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Isolation and Characterization of Lactic acid bacteria from wine by-products
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Abstract : Total 164 lactic acid bacterial strains were isolated from wine by-products collected at silo in the Kobayashi

farm in Kai-shi. Based on 16S rRNA gene sequences analysis, the genera Lactobacillus, Weissella and Leuconostoc were

identified as main genera in marc silage. Thirteen strains among isolates were showed antibacterial activity. Strains

6S35M314 and 6S35B315 probably produced bacteriocin-like agents.
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x1 TRIHAL—2h5 DIBREIREGR

oEE OBE LB I TE
mE EH FfE BE FE XE BE HE
MRS 0 0 3 0 10 0
30C BCP 0 0 1 1 7 0
GYP 0 0 7 0 6 0
MRS 8 0 14 3 11 5
35C BCP 5 3 11 3 10 0
GYP 5 1 12 4 13 1
MRS 0 0 2 0 3 0
40C BCP 0 0 2 0 2 0
GYP 0 0 0 7 0
Al 164 18 4 56 11 69 6
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TRIESA L =IO 6B 6N 0Hikk164kD S 5,
16S rDNA BEHIEMTIC & > TRIE 247 - 72 101 Bk D AER
HHK21TR L 72, BLASTHERIC K > TREAIO KL HEFdH &
DRI 99% DAL %78 L 72 & D % [AlfdE & Hllr L 7=,

Lactobacillus & 77k, LeuconostocJ&6#¥, Pediococcus
JE1KK, WeissellalB10%k, KEETHRMAEO S5h, 7
NS A L — D HOFIRE O ZRMERE N A4S
heis o7z

®2 DFEEKOFEE

Identification No.of strains

Lactobacillus alimentarius 5

Lactobacillus buchneri 14

Lactobacillus collinoides

Lactobacillus farciminis

Lactobacrllus farraginis

Lactobacillus hilgardii

Lactobacillus mali

1
1
1
Lactobacillus harbinensis 1
8
1
1

Lactobacillus namurensis

Lactobacillus paracasei subsp. tolerans 19

Lactobacillus parafarraginis

Lactobacillus pentosus

Lactobacillus plantarum subsp. plantarum 13

Lactobacillus sicerae

Lactobacillus tucceti

Leuconostoc mesenteroides subsp.
mesenteroides

1
1
Lactococcus lactis subsp. lactis 1
6
1

Pediococcus pentosaceus

Weissella paramesenteroides 10

New species

New species (Clostridium)
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Lactobacillus sakei subsp. sakei JCM 1157 % #ikEx
We LTTH— 7 2 VIREGEIC K O PR &2 8 U 7253
HERRIZISAR T H o 7z, HBOIR & LT A ¥ VAERER
D Lactococcus lactis subsp. lactis NBRC 12007, MHE
KRN R % R il D FLRR #8642 5 73 B L 72 NS-9 8k
& NS-X#k, SrBERR 138k DT 168kA & 15 5 M7= K52k
DR RS 5 K OCBULHEABR DO KGR & £ 3, K412
ZTNETIURL 7=,

PR YE 2R U 22 0 BERR 13 BRIT T h g vy —
A D TE» S X N7=8DTH-7-. NBRC 12007,
NS-9, NS-X, 4/rHE#k6S35M314, srBEfk6S35B315 234
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50, B TREETH7=ZnE, NITVEAY
v Th B REMEAVRIE S iz,

%3 EHREMOBEZLIERE
Inhibition zone (mm)

Strains 0.025 25 250
Control units/ml units/ml units/ml

NBRC12007 22.1 16.5 14.6 -

NS-9 19.2 18.1 7.9 -
NS-X 17.5 12.1 - -
6K35M311 6.2 - - -
6K35M314 13.3 10.9 - -
6K35M324 - - - -
6K35B312 10.3 - - -
6K35G312 - - - -
6S35M311 - - - -
6S35M312 12.1 8.1 - -
6S35M314 17.9 14.1 - -
6S35B311 8.1 - - -
6S35B315 19.1 17.8 8.8 -
6S35B411 - - -
9535G312 - - -
9K30M354 - - -

x4 MEMYEOBMOIEHER
Inhibition zone (mm)

Strains 90°C  100°C 110C  121C
30min 30min 15 min 15 min

NBRC12007 19.9 18.8 16.9 12.5
NS-9 19.8 17.9 11.1 7.9
NS-X 18.1 13.1 12.1 6.9
6K35M311 6.3 - - -
6K35M314 14.1 10.9 - -
6K35M324 6.1 - - -
6K35B312 9.8 - - -
6K35G312 - - - -

6S35M311 - - - -
6S35M312 12.1 8.8 - -
6S35M314 18.1 14.1 12.3 8.8-
6535B311 - - - -

6S35B315 19.4 16.9 14.1 11.1
6S35B411 - - -
9535G312 6.4 - -
9K30M354 - - -
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