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Screening of lactic acid bacteria from Sichuan bacon and analysis on its acid

production characteristics and amino acid production
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Abstract : The lactic acid bacteria were screened in Sichuan bacon, and

raplantarum) , 4~

the acid production characteristics and amino acid products were also
stydied. Using culture methods, lactic acid bacteria were isolated and
screened from Sichuan bacon, and identified by 16S rDNA sequencing
technique. Studied the growth metabolism and acid production capac-
ity on the different temperature, pH, NaCl concentration, nitrite
concentration and fermentation products of amino acid. The results
showed that the isolation strain was Lactobacillus paraplantarum.
Through conditions of producing acid and free amino acid analysis,
logarithmic growth phase of strain was 6 ~18 h; the optimum fer-
mentation acid temperature range was 30~40 ‘C; optimum fermen-
tation acid pH range was 5. 5~6. 0; had good endurance abilities to
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the salt concentration 6. 0% and the nitrite content 150 mg/L; this
strain had 11 kinds of free amino acid, and the essential amino acids
accounted for 45. 76 % of total amino acid content. This study could
provide basic research data for the application of Lactobacillus para-
plantarum in fermentation meat products.
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43 R bR UE 78 W& ( Asp. Glu, Ser. His, Gly. Thr. Arg.
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Figure 1  Colony morphology of isolated-strain
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Figure 2 The morphology of isolated-strain
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Figure 3 DNA chart of strain
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Figure 4 PCR product chart of strain

99 Lactobacillus paraplantarum DSM 10667(T)
99 S7
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Figure 5 Phylogenetic tree of S7

P 1M 43 5 T b 68 38 S A W) FLAT TR (Lactobacillus paraplanta-
rum) ,

2.2 NBEMEREFBREG

2.2.1 SPEWEHRAERIME L RMWE B & 6 W, 5
BB AR A KB T HUE RN 6~18 h, @& 7 A
RTEFEFD 4 h J57 EER 18 W T 78 HE A T Bk A K B0 1R

1.60
1.20
)
%Il 50'80 r
< S
0.40 -
0.00¢— L L L I |
0 4 8 12 16 20 24
ISF i)
Time/h

B6 sBAKERDGZX
Figure 6 Strains growth curve
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Figure 7 Change of total acid content of strains
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Figure 8 Temperature effect on growth and acid

production of strain
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Figure 9 pH effect on growth and acid production of strain
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Table 1 Contents of free amino acids from strains
mg/100 mL
P AR & it
E2R LIRS

g2 X HEH
KA G TR Asp 0.11 0.07
35 Thr * 0. 20 0.16
225 1% Ser 0.18 0.16
A HE R Glu 0.48 0.26
HE M Gly 1.18 0. 88
&R Ala 0.49 0. 44
AR Cys 0.02 0. 02
#i AR Val x 0.39 0.33
H i & R Met * 0.14 0.18
2R Tle ¢ 0.31 0.25
AR Leu * 0. 81 0.83
MR Tyr 0. 40 0. 45
S R Phe » 0.53 0.57
iR Lys 0.21 0.19
AR His 0. 04 0.01
&R Arg 0.17 0.14
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