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Selection and Identification of Lactic Acid Bacteria Strains
for Fermented Meat Starter Cultures

CUI Tingting, WANG Yang, DAI Rurtong, LI Ping‘lan*
(College of Food Science and Nutritional Engineering, China A gricultural University, Beijing 100083, China)

Abstract: In this study, 112 lactic acid bacteria strains were isolated from four kinds of traditional
fermented meats. Through the study of fermentation properties and strain tolerance, the strain
T 1-1 was selected which grown well in MRS broth with 8 g/ d. NaCl and 150 mg/ kg NaNO2z, and
showed a high ability to survive at 80 'C water bath after 10 min. T hen the strain was identified
as Lactobacillus plantarum by using physiologicalbiochemical characteristics and 16S rRNA
sequence.
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Tab. 1 Fermented characteristics of twenty one isolated strains
100 mg/ ke 150 mg/kg 2¢dL  4g/d.  6gdL  8¢dL
NO* NOZ* NaCl NaCl NaCl NaCl
TFEI1 + + + + + + + + + + + + +
TE3 + + + + + + + + + + + + +
TES + + + + + + + + + + + + +
TEO + + + + + + + + + + + + +
TI1-11 + + + + + + - + + + + - +
T113 + + + + + + + + + + + - -
T1-15 + + + + + + + + + + + + +
T1-18 + + + + - - + + + + + + -
T1-21 + + + + + + + + + + + + +
T22 + + + + + + + + + + + - +
T25 + + + + + + + + + + + + +
T26 + + + + + + + + + + + + +
T2 10 + + + + + + + + + + + + +
T2 17 + + + + + + - + + + + - -
T31 + + + + + + + + + + + + +
T34 + + + + + + + + + + + + +
T35 + + + + + + + + + + + + +
T42 + + + + + + + + + + + + +
T44 + + + + - - + + + + + + +
T48 + + + + + + + + + + + + +
T4 12 + + + + + + + + + + + + +
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Physiological biochemical characteristics of strain
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—I:Lactobacillus brevis M58810
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Fig. 4 Phylogenetic tree of strain T1- 1
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