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In Vitro Cholesterol- Lowering Activity of Potential Probiotic
Lactobacillus Plantarum Isolated from Chinese Sauerkraut
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ro Food Technology, Jilin A cademy of Agricultural Sciences, Changchun 130033, China; 3. Jilin Agriculture Science
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Abstract: Nine Lactobacillus p lantarum strains were isolated from the Northeast homemade
sauerkraut and exhibited high cholesteroFlowering ability. By acid and bile tolerance and
antimicrobial susceptibility testing, these strains were studied for their potenticl probiotic. The
results showed good cholesterot lowering ability with S56 giving the highest of cholesterol
removal at 22. 40Hg/ mL. All the strains could tolerate pH 3 0 and 10 g / L of bovine bile salt.
Strains S26, S2-5, S41 and S56 maintained the growth for 1h at pH 2 0.
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Tab. 1 Add resistance of Lactobacillus p lantarum
/(1g CFU/ mL)

pH2 0 pH3 0

0h 1h Oh 1h 3h
L. plantarum S2- 5 7.7 56 7.8 6.9 6.7
L. plantarum S2- 6 7.8 5.8 7.8 7.7 7.5
L. plantarum S4- 1 8.1 6.0 8.0 7.8 7.7
L. plantarum SC2 8.2 0 8.2 8.0 7.3
L. plantarum SC9 8.6 0 8.3 7.1 7.0
L. plantarum S52 7.8 0 7.3 7.0 6.8
L. plantarum S38 8.1 4.0 8.0 5.3 3.6
L. plantarum S56 7.8 6.1 7.9 1.8 1.7
L. plantarum S72 7.9 0 7.9 7.5 7.2
L. rhamnosus GG 8.7 4.5 8.6 8.4 8.3
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Tab.2 Bile tolerance of Lactobacillus plantarum

/(lg CFU/mL)

4h
Oh
3¢/ Sg/L 10g/L
L. plantarum S2- 5 8.8 8.5 8.3 7.7
L. plantarum S2- 6 8.8 8.5 8.4 8.3
L. plantarum S4- 1 8.4 8.0 7.8 7.6
L. plantarum SC2 8.4 8.1 7.8 7.7
L. plantarum SC9 8.5 8.0 7.8 7.7
L. plantarum S52 8.7 8.4 8.1 7.7
L. plantarum S38 8.6 8.1 7.9 7.7
L. plantarum S56 8.4 8.0 7.9 7.6
L. plantarum S72 8.4 7.8 7.9 7.4
L.rhamnosus GG 8.8 8.5 8.7 8.2
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Tab. 3 Strains minimum inhibitory concentration of different antibiotics (MIC)

M IC/ (Hg/mL)

B
S2-5 1 512 256 > 512 > 512 16 64 8 512 > 512
S2-6 1 512 128 > 512 > 512 8 8 8 512 > 512
S4-1 2 512 256 > 512 > 512 16 4 4 512 > 512
SC2 4 512 256 > 512 > 512 16 4 4 512 > 512
SC9 1 128 64 > 512 > 512 8 2 2 512 > 512
S52 1 256 128 > 512 > 512 8 32 4 512 > 512
S38 2 256 512 > 512 > 512 32 4 32 512 > 512
S56 1 128 128 > 512 > 512 16 32 4 512 > 512
S72 2 256 128 > 512 > 512 16 16 8 512 > 512
LGG 1 256 64 > 512 > 512 32 2 2 512 > 512
pH 21 T. D T. nguyen
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