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Selection of the plant promotors for improving the fermentation
properties of lactic acid bacteria

HUO Po', JIANG Jia-xin®, HUANG Guang-rong”, SHI Yue-feng',
YU Yuan-zhi', ZHANG Yan-ping', XUE Li', LI Min'
(1. School of Biology and Chemical Engineering, Zhejiang University of Science and Technology » Hangzhou 310023, China;
2. College of Life Sciences., China Jiliang University, Hangzhou 310018, China)

Abstract: The influence of the promotor to the fermentation properties of lactic acid bacteria was studied. The
results of the experiments showed that different lactic acid bacteria required different promotors. Potato juice
can shorten the fermentation time of strain 2 and can also improve its acidic ability as a promotor, but it does
not have any effect on strain 1.
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Using method of plant promotor

2.7 BREENED

FRICE S FE 2T 1R 5 g HER 2 0. 01 g,
BT 150 ml HEIE P A 40 ml B 2 i E %
HZE A0 TR NOEEST B S i B BEHE R
W, /NOFES) 0,100 mol/ L & Uk A A5 HE I
T BB LA, FFAE 0.5 min PIARHR @, 2 5t
TH FE 1 S0 A B o 4 T 22 T ) B Az it
5.

[y

X, = C X 5 00 X (V, —V,) X 20/
(0.1 000M,)

X, — i g, T

C— &AL A b 1 T 2 5 W R 32 - mol /1

Vo, — 1 RE T FE S0 480 Ak 40 b o T o VA T =
FHEC, ml

V25 P 56 1 6 S04 b 40 A HE T o T T
i1 Z 4, ml

M, — i FER T . g
2.8 MEMNERZE

SR FH % ORGS0



52

W WA e LR TR A TR R ) 0 R R 7 1 105

2.9 FREENE

7R R R R TR Y e T ) TS B RN R
X T A % 1 R A R AR 4 R S e < P 2 TR
JiE = 2 R E TR B/ K WS Ta] . T /R,

3 BR5UE

3.1 HEWHEF R IEE
151 2 5 B TR 4l 2R v i & R B LA [R] 43

A 24 bR 6 b O TR R I T A
FUIRFE] AT T 1 %5 .2 5 57 10 A8 90 U803 R 0 1
LA SCHRRE R AR B i Ve b TRl
ESNGIE NN N R N 4 S DN S
PIPR BORAE 2 5 G 50 X 2 5 W AT PO
S AR IR 1R 2.

1 BEWMHEF 2 SEMN KB E 2R

Table 1 Influence of promotors to strain 2
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Table 2 Influence of promotors to strain 1
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Table 3 Influence of three kinds of promotors to strain 2
TR
s} [a] /
i /b WE Nt E yST e
1 R R AR R R AR R R AR R AR
L 0 A 0 A T 5 A5
, RS B AR FRAABRAR,  FRARSEERTRSRE RS ERR
H A 0 52 A R 20 43 58 0 5 A A
R AR AR R AR TR I N
} TR T IR M TSRO TS 4 4 5 AT AR
s ALk e TR BT 5 2T A B It
i BT 4 | A BT 4 R A 6h JF BT 5 4
VERLIE BT i VERLIEBR th W B S A
B AL S, ) /;?g 2o R
BB A s ISR LD A FEFLID AT 5 %

A 24 h DS N i . LIS S
WRNR R B . ARSI R, e bl B

G5 SN

WL 5% 45 2R " oo . " N . AL AT IRY ., LRI RS,
SIS AN B B . B AT WA . - A
AL MRATIRD. BERDWRATIR. e mal s w0k, BA RS & RO,
R4 BEFNHEWN2SENEEZ N
Table 4 Influence of the ammount of promotor to strain 2
Sl 3T X
i) /b ‘ {FJ(E‘;[IJ
TR ¥ 5 ml LA 10 ml = H
1 1 JR TE A B AARIR L TE B AR Ak R TS BB AR AR L TE B AR AL R TS BB AR TE B AR b
2 B0 = S 57 B VT IV ) 7 N P = S 70 1 N ) NI =2 A i R o = W1 7, R /N 3 I A o
3 WA L4 I A T A TR A K
- . . - . 2 ARG AR AR T G 3h W A
W | 22 g s \éﬁ,‘e—. e 2z /;7‘15 \é,r_l—;;‘—- v
4 3 Ty 2O N BEFL 58 I DR 5 TR L o
6 LI B ARG I A DV RLEAT R

4 CUKAEIRAE

BB AR s, Fm LFLE AT
24 h JF ML s

PEWR IR A3 50 WA & Bk ).

BEFL A RS 55 RMILFLTHE AT
BEWEJE B A 50, A & HolR Y.

BEFLR 5 25 SRR
L2

HEFLIT A

BEWE I JE SR IH L) & D Bk Y.

PG TR AS TR F X6 2 5 T A4 358 7L I ] 2547 1)
AR AL e TR B 2 S A T o W

x5 HEYPHEFN 2 EHABRBNEBE

) 5 Ml

Wkt 2 Bk 5 Y T S 3 R B O 1 Table 5 Influence of promotor to acidic ability
of strain 2
A Vg [—I
ML 0L % 3.5 4. TN -
3.4 EYHEFNN 2 SEABRIM (h) ! 2 3 ! > 6 RER
3 Z o FR R
ﬁg%/urﬁ] X ?&) 38.4 47.8 87.6 115.6 139.6 148.6 24.77 T/h
RN R SR R R W s, D
2 5 RIS I T R ) 5 AN VS I R AT R T (Thh%9F) 78 94.2 116.4 165.8 41.45T/h
g LB H e RO 45 R L3R 5. D




52

W WA e LR TR A TR R ) 0 R R 7 1 107

P 2 n] L Th R BT A R R L R e X W
BT FAl U] R X 2 S B R A
BER.

3.5 HEYHEFN 2 SEABR Y EN M

Hi# 6 Al UL, S50 Bt HIRG B3 fE B 3 h A
ALTCIE D B % S0 4 ARG B2 L R I
Bl UEIAAS I T S Y 2 5 A 2 O
KD BE T W42 5. M Ah 22 W T DL LS I 20 el b
ZHEIE A AE. FLBR R ML Ak 2208 mT LR & 2 7L
R IAL A 7 R D0 Bl BEL L LT A AT L T L L B
BB Xt 2 5 A B i O ORI 4R

R6 BYHBEAX 2 SEABRYNER M

Table 6 Influence of promotor to the viscosity of strain 2
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