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Screening and Identify of a Strain Producing GABA by Enzymatic Conversion
and Optimization of Fermentation Conditions
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(State Key Laboratory of Food Science and Technology , Jiangnan University , Wuxi 214122, China)

Abstract: 23 strains are isolated from five kinds of yoghurt and pickles. Six strains were obtained
by screening comprised approach of TLC and HPLC .The high—yield GABA producing strain S9 was
identified as Lactobacillus plantarum based on individual form,colony characteristics, physiological
and biochemical characteristics and molecular biology features. Optimized fermentation medium is
just as below:carbon source is sucrose (15 g/L.),nitrogen source is compound nitrogen source (25
g/L.) ,initial pH 6.2,1 mmol/L. Zn** and Mn*", monosodium glutamate (10 g/L.). Under the condition
of the medium before ,the best cell age is 20 h. The final GABA conversion is 3.9 g/L.
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T
ik

2 044 028

FUYPRERILEAE S

GABA E 755 0] WL, Glu ZHr 5 s
A .
GABA E 755 B &, Glu EHr 5
W
GABA JZH BESR 2 , Glu JZ M BE s
A
GABA 247 BE 5 W &, Glu JZ 47 B 5
i

= ] I = i
- win | g GABA ZEA BERL T UL, Glu J2 47 B 5

S6 045  0.26

S8 042 028

S9 047  0.26

0 5
— 5 E k; =1

7 ous 0y CABAJRUTRERUIE Gl bR

0 5

CABA (45 GABA 47 5 52 7 B 45 1 i

=2

Glu _ .

_ 0.25  Glu Fp i JZ 87 BE S0 2

=2

22 HHEBER

4 S2,96,58,S9,S12 1 S17 B £k 19 5% 1L i &
id HPLC 329042 Hodb i) GABA Fll Glu Jo 1 vk & | 4%
UL 2,

VR T a—,
Glufi s e (/1)

—

(=}

B 2 6 HE# HPLC &R
Fig. 2 HPLC result of the six strains

18 2 T, S2,96,S8,S9,S12 Fil S17 B bk 4%
T &7 GABA, Horb SO B bk i 54 1L i b GABA
() R v B e IR B T 2.2 o/L, A HEBREAL WO
WA ANFEFRERER Glu, 37 H GABA ik E
A1 Glu 1) 5T R 3 I AN 56 42 R B 158 BH S [+ B8 A
FIH Glu B BE 1 %% 4k Glu 4= % GABA 9 fE 7145
AT e RIS AL h GABA 1) T it vk & | 6
B S9 R HFR

474  Journal of Food Science and Biotechnology Vol.33 No.5 2014



Ri1E L

BRLE F . BIRELE R GABA B ARk KR R L B AR AL

23 HIREHRMETE

231 HAAAHMEEBS K3 MEREKRD
WVETEAS L 3 nl A0 3% o R TP B B 7 TR |
B NN LT T A E R TR I E” &5 o8

3 BERERMNEEES
Fig. 3 Colony characteristics of the target strain

232 BHAAKRUARBERFZZREES

Kl 4 Abr bk 22 R A 2 Jm  7e il BT T LSS Y

S5 I P BB RS R LL BT R, H bR
o WIIES

TRy 22 PR P T AR ANLEZE AL,

A: HFRE#E ;B
FFE)

S PR X B (FLAR FLEK TR ) s C: BA PR X 1B (R

4 BnEKRE=ZRPEELER
Fig. 4 Result of the target strain’s Gram stain
233 AAE kAR AR HEREKNA
AR AR WL 2,

®2 BREKREEELRE

Table 2 Physiological and biochemical characteristics of the target strain
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