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Fig. 1 Growth properties of bacteria Hi- 1-2
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F1 Hi-AEERBERMINEEME
Table 1

Antibacterial ability of culture medium

of baterica Hi- 1- 2 after super filtration

ARUE RS L 0 FLAE/mm

I3 ¥ Hit i Ry i 2 KUK i
(M > 50 ku) 35 31

(30 ku< M < 50 ku) o o
(M < 30 ku) — —

T — oM R i s R IE D 108 efu/mL;
IR PR 98 mm.
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Fig.2 Colunm chromatography curve of condensed

culture medium of bateria Hi- -2
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BB oo oo o 585 — 0k I 06 110 08 I8 30 20T 2 AT B A AT
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Fig.3 Result of thin layer chromatography

of condensed culture medium of bateria Hi- 1- 2

2.3 HESMNEBELHERRER
2.3.1  pH BURPE KA pH (8 2 fF 8 145 3
BARE Hoo - AWB BRI 12 L AR pH 8, 30 3%
OG5 P 1T AN [ S T R AR ) e ) i 0 L
WA 2. R Hio oo ofE pH i 1. 0~ 10. 0 SE A 394785 1, pH
4.0, 6. O 400 (&7 3 1 S 5if, 0 Bl 42 43 ) A5 2 32 mm A
36 mm. £ pH {8 4. 0 I 3T FECH 44, 60°C N4 30 min 547
W, AR PR e Al pH S TR A AT A B E, 70°C BLE N4
bW NPAPUR
#2 H&EAE pH EXRHHARESIINEBER/mm)
Table 2 Heat stability of antibacterial factor under
different pH values (antibacterial diameter/mm)
IRkt g pH 1
L IR} ] 1~
/Cemin-! 1.0 2.0 3.0 40 5.0 6.0 7.0 8.0 9.0 10.0 " 7
4/0 25 30 29 32 25 36 30 30 25 16 -
60/5 17 22 25 28 10 20 - - - - -

60/10 9 17 20 2 - 13 - - - - -

60/15 - - 10 17 - - - - - - -

60/20 - - - I3 - - - - - - -

60/30 - - - 10 - - - - - - -
70121
/5~ 30

TEr = OB AE i 58 a5 B 2 2 10° efu/mLs
T AR 9B mm.

20302 ST A AR KR R S 1 5 e 5

BRE Hoo o oW TORLA 9 1 2 13 (pH 6.0), I 1%
FE NG, R4 30 KB, Hoo - oMLY P AR LE 1% SDS,
N-Lauryl Sarcosine 1 Tritonx 100 B, S R s (G5 R 52
B JE A0 AT H < 15 T w een20, Tw een80 A Hi- - 2 (1400375 1 0%
WM. 1% Urea f843 Hio - 288 3N Bacillus subtilis #7510
REFINE Listeria monocytogenes 751k .
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Table 3 Effect of surfactants on antibacterial ability of the factor

Hi- - LA Listeria Hoo - 2 HLAL A

AR LR moncytogenes % 1 Bacillus subtilis 151
SDs - -
N-Lauryl Sarcosine - -
Tween20 + +
Tween80 - +
Tritonx-100 - -
urei + -

T+ AT AR - EAME R R SRR R AR Y 10° efu/mL;

LY HAR: 8 mm

2.3.3 TSR A A A 1 5 i 5 2R
HUM M 1 01 2 i Ak B S, 45 52 W2 4. ML 28 a-
chymoltrypsin, Trypsin, a-Amylase, Pepsin, Catalase, 4t P 5, JL

% 56 A e 2R 0 AR JUT R I T ARTRS v 28 1 1 R £ D

F4 EEIERNEEENEIE
Table 4 Effect of enzymes on antibacterial ability

of the factor

Hi- - 2 FLA 0
Bacillus subtilis 751

Ky Hi- - 281 S Listeria
moncytogenes i '
a-Chymoltrypsin - -
Trypsin - -
a-Amylase + -
Catalase - -

Pepsin - -
TR+ o ATIEAE D — - B 1R AT BRI BRI FE 2 106 efu/mL:
98 HAE: 8 mm.

1) R Hio o o Enterococcus f aecium) Ioe 30 IR EE R

37°C, KW 4 h Ji pH JFUG F B, 7 b Jo v Ak ik A6 SiUE KOs &
f% 8 h i MG PE R HOE R, 12 b T S .

2) ARE Hio - o[ B i e Bk ko Bk 2 S
PR al, 15 30 0B UL, 48 T S0 ku, HUE TR A

3) TRBR Ho- o AR SORL S E pH O 1. 0~ 10. 0 $E[H
P L AT FIER G5 ks A5 pH 4. 0 B 60°C N4 30 min U5 S AT — 3%
P, HAEILE pH 6 A 3 gk, 70°C BL L #ess 4 e 2240
i

4) BBR Hoo oo o (003008 55 1 40 TR i e — 88 10 5% 1 7504
M, 28 Tween20.Tween80.Urea 4 F 5, A1) H A7 400 3% 12 %
RO o e A S

(& % x #k
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Extraction and characteristics of antibacterial factor

from Enterococcus faecalis in koumiss
He Yinfeng, Wang Liyun, Li Shaoying, Wu Jing, Tian Jianjun

(Department of Food Science and Engineering, Inner Mongolia A griculture University, H uhhot 010018, China)

Abstract: The best culture conditions and antibacterial ability of one strain of Enterococcus f aecalis (Hi- 1- 2), which was isolated from

koumiss collected from farms in Inner Mongolia—Xilinguole region, were studied. The antibacterial factor from the culture medium of

the bacteria were also extracted and identified. The results indicate that the best temperature is 37°C for culturing Enterococcus

Sfaecalis, the pH value begin to decrease in 4 h of incubation. the bacteria entered the phase of log growth in 7 h, the antibacterial

factor is found in medium in 8 h and reaches the highest level in 12 h. After analysis with super-filtration, gel column chromatogra—

phy, thin layer chromatography, Legend of UV absorb. the factor is a more than 50 ku protein-ike substance. The factor can main-

tain its antibacterial ability in the range of pH 1.0 to pH 10.0, it is durable to heat in pH 4.0, 60°C for 30 min and some surfactants,

but it is damaged easily by protease and catalase.

Key words: koumiss: Enterococcus [ aecali: antibacterial factor; extration: characteristics



