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Isolation and Identification of Lactobacillus plantarum in Homemade Pickle

CHENG Xiu-yu', WANG Yan-song’ (1. Hainan Provincial Center for Disease Control and Prevention, Haikou, Hainan 570203 ; 2.
Haikou VTI Biological Institute, Haikou, Hainan 570312)

Abstract

al value. [ Method] The beneficial bacteria in homemade pickle were cultured by spread plate method and candle jar anaerobic method, the

[ Objective ] The aim was to understand the beneficial bacteria in homemade pickle, and provide a basis for analysis of its nutrition-

morphological characteristics and biochemical characteristics of obtained bacterial colony were analyzed. [ Result] 3 strains of lactic acid bac-
teria were screened successfully, including 2 strains of Lactobacillus plantarum and 1 strain of Lactobacillus brevis. [ Conclusion] Homemade

pickle contains a variety of Lactobacillus plantarum, which has the high nutritive value.
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Table 1 The morphological characters of the lactic acid bacteria and

colony isolated from pickle
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Table 2 The biochemical characteristics of the lactic acid bacteria isolated from pickle
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Note: “ + ”stands for more than 90% of the strains were positive;“ — ”stands for more than 90% of the strains were negative; “d”stands for 11% —89% of

the stains were positive.

3 #Hig

IGLRENT, B AR PR & A R ST R, B0
PR BAT RS BB TR, I b DEGE IO R AT
K NI S b o B 2l (AT 2 A9t FLRR I, BT B2 b A
B LG SEATAL R, 04 A R AR K BB 38 5L
% 0k

(1] 258, s, Tihss, 5. ORI T $4 -5 SRR E

HLT]. &fRl,2011,32(7) .69 - 72.

(2] 230, R, AR, 4. RIS BRR T IR RIS [T ]. &
i THRE,2009(3) 138 —41.

[3] ZREC FURANG 25 M7 M. bt b e Tal IRk,
1999.

[4] R R E, ZA0 N E. AR LE T M. 8 iz bt Rati
1t,1984.

[5] rpfie N\ERARIE AR, Sritit e 0o 7L BRTI S : GB 4789. 35—
2010[ S]. Ak AR Hhivid:,2010.

(EB£327)

e 5. 8 mg/kg 0.2% \11. 6 mg/kg, HHILA UL,

Tt WA WL H 36 P B A% 7= A AR ) A A< ) 2 A

THIAEA9 IR 6 oh A T ik, TOHLIR S, & A A HILIE 4 Jite F

WA AR T I B 5 R 0 By B R Tt AR AR

i X B TR AR i R A A MUIE ) N o

S 3Lk

(1] B AWEIIET R E R TR R[] ]. T E R mi,
2008(S1) ;281 —284.

(2] PRl R A, AT S 9T B — [ M]. bt o
L RRER AR G, 1992:16 - 17.

(3] B, A, R, 5. A A HUIRIER L AR 7= R (VR A R &
HEA)]. FMAAIRRE,2009,34(3) 128 - 29.

(4] &3, 15RTE, FIRA , 5. P ERE AR MR FEREL T ]. i
AR, 2008 ,24(6) 1276 —283.

(5] ZHALE, T30k, BN, 5. B AREMIERE LA TR - H80y
WHRLI]. FREEREE,2002(5) 4 -6.

[6] K&, ek, THZ, % S EMAEMILEHE R A BESE - A%k

FwFE[T]. RTEAHA BRI P74 ,2002,30(4) :33 - 35.
(7] B er, R, ) URMRUEINER T NZE RO RS LT . 22
FallAR,2002,30(1) :90,112.
(8] Tk, B0, s, 5. IR LIAE o sema [ 1], 4T
E,2003(11) ;38 —39.
[9] H7EH. RA=RMEEESR B AL ], PEIEEZ,2007(8) :31 -32.
[10] F0H, b, Bt 4. (i EIE RS Skt i S S s s [ T ]
AAVEREFF,2002,21(6) :562 —563.
[11] BReds, FU%, Baz. AEYraNUIETE RS LR IR R[], il
LAl R ,2014(6) :112,135.
[12] sl INgF. Fhe A e B R A ETUEERCR R[], TIEREER,
2014(9) :73,81.
[13] &ty A aNUIEERSE L R R T [ 1], B R,
2010(1) :112,114.
[14] Z40RE, TR S mA, & G ERE TSR ST 5B R
JRAFRSIEL T ] FREEESE,2008(3) :23 -26.
[15] fid. Bl E R N semmsg IS I R R 1] BRAREE 2, 2009
(4):60 -61.
[16] Zisehe, Suth el , 5. AEE MUIE R A= s B S (O
FELI]. AR, 1999(9) 244 - 46.



