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Safety assessment of potential probiotic Lactobacilli isolated from brines of naturally fermented
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actobacilli isolated from brines of naturally fermented Alorena green table olives identified as Lactobacillus pentosus by molecular

methods showed potential probiotic traits including inhibition of human pathogenic bacteria, survival at low pH (1.5) and bile
salt tolerance (3%). Lactobacillus pentosus strains showed intrinsic resistance to some antibiotics but they were very sensitive to
others. However, molecular methods revealed the absence of transferable antibiotic resistance determinants. In this study, the safety
of lactobacilli was supported by the absence of DNase activity, gelatinase activity, haemolysis and biogenic amine production. On the
other hand, molecular screening of virulence determinants commonly found in lactic acid bacteria and especially in Lactobacillus
sp. revealed the absence of such determinants in all strains tested which confirm their safety under in vitro conditions. These results
suggest that all lactobacilli isolated from naturally fermented Alorena green table olives are generally free from known virulence
traits. Thus, taking into consideration their functional and technological properties besides their probiotic potential, lactobacilli
strains could be proposed as good candidates to be used as starter cultures in several fermentations and also as probiotics. However,
further in-depth analysis should be done screening the genome of selected strains for new virulence genes or genes coding for
undesirable effects.
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