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Isolation, Identification and Antibacterial Effect by Tannic Acid of
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Abstract: In order to provide methods to provent Thermoacidiphilic Bacteria From juice,we study
the characteristics of Thermoacidiphilic Bacteria from citrus.The Thermoacidiphilic Bacteria which
was isolated from the citrus was investigated by comparison with the standard strain using
Kirin-medium acidified with malic acid. Different concentrations of tannic acid were tested in
Thermoacidiphilic Bacteria from citrus. The minimal inhibitory concentration was measured through
the agar dilution. The results shows the two polluted bacteria isolated from citrus can grow under the
temperature of 25~55 “C and pH of 2.4~6.0,which was corresponded with the characteristics of the
Thermoacidiphilic  Bacteria. Further more,the cell morphology,colony morphology,cultural
characteristics, physiological characteristics and 16S rDNA tests indicated the two isolated strains of
Thermoacidiphilic Bacteria have obviously similar characteristics with the standard strain. The

Wi B 2015-07-07

EE B XA (1990—) , Lo, Bepamg 2 N, T+ B, R M GE 37 5 &0 TE M5, E-mail : 18709233612@163.com

*BEEE: ZEF1960—), B BV VG2 A B2, A5 00, FENFE QN E IR S LAWK, E-mail :jiankel@snnu.edu.cn

SIS : XA, Z2dtRE, sl bk, 55 HAR I vl g R I A0 A A 2 180 S DA R B 7 R LA B AR R[], B 5 AR W R 24 42,2017, 36
(07):767-772.

RS EHRAZIL 2017 FE 36 EE 7 H



RESEARCH ARTICLE

LIU Yingsha,et al: Isolation,ldentification and Antibacterial Effect by

Tannic Acid of Thermoacidiphilic Bacteria From Citrus

results showed that tannins had good antibacterial activities on thermoacidiphilic
bacteria, MIC of which is 1.25 mg/mL. Isolates show a high degree of similarity with

the standard strains.

Keywords: Thermoacidiphilic Bacteria,citrus,tannic acid, antibacterial

fe + ¥ g ZF 18 FF W (Alicyclobacillus
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53 B BRI R R LGB 52 55, 1x10° Pa
JE KB 25 min, % H E 50~60 C, AR IR E W
PEATRRALAL PR, 45

122 MAEBTFTEAG LB SHERFERLRE
B 1 7 1 6T TR T A A R AT 43 B

1.2.3  “EEa ab A g A B4 B AR B Y S R T
PR AR AE K FCRE IR 3 L iE A7 P A 4k 2lifk 45 C
fER A F F 53R, UL ke S 4, & A
M EATEAS B — B 7 o PRIBCE A b i SR I 21T
gl b 37 15 3 4l EP

1.2.4 vEBR A A &9 Rk T VG R T BN B ) ik B
B % CFH 1 SR 7 vl g T 4 81 9 ARG T ) XoF 3 2 AT
HEAT IR E .

1.3 EBRMAREMEE

OIS R T A% T g G 0 0 A 5 X 6 v 7 25 S A 2
PR T 5 I TR T R TR ) DA R
1.3.1  =E At 3 8 At R A AR R R T R4S
PR e UG B Al 8 57 1) o T I A TR AT e R 2 e A
F LB FHuss 959 (pH 7.0),45 CHEE R 348 b 1%
3% 48 h, & B ANRELE LB W-Hud: K iy no,

T AR 1 6 R K A Sy 4l B R 1Y) R TR Tt
FRCTRT TR R ) o8 D R, R AT AR v A 3 PR R TR
LSRR T K RO SR | 45 CHE 9% 24 h, &
Bl DA K TR
132 A%EME CKHIRER 08 ZF A 5 A5
BB 2 MR BT, 4 R G4 Rl & K R 5RO
Me b BEAR B 3 AN E AR AR, T 45 CHi 3R 2~4
d, WL H A BRLTRT 7 (TR S RRAE
133 2#Bs  HhrMERR - ¥ 0E 2 0T w5
BB 2 AR 538 vl 4 i AT 5 22 [ SR )5
s T AR HL A e A2
1.3.4 Az Afs e RGOS G0 P 5558 T
FICH UL T 22 90 45 58 T )45 T A58 s v 7T Bk
TS 43 5 B 4 o A7 4 o i X 6 | SR L Tl s VP
T | P T A 1 R A K 5 AR AR Ak
B o A T PRE P P A A T T B R R M A, — i
K SR TR AL i 15 77 FE kA7 DA b AR A AR
135 o TA%F5EE  RH DNA MK X i
R AT S LRI R

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.36 No.7 2017



X AR A AR T R R B A 0 5 B R AR R T BT A AR R AT L

1) FEZH DNA #8500 M2 mL WK = EP 4
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1.6.1 FTFmapEEmeml e R HIELE A D
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o ; T
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Table 3 Results of physiological characteristics
22 f it 1 5 + + +
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Bl SEHEEGTEREESHURER (10x40)
Fig. 1 Micro—morphology of vegetative form (10x40)
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Table 2 Colony and cell of standard strains and isolated

D) %ok 4 8 TR 2E AT 0 o, 45 SR O T PR TR 88 T R A A
1, i — 20 R WP RE 53 85 1 B IR Tt A 1A
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FEARL, AR . 522 R G5 IR W] 40 B R B 38
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5000 bp
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Fig. 2 DNA and PCR product
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F415 2 DNA J¥ 914528 3] European Molecular
Biology Laboratory (EMBL) # 2 %4 #i5 %2 . Fi-¥ DNA
J¥ %38 i1 Blast 27 5 Genebank 1 C. A1 i 1% 2 )7
FNHEAT LU, A BIRRME TR 5 0 B I 1 A v 1A S 00
W2 WP SRR RIS B T 99% i 3 i hy W] —
B, A Alicyclobacillus acidoterrestris. (Alicycloba—
cillus acidoterrestris gene for 16S rRNA strain: DSM
2 498 N X))
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Table 4 Results of cultural characteristics

T o TR 26~60 2.6~6.4
SEH 1 25~55 2.3~6.0
TES T 2 20~55 2.2~59
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AR A E] 26 h 25 B A R SRS AT, 2P
AZETW, =& AR R,
26 BTERMEEME
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A, T AR R T S B R A A4 Y
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SZ Wk

1.6
—— Standard strain
1.4} ‘
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1.0¢

081
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Fig. 3 Growth curve of standard and isolated thermotol—

erant bacteria
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FoRF WIS Sy B T R VG TR T IR Z8 Xt i 43
BT IR 4 16S vDNA JFFII 5E , 45 22 H 49 25 i #4
BN R - R IE ZE AT B, L0 B T 44 BA 5 o T A
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