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Abstract
tolerance, bile salt resistance, antibacterial activity and acid-producing ability. [ Method ] The resistance to acid and bile salt of LPL10 were

( Guangzhou Institute of Microbiology, Guangzhou, Guangdong 510663 )
[ Objective | The probiotic characteristics of Lactobacillus plantarum LPL10 obtained from food products were evaluated through acid

researched by plate counting method, its antibacterial property by the inhibition zone method, the acid-producing ability by high performance
liquid chromatography. [ Result ] Lactobacillus plantarum LPL10 had a good acid-lowering tolerance, and the viable count was 1.2x10° c¢fu/mL
in 24 h at pH 3.5 , the survival rate was 148%. There was low suppression on containing 0.1% bile salt for LPL10, the viable count was 3.60x
10° cfu/mL after the culture of 24 h and its survival rate was 356% ; LPL10 played an inhibitory role in Staphylococcus aureus, Micrococcus lu-
teus ,and Pseudomonas aeruginosa. Lactic acid and acetic acid were the main organic acids produced by fermenlatin broth of LPL10, the relative
contents were 20.33 and 25.26 mg/L, respectively. [ Conclusion]The research results showed that Lactobacillus plantarum LPL10 could be a

potential probiotic strain.
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Fig.1 Effects of the Lactobacillus plantarum LPL10 on the toler-

ance of acid
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Fig.2 Changes of fermenlatin broth pH and OD during the cul-
ture of Lactobacillus plantarum LPL10
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Fig.3 Effects of Lactobacillus plantarum LPL10 on the tolerance
to bile salt
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Fig.5 Liquid chromatogram of the organic acid compositions of
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Table 1 The main organic acid compositions of fermenlatin broth of

LPL10
R Ve
fﬂﬁ& i Appearance time Concentration
rganic acid min mg/L
FLAR Lactic acid 12.300 20.33
LR Acetic acid 14.514 25.26
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