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Bl 1 7 P f e Fth2 32 & 1 iR dr s 1R
Figure 1 Inhibitory activity of cell-free LAB-SCS of various lactic acid bacteria.



1 2P RIRARS A TR R AL ARER S
Table 1 Inhibition of pathogenic bacteria by cell-free LAB-SCS of various lactic acid
bacteria.

Inhibition zone (mm)

Strains E. coli BCRC Staphylococcus Salmonella
10675 aureus BCRC enteritidis SE07
13829 ATCC 13880
B0018 11.9+0.3 10.3+£0.2 143+04
B0019 13.2+0.3 11.9+0.2 13.6£0.5
B0040 10.8 £0.3 10.7+£0.3 13.6+0.3
B0042 122+0.6 11.6 0.2 123+04
B0044 13.2+0.3 11.6+0.2 12.3+0.3
B0046 11.5+0.63 10.0+ 0.0 125+04
B0052 13.2+04 12.6 £0.3 142 +0.3
B008&8 15.1+04 129+04 142 +0.3
B0091 14.7+£0.6 12.6 £0.2 139+04
BO110 12.1+0.5 10.7+0.3 14.0+0.3
B0145 14.6 £0.3 13.1+£0.3 146 £0.4
L. casei Shirota 13.5+0.6 13.1+£0.3 13.6+04
MRS 10.0+£0.0 10.0+£0.0 10.0£0.0

Inhibition activity on pathogenic bacteria for LAB strain was performed by an agar
well diffusion assay. E. coli BCRC10675, Staphylococcus aureus BCRC 13829, and
Salmonella enteritidis SE07 ATCC 13880 were used as indicator. Inhibition activity is
presented as diameter (mm) of inhibition zone. Each value in the table represents the
mean value = SD from at least 3 trials. Data were: evaluated,with ene=way ANOVA
and compared using Dunnett’s test. Values marked with asterisk differ significantly
from L. casei Shirota values (p<0.05).
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B0046 ¥+ Salmonella enteritidis SE07 ATCC 13880 s e # vg §i*t L. casei
Shirota 2_ #t » H & k2. £ RIDET 2 &7 44 FAtk L. casei Shirota & g ¥ £ £ o

B Y 4 r MRS 2 % A PEBRIVIBANRIrFE - 4P MRS 8 %72 #
Z AR R D m A TSP s R g T AR e A AT A2
R HAL TR - FARET R RFIEASEEAT AL G PBEE - LA T odt
fé ~ = ¢ fig(diacetyl)2 ‘w7 % (bacteriocin) & o F ¥ *F M Ik B i pH €2 Frilim

FAd £ e fph P RFACHEMBEOES2Z - 0 § 0w A R

3

) * o mEE Sl A ET 30 T4 30~60 BIRARTES > WmE RS T
HLFABEEALLFIERFADGIF 2R A FRY Heafrfb 72
WAl v FE- B AN T

2. 2 R4 §

# 1%A7# Fe #4835 MRS broth ¥ > 37C3 % 24 /| pF > F - 235 4
B3z %% A BBl E ODgo ™% & ~ pH B2 § ez 1 7,2 E 78
Bl3E(HIR A B IR) o Pl E ODgoo 22X & » F IR 20 /] PFp S f ) & 8 £ > 20
JRERS A R W AR T o T 12 ) R A ST NUF RITE A A R H e o T
20 ) PFRMEFRAPFEH o Bb 0 o pH BEEF R AP R 4o P BBHT F
i%&%é%ﬁiéwiﬁﬁmﬁ¥ﬁ%%@ﬁﬁﬁaiw+%@$%%i§°
. ERERAArS
—HBE T ARAARDRI R I RUNT H L REHBY w2 4K

FHZAHTIOBEBR AL S oA FER > R 2 Lo dpon phol &2 0%

|

BT AR EFRA ARG LN A AGE AN R ALY B
MAREE IR RFZFATEGEF N -GRE N AL 21 FE R

AR AAE(R) NEARIZEFIRARFE R AL L HFH TRFRELG

10



22 RAREE A (VB 3R

Table 2 Composition of Original medium.

Component Concentration (g/L)
Soy milk powder 10
Glucose 30
Soy peptone 10
NaH,PO4 0.1
MgSO;4 0.2
MnSOg4 0.4

Sodium citrate

1.0
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B2 2 44 0k & 54 F L plantarum BO091 £ £ 2 25
Figure 2 Effect of initial soy milk powder concentration on viability of L. plantarum

B0091.
Each value in the table represents the mean value + SD from at least 3 trials. Data

were evaluated with one-way ANOVA and compared using Dunnett’s test. Values
marked with asterisk differ significantly from L. casei Shirota values (p<0.05).
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B3 ¥ F 4k A $ 5 7 L. plantarum B0091 # £ 2 248
Figure 3 Effect of glucose concentration on viability of L. plantarum B0091.
Each value in the table represents the mean value + SD from at least 3 trials. Data

were evaluated with one-way ANOVA and compared using Dunnett’s test. Values
marked with asterisk differ significantly from L. casei Shirota values (p<0.05).
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[ 4 Soy peptone k /& ¥+ 5 f% 7] L. plantarum B0091 # £ 2 2 5F
Figure 4 Effect of soy peptone concentration on viability of L. plantarum B0091.
Each value in the table represents the mean value + SD from at least 3 trials. Data

were evaluated with one-way ANOVA and compared using Dunnett’s test. Values
marked with asterisk differ significantly from L. casei Shirota values (p<0.05).
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Bl 5 15 %4k & 5k F L. plantarum B0091 2 £ 2 258
Figure 5 Effect of initial mineral salts concentration on viability of L. plantarum

B0091.

Each value in the table represents the mean value + SD from at least 3 trials. Data
were evaluated with one-way ANOVA and compared using Dunnett’s test. Values
marked with asterisk differ significantly from L. casei Shirota values (p<0.05).
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# 3 5*pa A L. plantarum B0091 2_ #i i 33 % fh e =

Table 3 Compositions of modified medium for L. plantarum B0091.

Component Concentration (g/L)
Soy milk powder 15
Glucose 10
Soy peptone 15
NaH,POg4 0.2
MgSOg4 0.4
MnSOg4 0.8
Sodium citrate 2.0
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Figure 6 Effect of different medium composition on viability of L. plantarum B0091.
Each value in the table represents the mean value £ SD from at least 3 trials. Data

were evaluated with one-way ANOVA and compared using Dunnett’s test. Values
marked with asterisk differ significantly from L. casei Shirota values (p<0.05).
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Figure 7 Kinetics of the L. plantarum B0091 in the 10 L fermentor.
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Viable counts (log,, cfu/mL)

Time (hours)

9 SCS mSCS-heated SCS-pH7  eMRS

B8 # F @ 3% 2 L. plantarum BO09133 % + iF % ¥~ % & FE. coli
BCRC106752_ #r#] % i 53
Figure 8 Inhibition on the growth of E. coli BCRC10675 by various bacterial
stimulants of L. plantarum B0091. Experimental conditions are described

in the text.
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Figure 9 Inhibition on the growth of Staphylococcus aureus BCRC 13829 by various
bacterial stimulants of L. plantarum B0091. Experimental conditions are

described in the text.
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Figure 10 Change of pH in a 50 L fermentor during L. plantarum B0091fermentation.
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Figure 11 Change of pH in a 50 L fermentor during L. plantarum B0091fermentation.
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47 L oA g s % L oplantarum B0091 % fEiE 427 & 38 ficim » 178 %

Table 4 Summary of the L. plantarum B0091 cultured in the 50 L fermentor.

P =
A pH ODgoy Pﬂﬁi
AR 6.40 0.307 1.0 x10® cfu/mL
FEE4 ] pE 4.89 4.510 -

WEE S | B 3.78 5.647 -
%12 ) pF 3.41 5.882 -

A5 16 /) pF 3.28 6.182 2.2 x10° cfu/mL
# %20 ) pF 3.20 6.245 2.3 x10° cfu/mL
3% 24 0 (T Bh) 3.19 6.282 2.2 x10° cfu/mL
B Fik - - 1.1 x10" cfu/mL
FURR R PR - - 1.5 x10" cfu/g
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