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Abstract: The use of probiotics for disease prevention is becoming increasingly popular. For 
many of the proposed health effects of probiotics microorganisms it desirable that the organism 
at least transiently colonized the gastrointestinal tract.Actually an important group of probiotics 
have aconsiderable potential applications for preventive or therapeutic applications 
(Lactobacillus, Streptococcus and Bifidobacterium).However, probiotic strains traditionally have 
been isolated of dairy sources but, vegetable sources have not been fully explored. Thus, the aim 
of this study was to identify by molecular method and to evaluate the viability to the 
gastrointestinal conditions of Leuconostocmesenteroides strains isolated from the mead of Agave 
salmiana.The results found in the survival and adhesionof Leuconostocmesenteroides 
indicatesthat the strain may be considered a potential probiotic, whose specific properties deserve 
further investigations in vitro and in vivo. 
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