FLIBRAT R A2 E F AL R 4

xBEH! O FIAR?

AW S,

K4 e Dy RENFFERE N

F om0, m %

(1. AL TREFER TR FM G BE 0T K% 116023;2. REBEF RS WS AR T EER, LT KiE 116023,

AL TG GRS TR +Du

L7 #M 121000)

HE. IRHFASBEINAEMER LR ESAERAGAS AWML A 4R EREOE W
ME,LBRHAREEGELAMS S FRER . GFLE SMRARG ZHAREHE BRI
FHENTIRAANEEEQRTTREANNHRT, EMILBHRAREEON LR LN I4H
W AW FHERTA T BSILBRAR R EROGRITT 58,

KPR LRHE, A EEG MG AR

RESES . TQ 93 XEIREML:A XEHS:1673—1689(2015)07—0679—06

Review on Genes Structures and Functions of Surface Layer
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Abstract: The adhesion of Lactobacillus to the host is a basis of its probiotic functions and depends
on surface layer proteins. These proteins from Lactobacillus have low molecular weights,high
isoelectric points,various structures and genes and other characteristics,which are different from

other surface layer proteins. Herein we summarize structures,genes and biological functions of

surface layer proteins from Lactobacillus.
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