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Isolation and Screening of Salt—Tolerance Lactic Acid Bacteria Strains from
Soy Sauce Mash and Study on Its Characteristic Producing Lactic Acid

HUANG Dan, LIANG Yuan, ZUO Yong, MAO Xiang, LIU Youqing, YE Guangbin
(School of Biotechnology Engineering,Sichuan University of Science and Engineering, Zigong 643000, China)

Abstract: The salt—tolerance lactic acid bacteria strain was isolationed and identified from soy
sauce mash in this study. The ability producing lactic acid was studied in different culture
conditions. The salt —tolerance lactic acid bacteria strain was isolationed and screened by MRS
medium with CaCO; and NaCl gradient plate from soy sauce mash. They were identified according
to morphorlogy characters and 16S ribosomal RNA (rRNA) gene sequencing methods. The ability
producing lactic acid was studied at different fermentation temperature, NaCl concentration and pH
value. The results showed:the strain with superior salt —tolerant was identified as Lactobacillus
delbrueckii subsp. bulgaricus. The optimum temperature was 38 °C. When NaCl concentration was
18% ,the titer of lactic acid reach at 22.68 g/L. furthermore,it was found that a a high lactic acid
production was achieved at a neutral or slight alkaline environmental .
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ALy PCR 2T 5, 3L 16StDNA J3 51
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PRINFEASE Fh (Lactobacillus bulgaricus ) ) 16SrDNA
JPILEA 99 MBI, G55 I A5 2RI, m] LK iy
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1 ctaatacatg caagtcgage gagetgaatt caaagatyce
ttcgggrtga

51 tttgttggac getageggeg gatggetgag taacacglgg
gcaatctgee

101 ctaaagactg ggatagcact tggaaacagg tgctaatacc
ggataacaac

151 atgaatcgca tgattcaagt ttgaaaggeg gegtaagetg
tcactttagg

201 atgagcceege ggegeattag ctagttgetg gegtaaaggc
ctaccaaggc

251 aatgatgegt agecgagitg agagactgat cggecacatt
gggactgaga

301 cacggeccaa actectacgg gaggcageag tagggaatet
tccacaatgg

351 acgcaagtct gatggagcaa cgecteglga glgaagaagg
ttttcggatc

401 gtaaagctct gitgtiggte aagaaggata gaggcagtaa
ctggtcttta

451 titgacggta atcaaccaga aaglcacgge taactacgtg
ccagcageceg

501 cggtaatacg taggtggcaa gegttgtceg gatttattgg
gcgtaaageg

551 agegeaggeg gaatgataag tclgalglga aageccacgg
ctcaaccglg

601 gaactgcate ggaaactgte attctigagt geagaagage
agagtggaat

651 tccatgtgta geggtggaat gegtagatat atggaagaac
accaglggcg

701 aaggcggete tetggtetge aactgacget gaggetcgaa
agcatggeta

751 gegaacagga ttagatacce tggtagtcca tgecgtaaac
gatgagcgct

801 aggtgttgge gactttcegg tectcagtge cgeageaaac
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gcaltaagcg

851 ctecgeetgg ggagtacgac cgeaaggite aaactcaaag
gaattgacgg

901 gggcccgeac aageggltgga geatgtggtt taattcgaag
caacgcgaag

951 aaccttacca ggtcttgaca tectgtgeta cacctagaga
taggtggttc

1001 ccttegggga cgeagagaca ggtggtecat ggetgtegte
agctegtgte

1051 gtgagatgtt gggttaagtc ccgeaacgag cgeaaccctt
gtctttagtt

1101 gccatcatta agttgggeac tctaaagaga ctgeeggtga
caaaccggag

1151 gaaggtegee atgacgicaa gtcatcatge cccttatgac
ctgggctaca

1201  cacgtgcaac
gegaaccege gagggtaage

1251 ggatctctta aagetgtict cagttcggac tgeaggetge

aatgggcagt acaacgagaa

aaclcgcctg cacgaagcetg gaa
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Fig. 1 Effects of temperature on the lactic acid titer by

the isolated strain
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