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Lactic Acid Bacteria from Yak Qula

ZHU Jian—ning' ,CAO Lei’, WEN Peng—-cheng’ , YANG Min’ ,
WANG Yue’ ,ZHANG Zhong-ming’ ,ZHANG Wei-bing’"*

(1.Review Certification Center of Gansu Drug Administration,, Lanzhou 730070 , China;
2.College of Food Science and Engineering,Gansu Agricultural University , Lanzhou 730070, China;
3.College of Science,Gansu Agricultural University, Lanzhou 730070, China)

Abstract ; Six strains probiotic lactic acid bacteria originated from yak Qula were used as the research objects, and their acid

resistance, bile salt resistance, osmotic pressure resistance and inhibition ability were compared.The results showed that the six

kinds of strains of lactic acid bacteria had different acid resistance, bile salt resistance, osmotic pressure resistance and

inhibition ability.Strains G2,G4 and Q1 were best tolerant to acidic environments.Strains G2 and G4 had the strongest cholate

tolerance.Strains G2,G4,and Q1 had strong resistance to high osmotic pressure. The survival rate of all strains in simulated

gastrointestinal fluid were over 90% .Strain (02 had the strongest antibacterial effect against Escherichia coli,followed by the

strain Q1.Strain Q1 and Q2 had a better inhibitory effect on Staphylococcus aureus, followed by strain G2.Strain with the

strongest antibacterial activity against Salmonella was strain Q2 ,and the worst antibacterial ability was strain G3.The strongest

antibacterial activity against Listeria monocytogenes was the strain G4.The research results can provide a theoretical basis for the

application of probiotic lactic acid.
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Fig.2 The OD values of tested strains in different bile salt concentration
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Table 1 Results on the antibacterial activity of LAB strains
o PR E 4% (mm)

7 BT Gl G2 G3 G4 Q1 2

N AR 14.71 +0.65" 16.20 +0.13™ 13.26 +0.28° 15.57 +0.38° 16.55 +0.30" 17.57 +0.32"
W OBERE 1376 £0.11° 14.87 £0.10" 13.37 £0.22¢ 1431 £0.18" 15.49 +0.39* 15.46 +0.46"

VI EG 12.44 +0.15° 15.44 +0.21" 1137 £0.17" 13.47 +0.15° 14.59 +0.24° 16.04 +0.67"
FARZSIRER I 13.55 £0.30° 15.71 £0.32° 13.65 +0.14" 16.66 +0.31* 14.55 +0.42° 14.40 +0.22°

T [ — A7 AR PR OR 22 53 35 (P <0.05) .
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