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As alteracdes ocorridas no processo alimentar do homem e as diversas mudancas em seu
comportamento, constituiram-se em fatores que tornaram propicios os riscos alimentares,
como as intolerancias e as alergias aos alimentos. A intolerancia a lactose é uma doencga
causada pela deficiéncia da enzima B-galactosidase, responsavel por hidrolisar a molécula
de lactose. Na intengdo de melhorar as condi¢des alimentares surgem os probiéticos, as-
sim como as bactérias, que produzem efeitos benéficos no hospedeiro e sdao usadas para
prevenir e tratar doengas, como promotores de crescimento e como imunoestimulantes.
Neste trabalho se objetivou selecionar cepas lactobacilares produtoras de B-galactosidase
com potencial probidtico. Os isolados utilizados pertencem ao banco de Lactobacillus sp.
da Universidade do Oeste de Santa Catarina (Unoesc Videira) e foram selecionados a partir
de testes em meio solido, utilizando X-gal como substrato, e pelo potencial de produgao
de B-galactosidase em cultivo liquido. As cepas selecionadas foram submetidas aos testes
de susceptibilidade a antimicrobianos por meio do método de disco difusdo, avaliagao do
potencial antimicrobiano pelo método spot test, producao de hemolisinas em agar sangue
e resisténcia ao pH acido. Na avaliacao dos resultados, observou-se que os isolados C22J,
C24) apresentaram resisténcia a Gentamicina (10ug), e o isolado C25J foi resistente a Cef-
tazidima (30ug). Nenhuma cepa apresentou atividade antimicrobiana ou de producao de
hemolisinas. Em relacao a capacidade de resistir a pHs acidos, o isolado C22J apresentou
94,59% de sobrevivéncia em pH 3 apds duas horas de incubagdo, porém mostrou resisténcia
a um antimicrobiano. A cepa C15* embora tendo uma taxa de sobrevivéncia menor nessas
condicOes, foi a que melhor expressou sua atividade enzimatica resultando na liberacao de
13,7 mg/dL de glicose ao meio e, além disso, ndo expressou resisténcias a antimicrobianos,
podera, entdo, ser escolhida para futuros testes. Conclui-se que as cepas de Lactobacillus
sp. produtoras de [3-galactosidase apresentam potencial para utilizagdo como probidticos.
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The changes in the man alimentary process and the various changes in their behavior were in
favorable factors that made the development of food risks such as intolerances and allergies
to food. Lactose intolerance is a disease caused by a deficiency of B-galactosidase, responsi-
ble for the hydrolysis of lactose molecule. Intending to improve alimentary conditions arise
the probiotic, as well as bacteria that produce beneficial effects on the host, and are used to
prevent and treat diseases, used as growth promoters and as immunostimulants. The work
aimed to select lactobacillar strains producers of -galactosidase with probiotic potential.
The strains used belong to Lactobacillus sp. bank of the Universidade do Oeste de Santa
Catarina, Videira, and were selected on solid medium tests, using X-gal as substrate, and the
potential of -galactosidase production in liquid culture. The selected strains were subjected
to antimicrobial susceptibility testing by disk diffusion method, evaluation of the antimicro-
bial potential by spot test method, hemolysin production in blood agar and resistance to
acidic pH. In the analyses of the results, it was observed that the strains C22J, C24J) showed
resistance to Gentamicin (10pg) and the strain C25J) was resistant to Ceftazidime (30ug). No
strain showed antimicrobial or hemolysin production activity. For the acid pH resistance, the
strain C22) showed 94,59% of survival in pH 3 after two hours of incubation, however it re-
vealed resistance to an antimicrobial, therefore being necessary the confirmation of the type
of resistance by molecular biology, so it can be used afterwards in a product. Even though
the strain C15* had an inferior survival rate in these conditions, it was the one which better
expressed its enzymatic activity, liberating 13.7 mg/dL of glucose, and did not expressed
resistance to any antimicrobial, making possible for this strain to be chosen for future tests.
We concluded that the strains of Lactobacillus sp. B-galactosidase producers have potential
use as probiotics.
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