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Effect of Cross-interaction between Enterobacter aerogenes and Enterobacter cloacae on the Production of Biologic Amine

LI Bin, SHU Rui-hua, XU Xing-lian*, ZHOU Guang-hong
(Key Laboratory of Meat Processing and Quality Control, Ministry of Education, Nanjing Agricultural University,
Nanjing 210095, China)

Abstract: Enterobacter aerogenes and Enterobacter cloacae, as the major cadaverine- and putrescine-producing bacteria, are
often isolated simultaneously in the fermented sausages. In this study, E. aerogenes and E. cloacae were inoculated in medium
with different proportions during the culture course of 48 h. E. aerogenes revealed strong ability to produce cadaverine, and
E. cloacae exhibited a relatively strong ability to produce putrescine. Cadaverine levels exhibited significant changes between the
mixed inoculation and the two pure cultures; Two bacteria also had a weak cross-interaction on the production of putrescine.
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Fig.1 Effect of Enterobacter aerogenes and Enterobacter cloacae on pH

during the cell culture for 48 h
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Fig.2 Effect of Enterobacter aerogenes and Enterobacter cloacae on
optical density at 600 nm during the cell culture for 48 h
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Fig.3 Effect of Enterobacter aerogenes and Enterobacter cloacae on
total bacterial number during the cell culture for 24 h
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Fig.4 Effect of Enterobacter aerogenes and Enterobacter cloacae on
total bacterial number during the cell culture for 48 h
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Fig.5 Effect of Enterobacter aerogenes and Enterobacter cloacae on
biomass of cadaverine during the cell culture for 48 h
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Fig.6 Effect of Enterobacter aerogenes and Enterobacter cloacae on
biomass of putrescine during the cell culture for 48 h
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