
o A o I

X Y= a 4 v A
‘]Jill HELINYNT. 2540. m‘;ﬁmt‘rmﬂﬂ. WUNATIN 3. ﬁ']llﬂWilWﬁ'JL‘ldJ‘(’J'J ,U‘LI“VI‘LS.

Tyd Uszaesdail. 2541. msnBeuieumslflslulednlums@asla. Inendinus

Aa 4 a o
Y In, PnaInsalurImeds.



84

5en Jyadisug. 2524. gatrInenveswdnsaaiinuns. nAININGIMNTATIAY

a v J
malulagn15e1nis AUSYATTNNITUINHAT, UH1INYAUNHATATNT.

9
@ J o A

Aaa a a d a d A 4 Qy Q"
NEA NAIUNT. 2545. ﬂ]ﬂ?ﬂ1ﬂﬂ1ﬁﬂ‘§!!ﬁ%ﬁ%i?ﬂﬂ]ﬂl@ﬂNH‘Hﬂ. WUNATIN 2. Tﬂ.t@ﬁ.Wﬁu@N

Y o
LNH, NTUNN.

Qy v d a 4 t4
gAa Auurauned. 2533. mslvemazmsndinanluermsdnl. Tsanungmainsal

UNINAY, NTANNE.

v A Y o U
JAUITV YANUAUA. 2546. ﬂ"lﬁﬁﬂ‘kl1%Tﬂ1'JZﬁ!‘I’nﬂgﬁNﬁ11’iﬁﬂﬂ1§l‘ﬂ%iy"ﬂ'f)\1 Lactobacillus
A Y a a J a a o
plantarum LP64 Tuormsilasnga. Imeniinusi/saganTn, wiineds

LﬂEGlﬁﬁWﬁﬁ{.

791 Wdenaa. 2544, mswaallslulefndmsuermsinonuuaiiGansaanfinuesing.

entnuslsyanIn, uminedoinuaseneas.

a J = % = a ¥ Y Y \ a a v
aUBIY f{(’)iimﬂigﬂhj. 25217. f'n’iﬂmel1Uﬂ!ﬂillaﬂﬂﬂm‘lﬂﬂuﬂﬁﬁﬂﬂﬁlﬂiﬂglﬂﬂiﬂﬂlﬂﬂﬂ

pszng. InontnusdSaanin, uninedenuaseneas.

v d a =3

~ o S A a d‘ a a a %
138U NUAN. 2545. miﬁnmsmﬂmmnmuanﬂn‘nwammmmﬂamumnmmiﬁun.

a a Jd (a a @ 4
’JVIEJH!WH‘HIJ?QIJQJU'IIVI, UR1INYIAUNHATAITNT.

a a a a a J a o ]
pAm WA lnua. 2530. uuAiGe. MAIIFIINGT AUSINNTAT UHIINBERBIT 11,

= ]
Fea 1.
a = = a v A Aa a 4
931358 FUITIA. 2547. mAlUIAgMSHANTAIUN. DAWIAMITNUN, UHIEITAN.

] d a wAa aa o a
p3m UNAszRAUUN. 2537. gielfiianmsasidfiadesuaiisanslsaluszuumadiy

9113, NOINOITINGINANUN NTUINGNTATMTUNNG, AFUNNA.



85

Adams, M.R. and C.J. Hall. 1988. Growth inhibition of food borne pathogens by lactic and

acetic acids and their mixtures. Int. J. Food Sci. Technol. 23: 287-292.

Adlerberth, 1., M. Cerquetti, I. Poilane, A. Wold and A. Collignon. 2000. Mechanisms of
colonisation and colonisation resistance of the digestive tract. Microb. Ecol. Health

Dis. 11:223-239.

Amit-Romach, E., D. Sklan and Z. Uni. 2004. Microflora ecology of the chicken intestine using

16S ribosomal DNA primers. Poult. Sci. 83: 1093-1098.

Anadon, A. 2006. The EU ban of antibiotics as feed additives(2006): alternative and consumer

safety. J. Vet. Pharmacol. Therap. 29(1): 41-44.

Anderson, D.B., J.J. McCracken, R.I. Amirov, J.M. Simpson, R.I. Mackie, H.R. Vestegen and
H.R. Gaskins. 1999. Gut microbiology and growth promoting antibiotics in swine. Pig

News & Information. 20: 115N-122N.

Angelis, M.D., R.D. Cagno, C. Huet, C. Crecchio, P.F. Fox and M. Gobbetti. 2004. Heat shock

response in Lactobacillus plantarum. Appl. Environ. Microbiol. 70(3): 1336-1346.

Anonymous. 2006a. Impacted crop. Poultryhelp.com. Available Source:

http://www.poultryhelp.com/impactedcrop.html, December 25, 2006.

. 2006b. The diversity of metabolism in prokaryotes. Todar’s online textbook of
bacteriology. Kenneth Todar University of Wisconsin-Madison. Available Source:

http://www .textbookofbacteriology.net/metabolism.html, December 15, 2006.

Araneo, B.A., J.J. Cebra and J. Beuth. 1996. Problems and priorities for controlling
opportunistic pathogens with new antimicrobial strategies: An overview of current

literature. Microbiol. Virol. Parasitol. Inf. Dis. 431-465.



86

Atherton, D. and S. Robins. 1987. Probiotics a European perspective, pp. 167-196.
In T.P.Lyons, eds. Biotechnol. Feed Industry. Alltech Technicals Publication,

Nicholasville, Kentucky.

Austic, A.E. and M.C. Neshiem. 1990. Poultry Production. 13th ed. Lea & Febiger,

Philadelphia, London.

Axelsson, L. 2004. Lactic acid bacteria: classification and physiology, pp. 1-66. In S. Salminen,
A. von Wright and A. Ouwehand, eds. Lactic Acid Bacteria: Microbiological and

Functional Aspects. Marcell Dekker, Inc., New York.

Baird-Parker, A.C. 1980. Microbial Ecology of foods. Cited by L.D. Vuyst and E.J.
Vandamme. 1994. Antimicrobial potential of lactic acid bacteria, p. 98. In L.D. Vuyst
and E.J. Vandamme, eds. Bacteriocin of Lactic Acid Bacteria. Chapman and Hall,

Glasgow, UK.

Bearso, S., B. Bearson and J.W. Foster. 1997. Acid stress responses in enterobacteria. FEMS

Microbiol. Lett. 147: 173-180.

Becquet, P. 2003. EU assessment of enterococci as feed additives. Int. J. Food Microbiol.

88:247-254.

Begley, M., C. Hill and C.G.M. Gahan. 2006. Bile salt hydrolase activity in probiotics. Appl.

Environ. Microbiol. 72(3): 1729-1738.

Bertazzoni M.E., Benini A, Marzotto M, Hendriks H, Sbarbati A, Dellaglio F. 2001. Preliminary
screening of the health promoting properties of new lactobacilli strains: in-vitro and in-

vivo. HEALFO conference, Santa Maria Imbaro and Lanciano-Italy. 13-15 June.



87

Brock, T.D., M.T. Madigan. 1991. Host-microbe relationships and disease processes, pp. 379-

380. In Biology of Microorganisms. 6th ed. Prentice-Hall Inc.

Bruno, M.E., A. Kaiser and T.J. Montville. 1992. Depletion of proton motive force by nisin in

Listeria monocytogenes cells. Appl. Environ. Microbiol. 58: 2255-2259.

Cavazzoni, V., A. Adami and C. Castrovilli. 1998. Performance of broiler chickens

supplemented with Bacillus coagulants as probiotic. Br. Poult. Sci. 39: 526-539.

Ceylan, N., . Ciftci, F. Ildiz and A. Sogut. 2003. Etlik pilic rasyonlarina enzim, buyutme
faktoru, probiyotik ve organic asit ilavesinin besi performansi ve bagirsak mikroflorasina

etkileri. A.U. Tarim Bilimleri Dergisi. 9: 320-326.

Chapman, J.D. 1988. Probiotics, acidifier and yeast culture: a place for natural additives in pig
and poultry production, pp. 219-233. /n T.P.Lyons, ed. Biotechnol. Feed Industry.

McGraw HillBook Comp, Inc., New York.

Charalampopoulos, D., S.S. Pandiella and C. Webb. 2003. Evaluation of the effect of malt,
wheat and barley extracts on the viability of potential probiotic lactic acid bacteria under

acidic conditions. Int. J. Food Microbiol. 82: 133-141.

Chikindas, M.L., M.J.G. Garcera, A.J. Driessen, A.M. Ledeboer, J.N. Meyer, I.F. Nes, T. Abee,
W.N. Konings and G. Venema. 1993. Pediocin PA-1, a bacteriocin from Pediococcus
acidilactici PAC1.0, forms hydrophilic pores in the cytoplasmic membrane of target

cells. Appl. Environ. Microbiol. 59: 3577-3584.

Church, D.C. 1986. Livestock feeds and feeding, p. 472. A Reston Book, Prentice-Hall,

Englewood cliffs, New Jersey.



88

Cleveland, J., T.J. Montville, I.LF. Nes and M.L. Chickindas. 2001. Bacteriocins: safe, natural

antimicrobials for food preservation. Int. J. Food Microbiol. 71: 1-20.

Coconier, M.H., M.F. Bernet, G. Chauviere and A.L. Servin. 1993. Adhering heat-killed human
Lactobacillus acidophilus, strain LB, inhibits the process of pathogenicity of
diarrhocagenic bacteria in cultured human intestinal cells. J. Dirrhoeal Dis. Res.

11:235-242.

Collins, E.B. and K. Aramaki. 1980. Production of hydrogen peroxide by Lactobacillus

acidophilus. J. Dairy Sci. 63: 353-357.

Corzo, G. and S.E. Gilliland. 1999. Measurement of bile salt hydrolase activity from
Lactobacillus acidophilus based on disappearance of conjugated bile salt. J. Dairy Sci.

82:466-471.

Craven, S.E. and D.D. Williams. 1998. In vitro attachment of Salmonella typhimurium to
chicken cecal: effect of cations and pretreatment with Lactobacillus spp. isolated from

the intestinal tracts of chicks. J. Food Prot. 61: 265-271.

Crawford, J.S. 1979. Probiotics in animal nutrition, pp. 45-55. In Proceedings of 1979.

Arkansas Nutrition Conference, USA.

Dahiya, R.S. and M.L. Speck. 1968. Hydrogenperoxide formation by lactobacilli and its effect

on Staphylococcus aureus. J. Dairy Sci. 51(10): 1568-1572.

Dahl, T.A., W.R. Midden and P.E. Hartman. 1989. Comparison of killing of gram-negative and

gram-positive bacteria by pure singlet oxygen. J. Bacteriol. 171: 2188-2194.

Daly, C. and R. Davis. 1998. The biotechnology of lactic acid bacteria with emphasis on

applications in food safety and human health. Agri. Food Sci. 7: 219-250.



&9

Dellaglio, F., L.M.T. Dicks and S. Torriani. 1995. The genus of Leuconostoc, pp. 235-278.
In B.J.B. Wood and W.H.Holzafel, eds. The Genera of Lactic Acid Bacteria.

Chapman and Hall, Glasgow.

Djouvinov, D., S. Boicheva, T. Simeonova and T. Vlaikova. 2005. Effect of feeding Lactina
probiotic on performance, some blood parameters and caecal microflora of mule

ducklings. Trakia J. Sci. 3(2): 22-28.

Duncan, D.B. 1995. Multiple range and multiple F-tests. Biometric. 11: 1-42.

Engberg, R.M., M.S. Hedemann, T.D. Lesser and B.B. Jensen. 2000. Effect of zinc bacitracin
and salinomycin on intestinal microflora and performance of broilers. Poult. Sci.

79:1311-1319.

Eren, M., G. Deniz, H. Biricik, S.S. Gesen, I.L. Turkmen and H.M. Yavuz. 1999. Effects of
supplementation of zinc bacitracin, mannanoligosaccharide and probiotic in broiler

feeds on fattening performance. Veteriner Fakiiltesi Dergisi, Uludag Universitesi. 18:

73-84.

Erkkila, S. and E. Petaja. 2000. Screening of commercial meat starter cultures at low pH and in

the presence of bile salts for potential probiotic use. Meat Sci. 55: 297-300.
Fontaine, E.A., E. Claydon and D. Tayler-Robinson. 1996. Lactobacilli from women with or
without bacterial vaginosis and observations on the significance of hydrogen peroxide.

Microb. Ecol. Health Dis. 9: 135-141.

Fuller, R. 1973. Ecological studies on the Lactobacillus flora associates with the crop epithelium

of the fowl. J. Appl. Bacteriol. 36: 131-139.

. 1989. Probiotics in man and animals. J. Appl. Bacteriol. 66: 365-378.



90

. 1991. Probiotics in human medicine. Gut. 32: 439-442.

and G. Perdigon. 2003. Gut Flora, Nutrition, Immunity and Health. Blackwell

Publishing, USA.

Garcia, N.M, G.M. Pesti and R.I. Bakalli. 2000. Influence of dietary protein level on the broiler
chicken’s response to methionine and betaine supplements. Poult. Sci. 79(10): 1478-

1484.

Garriga, M., M. Pascual, J.M. Monfort and M. Hugas. 1998. Selection of lactobacilli for chicken

probiotic adjuncts. J. Appl. Microbiol. 84: 125-132.

Gilliland, S. and M. Speck. 1977. Deconjugation of bile acids by intestinal lactobacilli. Appl.

Environ. Microbiol. 33: 15-18.

Gilliland, S.E., L. Speck, T.E. Staley and L.J. Bush. 1984. Importance of bile tolerance of

Lactobacillus acidophilus used as dietary adjunct. J. Dairy Sci. 67: 3045-3051.

Gordin, B. R. and Gorbach, S.L. 1992. Probiotics for humans, pp. 355-376. In: Fuller, R., ed.

Probiotics. The Scienctific Basic. Chapman and Hall, London.

Gotz, F., B. Sedewitz and E.F. Elster. 1980. Oxygen utilization by Lactobacillus plantarum.

I. Oxygen consuming reaction. Arch. Microbiol. 125: 209.

Guerra, N.P., M.L. Rua and L. Pastrana. 2001. Nutritional factors affecting the production of
two bacteriocins from lactic acid bacteria on whey. Int. J. Food Microbiol. 70: 267-

281.



91

Gunal, M., G. Yayli, O. Kaya, N. Karahan and O. Sulak. 2006. The effects of antibiotic growth
promoter, probiotic or organic acid supplementation on performance, intestinal

microflora and tissue of broilers. Int. J. Poult. Sci. 5(2): 149-155.

Gusil, C., S.N. Gonzalez and G. Oliver. 1999. Some probiotic properties of chicken lactobacilli.

Can. J. Microbiol. 45: 981-987.

Hardie, J.M. and R.A. Weilej. 1995. The genus of Streptococcus, pp. 75-124. In B.J.B. Wood
and W.H.Holzafel, eds. The Genera of Lactic Acid Bacteria. Chapman and Hall,

Glasgow.

Harris, C. 2005. Europe bans antibiotic growth promoters. Available Source:

http://www.meatnews.com/index.cfm?fuseaction=Article&artNum=10827. February

1,2007.

Helander, .M. and T. Mattila-Sandholm. 2000. Permeability barrier of the Gram-negative
bacterial outer membrane with special reference to nisin. Int. J. Food Microbiol.

60: 153-161.

Hofacre, C.L. 2002. The health and management of poultry production. Int. J. Infect Dis.

6: 353-357.

Hood, S.K. and E.A. Zottola. 1988. Effect of low pH on the ability of Lactobacillus acidophilus

to survive and adhere to human intestinal cells. J. Food Sci. 53: 1514-1516.

Hoover, N.J., P.B. Kenney, J.D. Amick and W.A. Hypes. 1997. Preharvest sources of

Salmonella colonization in turkey production. Poult. Sci. 76: 1232-1238.

Hutkins, R.W. 2001. Metabolism of starter cultures, pp. 207-241. In E.H. Marth and J.L.

Steels, eds. Appl. Dairy Microbiol. 2 nd ed. Marcel Dekker, Inc., New York.



92

Jensen, B.B. 1998. The impact of feed additives on the microbial ecology of the gut in young

pigs. J. Anim. Feed Sci. 7: 45-64.

Jin, L.Z., Y.W. Ho, N. Abdullah, M.A. Ali and S. Jalaludin. 1996. Antagonistic effects of

intestinal Lactobacillus isolates on pathogens of chicken. Lett. Appl. Microbiol. 23:

67-71.

. 1998a. Effects of adherent

Lactobacillus cultures on growth, weight of organs and intestinal microflora and volatile

fatty acids in broilers. Anim. Feed Sci. Technol. 70: 197-209.

and S. jalaludin. 1998b. Growth performance, intestinal

microbial populations, and serum cholesterol of broilers fed diets containing

Lactobacillus cultures. Poult. Sci. 77: 1259-1265.

Kabir, S.M.L., M.M. Rahman, M.B. Rahman, M.M. Rahman and S.U. Ahmed. 2004. The
dynamics of probiotics on growth performance and immune response in broilers.

Int. J. Poult. Sci. 3(5): 361-364.

Kacaniova, M., V. Kmet and J. Cubon. 2006. Effect of Enterococcus faecium on the digestive

tract of poultry as a probiotic. Turk. J. Vet. Anim. Sci. 30: 291-298.

Kahraman, R., P. Alp, N. Kocabagl, L. Abas and H. Aksu. 1997. Effect of probiotic
supplementation to the oxidized diet on performance, ideal pH and Enterobacteriaceae
population, ascites incidence and mortality rate of broilers. Turkish. Pendik-Veterine-

Milcrobiyoloji-Dergisi. 28(2): 181-190.

Kalavathy, R., N. Abdullah, S. Jalaludin and Y. W. Ho. 2003. Effect of Lactobacillus cultures on
growth performance, abdominal fat deposition, serum lipid and weight of organs of

broiler chickens. Br. Poult. Sci. 44: 139-144.



93

Kashker, E.R. 1987. Bioenergetics of lactic acid bacteria: cytoplasmic pH and osmotolerance.

FEMS Microbiol. Rev. 46: 233-244.

Kaur, I.P., K. Chopra and A. Saini. 2002. Probiotics: potential pharmaceutical applications.

Eur. J. Pharm. Sci. 15: 1-9.

Kimura, M. 1978. Application of growgen as feed additive for domestic animals and fowls.

Feed and Feed Industry. 18: 33-36.

Kirchgessner, M. and M.X Roth. 1988. Ergotrope efekte durch organische suaren in der

ferkelaufzucht und schweinemast. Ubersichten zur Tierernahrung. 16: 93-108.

Klaenhammer, T.R. 1993. Genetics of bacteriocins produced by lactic acid bacteria.

FEMS Microbiol. Rev. 12: 39-86.

Klaver, F.A.M. and R. van der Meer. 1993. The assumed assimilation of cholesterol by
Lactobacilli and Bifidobacterium bifidum is due to their bile salt-deconjugating activity.

Appl. Environ. Microbiol. 59: 1120-1124.

Kobayashi, A. and B. Koralac. 1978. Drived animal driganated bifidobacteria preparation.

Feed and Feed Industry. 18: 37-40.

Koenen, M.E., J. Kramer, R. van der Hulst, L. Heres, S.H. Jeurissen and W.J. Boersma. 2004.
Immunomodulation by probiotic lactobacilli in layer and meat-type chickens.

Br. Poult. Sci. 45: 355-366.

Kostiuk, O.P., C.Z. Cherryshora and A.P. Volokha. 1992. The current concepts of the influence

of Lactobacilli on the immune system of the human body. Fiziol. Zh. 43: 106-115.



94

Kozasa, M. 1988. Probiotics (viable bacteria preparations) for animal feeding. Fine Chemical.

17: 37-49.

Kyriakis, S.C. 1983. Post weaning diarrhea syndrome (PNDS) of piglets: A new therapeutic

approach with the supporting therapy (STH). Pig News Info. 4: 23-27.

Lee, J. and G. Kaletunc. 2002. Evalution of the heat inactivation of Escherichia coli and

Lactobacillus plantarum by differential scanning calorimetry. Appl. Environ.

Microbiol. 68(11): 5379-5386.

Lilly, D.M. and R.H. Stillwell. 1965. Probiotics: growth promoting factors produced by

microorganisms. Sci. 147: 747-748.
Lyons, T.P. 1987. Probiotics an alternative to antibiotics. Pig News Info. 8: 157-164.

Ma, Y.L.,T. Guo, Z.R. Xu, P. You and J.F. Ma. 2006. Effect of Lactobacillus isolates on the

adhesion of pathogens to chicken intestinal mucus in vitro. Lett. Appl. Microbiol.

42:369-374.

Marteau, P.R., Michael de Verse, C. J. Cellier and J. Schrezenmeir. 2001. Protection from

gastrointestinal deseases with the use of probiotics. Am. Socei. Clin. Nutr. 73: 430S-

436S.

Martins, F.S., R.M. Nardi, R.M. Arantes, C.A. Rosa, M.J. Neves and J.R. Nicoli. 2005.
Screening of yeasts as probiotic based on capacities to colonize the gastrointestinal tract

and to protect against enteropathogen challenge in mice. J. Gen. Appl. Microbiol. 51:

83-92.

Mattila-Sandholm, T., P. Myllarinen, R. Crittenden, G. Mogensen, R. Fonden and M. Saarela.

2002. Technological challenges for future probiotic foods. Int. Dairy J. 12: 173-182.



95

Miller, B.F. 1987. Acidified poultry diets and their implications for poultry industry,
pp-199-209. In: Biotechnology in the Feed Industry. Alltech Technical Publications,

Kentuky.

Mitchell, I. And R. Kenworthy. 1976. Investigations on a metabolites of Lactobacillus
bulgaricus which neutralizes the effect of exterotoxin foem Escherichia coli pathogenic

for pigs. J. Appl. Bacteriol. 41: 163-174.

Mohan, B., R. kadirvel, A. Natarajan and M. Bhaskaran. 1996. Effect of probiotic
supplementation on growth, nitrogen utilization and serum cholesterol in broilers.

Br. Poult. Sci. 37: 395-401.

Mori, S. 1979. Miyarisan a probiotics. Feed and Feed Industry. 19: 43-57.

Murry, A.C., Jr., A. Hinton, Jr. and R.J. Buhr. 2006. Effect of botanical probiotic containing

Lactobacilli on growth performance and populations of bacteria in the ceca, cloaca, and

carcass rinse of broiler chickens. Int. J. Poult. Sci. 5(4): 344-350.

Newbold, C.J., R.J. Wallace and F.M. Molntosh. 1996. Mode of action of the yeast

Saccharomyces cerevisiae as a feed additive for ruminant. Br. J. Nutr. 76(2): 249-261.

Newman, K. and P. Spring. 2004. Manipulating intestinal microflora through nutrition.

Int. Socie. Anim. Hygine. 231-233.

Nurmi, E. and M. Rantala. 1973. New aspects in Salmonella infections in broiler production.

Nature. 241:210-211.

O’Sullivan, L., R.P. Ross and C. Hill. 2002. Potential of bacteriocin-producing lactic acid

bacteria for improvements in food safety and quality. Biochimie. 84: 593-604.



96

Ouwehand, A.C., P.V. Kirjavainen, C. Shortt and S. Salminen. 1999. Probiotics: mechanisms

and established effects. Int. Dairy J. 9: 43-52.

and S. Vesterlund. 2004. Antimicrobial components from lactic acid bacteria, pp. 375-
395. In S. Salminen, A.von Wright and A. Ouwehand, eds. Lactic Acid Bacteria:

Microbiological and Functional Aspects. Marcell Dekker, Inc., New York.

Oyetayo, V.O. and Oyetayo, F.L. 2005. Potential of probiotics as biotherapeutic agents targeting

the innate immune system. African J. Biotechnol. 4(2): 123-127.

Ozlem, O. 2003. Behaviour and biological control of bacteriocin-producing Leuconostoc
associated with spoilage of vacuum-packaged Sucuk. Turk J. Vet. Anim. Sci. 27: 471-

480.

Panda, A.K., M.R. Reddy, S.V.R. Rao, M.V.L.N. Raju and N.K. Praharaj. 2000. Growth,
carcass characteristics, immunocompetence and response to Escherichia coli of broilers

fed diets with various levels of probiotic. Archiv-fur-Geflugelkunde. 64: 152-164.

Pascual, M., M. Hugas, J.I. Badiola, J.M. Monfort and M. Garriga. 1999. Lactobacillus
salivarius CTC2197 prevents Salmonella Enteritidis colonization in chickens. Appl.

Environ. Microbiol. 65(1): 4981-4986.

Patterson, J.A. and K.M. Burkholder. 2003. Application of prebiotics and probiotics in poultry

production. Poult. Sci. 82: 627-631.

Pollman, D.S. 1986. Non-nutritive feed additives-what are they, p. 352. Proceeding.

22 nd ed. Annual Guelph Nutrition Conference, University of Guelph, Ontario.



97

Potter, L.M., L.A. Newbern., C.M. Persons., J.R. Shelton and J.S. Crownford. 1979. Effect of
protein poultry by-product meal and dry Lactobacillus acidophilus culture additions to

diets of growing turkeys. Poult. Sci. 58: 1095 (Abstract).

Qureshi, M.A., R. Ali, M.A. Cheema, Z. Ahmed and H. Roth. 2004. Immunmilk feeding

increases growth and immune responses in broiler chicks. Int. J. Poult. Sci. 3: 305-312.

Reid, G, J.A. McGroarty, R. Angotti and R.L. Cook. 1988. Lactobacillus inhibitor production
against Escherichia coli and coaggregation ability with uropathogens. Can. J.

Microbiol. 34:344-351.

. 1999. Minireview: The scientific Basic for probiotic strains of Lactobacillus. Appl.

Environ. Microbiol. 65: 3763-3766.

. and Burton, J. 2002. Use of Lactobacillus to prevent infection by pathogenic bacteria.

Microbes Infect. 4: 319-324.

Rinkinen, M., K. Jalava, E. Westermarck, S. Salminen and A.C. Ouwehand. 2003. Interaction
between probiotic lactic acid bacteria and canine enteric pathogens: a risk factor for

intestinal Enterococcus faecium colonization?. Vet. Microbiol. 92: 111-119.

Roberfroid, M.B. 2000. Prebiotics and probiotics: are they functional foods?. Am. Socei. Clin.

Nutr. 71: 16825-1687S.

Rolfe, R.D. 2000. The role of probiotic cultures in the control of gastrointestinal health.

J. Nutr. 130: 396S-402S.

Rose, N., F. Beaudeau, P. Drouin, J.Y. Toux, V. Rose and P. Colin. 2000. Risk factors for
Salmonella persistence after cleansing and disinfection in French broiler chicken houses.

Preventive Vet. Med. 44: 9-20.



98

Rowland, L.R. 1992. Metabolic interaction in the gut, pp. 29-47. In R. Fuller, ed. Probiotics:

The Scientific Basis. Chapman&Hall, London.

Russell, J.B. 1992. Another explanation for the toxicity of fermentation acids at low pH: anion

accumulation versus uncoupling. J. Appl. Bacteriol. 73: 363-370.

SAS. 1996. SAS Procedures Guide, Release 6.3 Edition, p 441. SAS Institute Inc., Cary, NC.

Scerjadi, A.S., R. Rufner, G.H. Snoeyenbos and O.M. Weinack. 1982. Adherence of
salmonellae and native gut microflora to the gastrointestinal mucosa of chicks. Avian

Dis. 26: 576-584.

Seki, M., K. lida, M. Saito, H. Nakayama and S. Yoshida. 2004. Hydrogen peroxide production
in Streptococcus pyogenes: involvement of lactate oxidase and coupling with aerobic

utilization of lactate. J. Bacteriol. 186(7): 2046-2051.

Shakouri, M.D., H. Kermanshahi and M. Mohsenzadeh. 2006. Effect of different non starch
polysaccharides in semi purified diets on performance and intestinal microflora of young

broiler chickens. Int. J. Poult. Sci. 5: 557-561.

Simpson, W.J. and H. Taguchi. 1995. The genus Pediococcus, with notes on the genera
Tetragenococcus and Aerococcus, pp. 125-172. In B.J.B. Wood and W.H. Holzafel, eds.

The Genera of Lactic Acid Bacteria. Chapman and Hall, Glasgow.

Smirnov, A., R. Perez, E. Amit-Romach, D. Sklan and Z. Uni. 2005. Mucin dynamics and
microbial populations in chicken small intestine are changed by dietary probiotic and

antibiotic growth promoter supplementation. Am. Socie. Nutr. Sci. 135: 187-192.

Soomro, A.H., T. Masud and K.Anwaar. 2002. Role of lactic acid bacteria (LAB) in food

preservation and human health-A review. Pakistan J. Nutr. 1(1): 20-24.



99

Stewart-Tull. D.E.S. 1980. The immunological activities of bacterial peptidoglycans.

Ann. Rev. Microbiol. 34: 311-340.

Stiles, M.E. and W.H. Holzapfel. 1997. Lactic acid bacteria of foods and their current

taxonomy. Int. Food Microbiol. 36: 1-29.

Sturkie, P.D. 1976. Avian Physiology. Springer-Verlag, Berlin.

Tagg, J.R., A.S. Dajani and L.W. Wannamaker. 1976. Bacteriocins of Gram-positive bacteria.

Bacteriol. Rev. 40: 722-756.

Tahir, S.U., R.S. Porubean and T. Gukstrom. 1983. Application of Lactobacillus acidophilus in

water of growing turkey poults examined. Feed Stuff. 55(2): 22-27.

Tahri, K., Crociani J, Ballongue J, Schneider F. 1995. Effects of three strains of bifidobacteria

on cholesterol. Lett. Appl. Microbiol. 21(3): 149-151.

Tannock, G.W. 1997. Probiotics properties of lactic-acid bacteria: plenty of scope for

fundamental R&D. Tibtech. 15:270-274.

Teuber, M. 1995. The genus Lactococcus, pp. 173-174. In B.J.B. Wood and W.H.Holzafel, eds.

The Genera of Lactic Acid Bacteria. Chapman and Hall, Glasgow.

Timmerman, H.M., Koning, C.J.M., Mulder, L., Rombouts, F.M. and Beynen, A.C. 2004.
Monostrain, multistrain and multispecies probiotics-a comparison of functionality and

efficacy. Int. J. Food Microbiol. 96: 219-233.

van der Weilen, P.W.J.J., S. Biesterveld, S. Notermans, H. Hofstra, B.A.P. Urings and F. van
Knapen. 2000. Role of volatile fatty acids in development of the cecal microflora in

broiler chickens during growth. Appl. Environ. Microbiol. 66: 2536-2540.



100

Walker, A.W. and Duffy L.C. 1998. Diet and bacterial colonization: Role of probiotics and

prebiotics. Rev. J. Nutr. Biochem. 9: 668-675.

Wallace, R.J. and Newbold, C.J. 1992. Probiotics for ruminants, pp. 317-353. In: Fuller, R., ed.

Probiotics: the Scientific Basis. Chapman and Hall, London.

Watkins, B.A., B.F. Miller and D.H. Neil. 1982. In vivo inhibitory effects of Lactobacillus
acidophius against pathogenic Escherichia coli in gnotobiotic chicks. Poult. Sci. 61:

1298-1308.

and F.H. Kratzer. 1983. Drinking water treatment a commercial preparation of a

concentrated Lactobacillus culture for broiler chicks. Poult. Sci. 63: 1671-1673.

Wegener, H.C. 2003. Antibiotics in animal feed and their role in resistance development.

Curr. Opinion Microbiol. 6: 439-445.

Woese, C.R. 1987. Bacterial evolution. Cite by L. Axelsson. 1988. Lactic acid bacteria:
Classification and physiology, p. 3. In S. Salminen and A. von Wright, eds. Lactic Acid

Bacteria: Microbiology and Functional Aspects. Marcel Dekker, Inc., New York.

Zabala A, Martin MR, Haza Al, Fernandez L, Rodriguez JM, Morales P. 2001. Anti-
proliferative effect of two lactic acid bacteria strains of human origin on the growth of a

myeloma cell line. Lett. Appl. Microbiol. 32: 287-292.



