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Study on the tolerance property of
super LAB strains in pastoral area of Gannan prefecture
CUI Qin, YUN Jian-min,ZHANG Li, YU Qun-1li* ,AN Zhi-gang

(College of Food Science and Engineering,Gansu Agricultural University, Lanzhou 730070, China)

Abstract:4 LAB strains, which were isolated from fermented yak milk gathering from the herdsmen’ s home in
pastoral area of Gannan prefecture,were studied in the ability of growth characteristics, acid-tolerance, bile salt-
tolerance,NaCl - tolerance and antibacterial activity.The results indicated that: all of 4 strains had high growth
property;cocciA-2-1 and bacillusF-2-1 can grow in ultimate pHI1.5;when the high level of bile salts reached
0.5% ,only strainB-4-2-1 was inhibited; strains F-2-1and B-4-2-1 had high degree tolerance property of 8%
NaCl;meanwhile 4 strains exhibited strong inhibitory activity:B-4-2-1 had the strongest effect of inhibition from
Staphylococcus aureus,with inhibit circle 199mm ,while F-2-1 had the strongest effect of inhibition from Escherichia
coli and Bbacillus subtilis,with inhibit circle 18mm and 22mm respectively. The results provide a reference basis for
application in fermented dairy products.
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Synthesis and characterization of
macromolecular dextran and protein conjugates antigen
FANG Li-sha' ,XIE Zhen-ming' ,LIANG Da-feng’, YU Lin'"*

(1.Faculty of Light and Chemical , Guangdong University of Technology , Guangzhou 510003 , China;
2.Guangzhou Institute of Sucrose , Guangzhou 510316, China)

Abstract: A high active yield dextran-BSA conjugate antigen was prepared by Reductive Amination Method.The
covalent attachment of dextran to protein was confirmed by SDS - PAGE stained Coomassie brilliant blue and
PAS-fuchsin. Different reaction conditions including oxidation of dextran, pH, dextran and BSA concentrations,
reaction time various, showed different effects on the entire reaction.The optimum condition was dextran/ NalO, =
1: 120, pH 8.0, dextran/BSA = 1:1 and 24h.And this reaction conditions to be used for synthesized other
neoglycoproteins antigens contained T10 and T100.

Key words : dextran ; neoglycoprotein ; antigen; reaction conditions
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