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The Development of Valuable Fermented Food by
Using Beneficial Lactic Acid Bacteria

—Characterization of Isolated Lactic Acid Bacteria—
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Summary

The production of bacteriocin from Enterococcus sp. GMO0S5 was studied during balch fermentation at various pHs or various

incubation times.

Optimum pH for bacteriocin production was at pH7.0. Optimum incubation time was 18 hr.

For high yicld of the

bacteriocin, these conditions need 10 be considered. And, moreoer, the separetion of the bacteriocin was studied, The bacteriocin was

almost concentrated by 80% saturaled ammonium sulfate, and that was purification partially by hydrophobic chromatography.
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Table 1
initial pH in MRS broth
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Fig.1 Changes of antibacterial activity (@), optical
density ((O) and pH ((J) during incubation of strain
GMO00S5 in MRS broth.
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Antibacterial activitis after incubation at various

initial pH

6.0 7.0 8.0 9.0

pH conirol
Activity ~Nocontrol ~ NTD)
(AU contralal 36

4095
4096 32768

16384 16384 8192
8192 NT

a) Broth pHs were ad justed to initial pHs every one hour
during incubation. &) NT ; not tested.



Table 2 Results of ammonium sulfate precipitation

of the bacteriocin

(NH4) 2804 (%)

Test soln.
0 20 40 60 80
Activities precipitate 0 1024 1024 2048 3072
(AL supernatantd) 4006 2048 128 128 4

a) precipitates were dissolved in 50mM posphate buffer (pH5.0).
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Table 3 Results of hydrophobic
chromatography of the bacteriocin

antibacterial activities 2

(NHg) 5504

(M) butyl®)  phenyl ¢ ether 9)
1.8 == = =
1.5 = = =
1.2 — = —
09 = +
06 = ++ ++
0.3 - ++ + +
0 ++ + +

a} Antibacterial activities were determined by
sizes of inihibition zone, +;inhibition,
inhibition. b} butyl ; butyl toyopearl 650M, c)
phenyl ; phenyl toyopearl 650M,
toyopearl 650M.
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