R EmiB Modern Food Science and Technology 2023, Vol.39, No.8

Bz FiRFLERE AT T ThRe RINEFF TN

BIFE ', M8, MR, RFEE, HWs’

(LBEFREARSFR, JHREBE 512005) (2. BEFRAFE L RIAZFR, - REBHE 512005)

(3. BBATLFWRASHBA NS, | F4BX 512000)

THEE: A ihia B K B AAS T B2 e AR, BB ETAIRA B E T 4B 869 12 MILBRE AR AR, M HE
A4, 2Rt R2ARILBRE AT T AREN. B, UBsTE . HEAO. REAIES A LR ME B R E 5T
VR SE, SREY: 2 HTRIBREHEAIE BIF6 AR EN; T XZI07 4, Hpb 11 MBI pH 184 2.5 6948 F R P38k 3 h
Bl BARIK T5%VA b A TARENE B B b 2t § B G BA R B G B F 2.3 h A R ARARAE 75%; £ A N th iR E 4 3 ¢/L MRS
RAAFRAI WG, FHHKMEA 10° CFUML, %4h, LRAMTEREREARE . X H A —Z a3 ER, 3t XA s 47
HEAZHKRT 15 mm, 2FZERNHRANHBARHKRT 17 mm; LREMTRFFEEHL, dwid, 5%, 155K
AT, R ERIAT A IR BAREA VE AR 24 WK R 69 A A

KR IBRE; A4, Wi

XEHS: 1673-9078(2023)08-62-68 DOI: 10.13982/j.mfst.1673-9078.2023.8.0144

Evaluation of Probiotic and Antibacterial Properties of Lactic Acid Bacteria

Derived from Fermented Fruit Broth

XIAO Zijun', ZHONG Ruimin', LU Weidong®", KANG Yuting", LIN Lifang®
(1.Ying Dong School of Food, Shaoguan University, Shaoguan 512005, China)
(2.School of Chemistry and Civil Engineering, Shaoguan University, Shaoguan 512005, China)
(3.Shaoguan Zibei Taoyuan Ecological Technology Co. Ltd., Shaoguan 512000, China)

Abstract: The probiotic properties of 12 lactic acid bacteria strains isolated from the enzymes produced in purple peaches from Shaoguan were
investigated to screen efficient functional strains with stable fermentation performances. Self-aggregation; acid, bile salt, pepsin, trypsin, and antibiotic
resistance; and antagonism against intestinal pathogens were tested. The results showed that the 12 lactic acid bacteria strains demonstrated notable
self-aggregation. The survival rate of all strains except XZJ07 was >75% when cultured in simulated gastric juice at pH 2.5 for 3 h. The survival rate of the
strains under pepsin and trypsin stresses in artificial gastric juice and intestinal juice was >75% after 2~3 h. After cultivation in 0.3% bile salt for 3 h, the
viable count was up to 10° CFU/mL. The tested strains also had an inhibitory effect on Staphylococcus aureus and Escherichia coli. The diameter of their
inhibition zone against Escherichia coli and Staphylococcus aureus was greater than 15 and 17 mm, respectively. The tested strains were sensitive to
ampicillin, but tolerant to tetracycline, erythromycin, and oxytetracycline. These results indicate that the tested strains may serve as high-quality probiotic
fermentation agents.
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XZ7J07 O0/R O/R O/R 16 mm/S
X7J09 O0/R O/R O/R 18 mm/S
XZJ10 0/R O0/R O0/R 15 mnv/S
XZI11 0/R O0/R 0/R 16 mm/S
XZJ12 0/R O/R O/R 14 mnv/S
XZJ14 0/R O/R 0/R 16 mn/S
XZJ15 0/R 0/R 0/R 18 mm/S
XZJ18 0/R O0/R 0/R 12 mnv/1
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