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Table 3. Cell growth (CFU/ml) assessment on 

OMWW1 and OMWW2 (*) for lactobacilli. 

 

Culture 

medium 

Initial 

pH 

Strain 

 

Produced 

biomass 

yield 

Final 

pH 

M-Glu 4.91 Y 0 4.1 

CR 0 4.2 

M-Gly 4.85 Y 0 4.11 

CR 0 4.2 

DM 4.9 Y 5.6 ×104 4.79 

CR 5.3×105 4.77 

DM-

Glu 

4.77 Y 1.1×105 4.01 

CR 8.9×104 4.3 

DM-

Gly 

5.77 Y 5.3×105 4.05 

CR 5.2×105 4.09 

M-MRS 5.22 LB4 6.5×107 

8.6×108* 

4.02 

LB5 2.6×106 

6.7×106* 

4 

DM 5.17 LB4 0 5.1 

LB5 0 5.01 

 

Table 4. Produced biomass (CFU/ml) of Yarrowia 

lipolytica on OMWW1. 

 

Cultivation  

medium  

Final 

 biomass  

Produced 

biomass yield 

M-Glu-Y 2.31×104 ±31* 0 

M-Gly-Y 2×103 ±0* 0 

DM-Y 1.47×105±32 0.56 ×105 

DM-Glu-Y 2.05×105 ±10 1.1×105 

DM-Gly-Y 6.5×105 ±7 5.3×105  

(*)  Cell survival 

Table 7. Produced biomass (CFU/ml) of 

Lactobacillus rhamnosus on OMWW1. 

 

Medium Final 

 biomass  

Produced 

biomass 

M-MRS 6.7×107 ±2 6.5×107 

DM ND 0 

 

Table 8. Produced biomass (CFU/ml) of    

Lactobacillus casei on OMWW1. 

 

Medium Final 

 biomass  

Produced 

biomass 

M-MRS  2.75×106 ±7 2.6×106 

DM 1.55 ×102±49.5* 0 

(*) Cell survival 

Table 9(b). Inhibition zones diameters exhibited by 

OMWW1 polyhenolic extracts against the food 

spoiling and pathogenic bacterial strains (means ± 

SD) 

 Staphyloc

occus 

aureus  

Bacil

lus  

cereu

s  

Enteroco

ccus 

faecalis  

Bacillu

s 

 

megater

ium  

M 12±0 10±0 9±0.5 9±0.5 

M-

Glu 

8.5±0.5 9.5±

0.5 

9±0 - 

M-

Glu

-Y 

10±0 10±0 9.5±0.5 6.5±0.5 

M-

Glu

-

CR 

11±1 9.5±

0.5 

8.5±0.6 - 

M-

Gly 

8.5±0.5 7±0.

5 

9±0 7.5±0.5 

M-

Gly

-

CR 

8.5±0.5 8.5±

0.5 

7±0 7±0.5 

M-

Gly

-Y 

11±1 9.5±

0.5 

9±1 8.25±0.

75 

DM

-

Gly 

7.5±0.5 8±0 - - 

DM

-

Gly

-

CR 

7.5±0.5 9±1 - - 

DM

-

Gly

-Y 

7.5±0.5 8±0 - - 

DM

-

Glu 

9.5±0.5 8.5±

0.5 

- 7.75±0.

25 

DM

-

Glu

-Y 

8±0 8.5±

0.5 

- 7±0 

DM

-

Glu

-

CR 

9±0 9±0 9±0 7.75±0.

25 

M-

MR

S-

LB4 

7±0.5 9.5±

0.5 

8±0 9±0 

M-

MR

S-

LB5 

8.5±0.5 8.5±

0.5 

8±0 10±0.5 

DM

-LB 

9.5±0.5 9.5±

0.5 

8±0 6.5±0.5 

DM

-

LB5 

9±0 9±1 8±0 7±0.5 

DM

-

LB4 

8.5±0.5 8.5±

1.5 

7.5±0.5 6.75±0.

5 

DM  7.5±0.6 9±0 7±0 8.5±0.5 

DM

-Y 

10±0 9.5±

0.5 

7.5±0.5 8.25±0.

75 

DM

-

CR 

9.5±0.5 9±1 7.5±0.5 7.5±0.5 

 


