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Separation and Screening of Lactic Acid Bacteria form Several Traditional Fermented Vegetables
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Abstract: 11 lactic acid bacteria strains were separated from three kinds of traditional fermented vegetables (cabbage radish,
and pimiento), and primarily identified and screened in this paper. The results showed that the lactic acid bacteria strains are
obviouslydifferent, most of themexists inbacilliformand spherical foral ; Short Lactobacil/usismainly found in fermentedradish,
while short Lactobacillusand Pediococcus combined are primarily found in fermented pimiento; whereas Streptococcusand small
Lactobacillusare dominating in fermented cabbage. Besides theabove lacticacidbacteria, therearealso threeotherkindsof lactic
acidbacteria: Brochothix, Erysipclothrixand Enterococcusalso. Lactobacillusdiffusedwidely inthreevegetables. Therearealso
acidnitriteproducing strains existed in the three fermented vegetables. Specitically, £nterococcusseparated frompimentomust
not beusedas pure fermentation strainbecause of highnitriteproducing capability. Different strains showmuchdifferent capability
inproducingacidand different flavor during pure fermentation; For pure fermentationof radish, four strainswere screened togive
good taste and flavor, lowsalinity, rapidacidproducing, long shelf—1ifeand strongcapability of restrainingbadmicroorganism.
The fermented time can be controlled in seven days, and pH can be achieved below pH4.
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Table 1  Ratio of lactic acid to total acid of 24h fermented liquor of separated strains
*‘#%% C: Ce Cs Ca Cs R: Rs P P2 Ps P
FLIR SRR L] () 29 83 14 44 12 11 11 33 31 29 36
*R2 FREEMBASFIAIRE
Table 2 Litmus milk experiment in different strains

IML% C Ce Cs Cs Cs R Rs P P2 Pa P4
AN + + + - - + +
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Table 3 Results of other physiological identification and strains classifcation
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Table 4 Nitrite test of different strains
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Study on Screening Antimicrobial Activity of Endophytes Fungus from Pseudolarix kaempferi Gord
with Microdilution Method

HE Jial?,

2. School of Food and Bioengineering, Henan University of Science and Technology, Luoyang
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Abstract: Endophytes fungus strains were screened firstly from Pseudolarix kaempferi Gord., and the active strains were

screened with improved TTC (3. 5-triphenyltetrazoliumchloride) microdilutionmethod. MIC (minimum inhibitory concentration)

ek H 33 2006-03-31 HEHVES

FBIH - TL75R48 2004 BT A BIBHRIBTH (xm04-57)
EF e T (1964-), 55, REIHER, WAL, W07 A SR DR U5 R 5

SRR AFMGRAE T IE TR MR, % HIEN
ANTFI BRI FLIR B I A A, L b S v DU LT 1 AT
BRI A, BT R FUAT A0 B A S B, W
MR RUEFLAT RO T BT BRI TR B, kR
PR ANBE TS 0 P SCE TRy, ARAR S = 4t At
PR, PR AT A FL IR BRI EOR R
Fift o A= Fob R0 3 r 28 2 0 7 M PR 5 1) LR 1R
AT IR AR R, R SEAR SR N T 05 5757 1R R I i
KA AR #h 2 A B i . BLCUESE, WA &h 2™
FHAL AT, A5 Bt 2o Bt e 4 H ad AL 4
Ko NghE R ARG RE A R BUFEE
AT B R AR, JCHE T K 2 I
M IR, DUREEE SR A 7 A R 5 10 FL IR
TR AR REAT B S AU A AR ) R S Ak )

“

B
6]

[l

]

g, HEA, RIA, & RRESSERIPIRGERELD]. DR ARG,
2005, 21: 184-186.

AsgK. FURRTETIBIFRN R (], YEIRREI kL, 2004(1) : 8-10.
MATFRENT M, MARINO M, CONTE L. lactic acid fermentation of
Brassica rapa:chemical and microbial evaluation of a typical Italian
product (brovada) [J]. Eur Food Res Technol, 2004, 218: 469-473.
Wi, HEOE VS TARAE AT e (T, frdn B, 2004, 33
(4) :33-35.

RO, TERVL. AR E s ], dbnt: Bl AL, 2004

BRPEHE, SR, AR, SE QARREEEIC L R FLRRIE (M
e )], TSR, 2004, 25(3) @ 105-109.

Wititt, SR, FURRTE — AR RN DD st R T
Ak fsAL, 1999,

JEABPR. BB M. b = AL, 2002,

RS, AR AR AN JaRie i M. kst hEER T
AL, 1999,



