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Abstract: Summarizes Weissiella spp. including the isolation and
identification, biological properties, acid tolerance, bacterial inhi-
bition. extracellular polysaccharide production, probiotic proper-
ties, histological studies, and food and pharmaceutical applica-
tions, and provides suggestions for the development and
utilization of Weissiella spp.
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Weissella soli Mi268" (AY028260)
94 Weissella confusa JCM 10937 (AB023241)

94 Weissella viridescens NRIC 1536 (AB023236)
94 94'—Weissella minor NRIC 1625 (AB022920)
Weissella halotolerans NRIC 1627 (AB022926)

Weissella koreensis S=5623" (AY035891)
99 Weissella cibaria I-1-59" (AJ295989)
95| [o7l Weissella fabaria 2577 (FM179678)
log] 89 Weissella uvarum B18NM42" (KF999666)

93 Weissella cryptocerci 26KH-42" (MK395366)
Weissella ceti 1119-1A-09" (FN813251)

eissella diestrammenae ORY33" (JQ646523)
92 L Weissella kandleri NRIC 1628" (AB022922)
93 Weissella paramesenteroides NRIC 15427 (AB023238)

94 Weissella ghanensis 215" (AM882997)
Weissella oryzae SG25" (AB690345)

94" Weissella muntiaci 8H-2" (MK774696)
Weissella thailandensis FS61-1" (AB023838)
89 Weissella beninensis 21.24P13" (EU439435)
Weissella hellenica NBRC 15553 (AB680902)
Weissella bombi R-53094" (LK054487)
Weissella fabalis M75" (HE576795)

Weissella jogaejeotgali FOLO1TT (KP027016)
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Phylogenetic tree of Weissella bacteria

98

Figure 1

PCR Fl ARDRA £ AR , % ) 2L AT 18 L 5088 Bk 04 Rl &
B IRE AT T X 43, 45 R 3K W ITS-PCR #l ARDRA #£
AT T 2L TR 1) 5 B0 %8 ARG X 43
2 BRITIC A AR
2.1 HYEHHE

MR —F R A EBARE, £ G+C & &>
376 ~AT Y AE WA T 5 BN B S5 IR L H LA Rk Bk
SRR ST, TR0 28508 0 2R B0 SO R 10 O T R B
BB € /0N (80 A O R 2007200 3 I T A2 22 I
P o Ak S T 1 T SR R, 7E A IR R B A
Kt bl st KE - B0 I A A 3& M 4E K pH 2 3.0~
9.5, fe i 2R K I E Jg 30~37 C-207210 | B3 [ 3 1]k 1
HIATHE 2 20 RO SR S, 5l o W TR O W R R R )
WS R AR AR R R . JRRERE LKL A&
o R TR W) O M R A L T PR A AN B R L Ak & B A
LR AL T 5 A G M A T gk L IR
e ERESEAEE RWITRE T,
2.2 FEERMEM

BTG B R0 7 BRI A B T R e R

B2 #HIFREHE LR BRI
Figure 2 The colony and micrograph shape
of Weissella
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Table 1 Bacteriocinogenic Weissella strains, class, name, organisms against which the bacteriocins
were active and relevant reference
4R R 4R e A T R B AR R bR 2% Sk

Lactobacillussakei JCM 1157, L. sanfranciscensis JCM 5668, L.
homohiochii JCM 1199, L. coryni formis subsp. coryni formis, JCM

Unclassi-

Weissellicin 110 fied W. cibaria 110 1164, L. acetotolerans JCM 3825-Weissella halotolerans JCM1114, [31]
ie

Weissellin A

Weissellicin L

Weissellicin D

Weissellicin M
Weissellicin Y

Class 1TA

Unclassi-

fied

Unclassi-

fied

Unclassi-
fied
Unclassi-

fied

W. Paramesente-

roides

W. hel

w.

helleni

w.
QU 13

DX

lenica 4-7

ca D1501

hellenica

W. kandleri JCM 5817, W. paramesenteroides JCM 9890, Leu-
conostoc lactis JCM 6123

Bacillus cereus 1.MG13569, Clostridium sporogenes NCTC533, C.
thiaminolyticum ATCC15579, Enterococcus faecalis NCTC8176,
Lactobacillus brevis ATCC8287, L. bulgaricus 1LMGI13551, L.
casei  ATCC344, L. cuwrvatus ATCC51436, L. jensenii
ATCC25258, L. plantarum CECT220, L. sakei CECT906T, Lac-
tococcus lactis 1.M0230, Lact. lactis ATCC11454, Lact. lactis
11403, Lact. lactis subsp. cremoris MC1363, Leuconostoc mesente-
roides ATCC19254, Listeria innocua ATCC BAA-680D, List.
monocytogenes ATCC19111, Micrococcus luteus CECT241, Pedio-
coccus acidilactici ATCC25740, P. pentosaceus ATCC 33316, P.
pentosaceus 1LMG13560, Staphylococcus carnosus LMG13564
L.monocytogenes ATCC 19111, L. sakei subsp. sakei JCM 1157, L.
bulgaricus ATCC 11842, W. paramesenteroides ATCC33313, W.
hellenica ATCC 51523, W. wviridescens ATCC 12706, S. ther-
mophilus ATCC 19258

L.lactis ssp. lactis,s Lactobacillus fermentum ATCC 14931, Lb.
sake, Lb. plantarum 70810, Lb. bulgaricus ATCC 7830, Lb. hel-
veticus Mb2-1, Lb. paracasei s Lb. curvatus, Lb. brevis, Pediococ-
cus pentosaceus CGMCC1.2695, Streptococcus thermophilus CGM-
CC1.6472, Staphylococcus aureus ATCC 6538, Bacillus subtilis
ATCC 6633, B. cereus ATCC 11778, Pseudomonas aeruginosa »
Listeria monocytogenes CMCC 54004, Micrococcus luteus CM-
CC28001, Saccharomyces cerevisiae ATCC 26603, Debaromyces
hansenii  ATCC 4143, Kluyveromyces marxianus, Candida
albicans CMCC 28001, Mucor CICC 2521

al. lactis ssp. lactis ATCC 19435T, L. lactis ssp. lactis NCDO
497, Lactobacillus sakei ssp. sakei JCM 1157T, Lb. plantarum
JCM 1149T, Weissella cibaria JCM 12495T, W. hellenica JCM
10103T, W. paramesenteroides JCM 9890T, W. confusa JCM
1093T, Pediococcus pentosaceus JCM 5885, P. dextrinicus JCM
5887T, P. acidilactici JCM 8797T, Enterococcus faecium JCM
5804T, E. durans NBRC 100479T, E. faecalis JCM 5803T, Strep-
tococcus bovis JCM 5802T, Str. dysgalactiae ssp. Dysgalactiae JCM
5673, Bacillus coagulans JCM 2257T, B. circulans JCM 2504T, B.
subtilis ssp. subtilis JCM 1465T, B. cereus JCM 2152T, Kocuria
rhizophila NBRC 12708, Listeria innocua ATCC 33090T, Leuconos-

toc mesenteroides ssp. mesenteroides JCM 6124T
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