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Bakteriyofajlar, bakterileri enfekte eden viral ajanlardir. Bu projenin amaci 4 farkli
STyph- ve 5 farkli Eco-fajlarmin Salmonella Typhimurium ve Escherichia coli
O157:H7’ye karst tek tek ve kombine olarak viriilant etkilerini hem brain hearth
infusion (BHI) besiyeri hem de UHT siitte saptamaktir. S. Typhimurium ve E. coli
0157:H7 (10% ve 10° kob/ml diizeyinde) ile kontamine edilen BHI besiyeri ve UHT siit
6rnekleri 10° pob/ml diizeyinde STyph-fajlari ve Eco fajlari ile muamele edildikten
sonra buzdolab1 ve oda sicakliginda depolama islemine tabi tutulmuslardir. Arastirma
sonucunda Eco- ve STyph-fajlart E. coli O157:H7 ve S.Typhimurium’u 10° kob/ml
diizeyinde igeren BHI ve siit 6rneklerine 10° pob/ml seviyesinde uygulandiginda
buzdolab1 ve oda sicakliginda konakgr bakteri sayisini belirlenemeyecek seviyenin
altina diisiirdiikleri, 10° kob/ml S. Typhimurium ve E. coli O157:H7 igeren BHI ve siit
orneklerinde ise Eco- ve STyph-fajlarinin konak bakteri sayisini etkili sekilde azalttig
belirlenmistir. Eco- ve STyph-fajlarinin depolama siiresince hem buzdolabi hem de oda
sicakliginda stabilitelerini koruduklar1 gézlenmistir. Calisma sonucunda STyph- ve Eco-
fajlariin UHT siitte konak hiicreleri olan S. Typhimurium ve E. coli O157:H7’e kars1

biyokoruyucu ajan olarak kullanilma potansiyeline sahip olduklar1 saptanmustir.
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Bacteriophages are viral agents that infect bacteria. The objective of this study was to
determine virulant effects of 4 different STyph- or 5 different Eco-phages against
Salmonella Typhimurium and Esherichia coli O157:H7 in the form of individual and
coctail in BHI broth and UHT milk during storage at either refrigerator or room
temperatures. BHI broth and UHT milk samples contaminated with S. Typhimurium
and E. coli O157:H7 at the level of 10° ve 10° CFU/ml were treated with STyph- and
Eco phages at 10° pob/ml level and then stored at refrigerator or room temperature. As a

result of the study, when the Eco- and STyph-phages were applied at the level of 10°
PFU/ml in the form of individual and cocktail to BHI and UHT milk samples
contaminated with E. coli O157:H7 and S. Typhimurium at the level of 10° CFU/ml, the
viable cells number of their host bacteria in all samples kept at refrigerated or room
temperatures decreased to undetectable level during storage. STyph- and Eco-Phages
decreased very effectively the number of S. Typhimurium and E. coli O157:H7 in BHI
and UHT milk containing high level (10° CFU/mlI). Eco- and STyph-phages maintained
their stability during storage under either refrigerator or room temperature. The bacterial
cell number of the control samples containing only S. Typhimurium or E. coli O157:H7
were not changed significantly during refrigerator storage, but increased in the samples
stored at room temperature. As a result of this study, Eco- and STyph-phages have
potential usage against S. Typhimurium or E. coli O157:H7 in milk as biopreservatives.
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