AR S A
2006 4 11 A

R ELHBERER

Journal of Food Science and Biotechnology Nov. 2006

Vol. 25 No.6

YRS :1673-1689(2006)06-0042-03

2S3HEE Lactobacillus salivarius WIEEFE 54

EAEV, RHBB, HRE
(L IHAS RENFEXLBTBELALRE TR K4 214036; 2. THA¥ RE ¥R, T
% 4% 214036 )

# E: Lactobacillus salivarius R R BAKRBEN —~ KR EZHW A LR, HHFHBREMHRAT
THE. AZTREREABRAAIN CREfrlRBpHA $6.4, SEXRHMRSEREAFH
mREREH 10 g/L#BS, et —KRPRAEG@ g/LRR, BRTEELT.12 g/LEHEA
3.89x10%cfu/mL,

X@iF . ¥4 Y, Lactobacillus salivarius ; 35 F & 4

FESHES: Q93.3 XERIRIAE: A

Study on Cultural Conditions of Probiotic Lactobacillus salivarius

WANG Miao*?, ZHANG Zhen-yu*, CHEN Xiao-feng’
(1. Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University, Wuxi
214036 ,China; 2. School of Food Science and Technology, Southern Yangtze University, Wuxi 214036 ,China)

Abstract: Lactobacillus salivarius is one of the most important bacterium having health-promoting
effects in the human intestinal tract. In this study, the optimum conditions for L. salivarius
growth were investigated. The optimum temperature and initial pH was 37 ‘C and 6.4,
respectively. when 10 g/L Calcium carbonate was feed to the modified MRS cultural medium (20
g/L glucose,5 g/L peptone, 20 g/L beef extract), and 8 g/L glucose was feed at 14 h, the

biomass was achieved at 7. 12 g/L. The living cell number was 3. 89X 10® cfu/mL.
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Fig.2 Effect of the initial pH on cell growth
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Fig.3 Effect of temperature on cell growth
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Fig. 4 Effect of the amount of calcium carbonate on cell

growth
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Fig.5 Time course of L. salivarius fermentation

~— FM10 mLA} 3 AOD{E —~— 3MBk5 mLEY 8 {AODME

~ FHOmLE BB M BIRE — B mLi 3RS REWRE
= M mLEY B 450D — FNEI2 mLE B B R B R E
-~ FMEl2 mLA & AODME ~ FMEI3 mLAT B R B
- #MEI3 mLiN B AODME = MRl mLAT 58 R Bk E
- FhEl4 mLE} B AODME ~~ FhEIS mLE R B R E R E

B sk EOD

B R EWRE/(100Xg/L)

0 10 20 30 40 50
B [8/h

H6 HHMNEEERKNEE
Fig. 6 Effect of the amount of feed glucose on cell
growth
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