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Analysis of amino acid and fatty acid in the Hydropotes inermis milk
and identification of the microorganism in the milk stomach
ZHAO Guo-zhong' HU Lu-jun' ,WANG Jin-mei’, YAO Yun-ping' ,HAO Guang—fei' ,CHEN Wei' "

(1.State Key Laboratory of Food Science and Technology, School of Food Science
and Technology , Jiangnan University, Wuxi 214122, China;
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Abstract : Hydropotesinermis milk can be synthesized to Hydropotesinermis swinhoe in the Hydropotesinermis milk
stomach.In this study, the contents of amino acid and fatty acid in milk and Hydropotesinermis milk were
investigated and compared by high performance liquid chromatography and gas chromatography, and the
microorganism in the Hydropotesinermis milk stomach were also separated for exploring the synthesis mechanism
of Hydropotesinermis swinhoe.The content of hydrolysis amino acid in Hydropotesinermis milk was 2.73 times more
than milk.The contents of free amino acids ( serine,threonine and cysteine) in Hydropotesinermis milk were more,
but the free amino acids ( glutamic acid, aspartic acid, glycine and alanine) were less than milk. The contents of
stearic acid and linoleic acid in Hydropotesinermis milk were 2 times more than milk. In addition, 20 kinds of
bacterium including animal Lactobacillus, Enterobacter and Enterococcus which play roles in the formation of
Hydropotesinermis swinhoe were separated and indentified by 16S rDNA blasting.
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Table 1 The amino acid contents of milk and Hydropotesinermis milk

R U AR YUK EAER MRS AR WYUK AR ﬁﬁ)}iﬁlﬂﬁ}& ﬁ%ﬁ}&iﬁw}
(mg/mL) (g/100 mL) (mg/ml) (g/100 mL) Ui B S R IKIREEER
REH R 1.68 x 102 253 x10"" 1.46 x 102 7.48 x 10" 0.87 2.95
B E R 6.16 x10~* 6.94 x 10" 932 x107° 1.89243 0.15 273
225 R 336 x107* 1.40 x 10" 1.03x10°° 454 x107" 3.06 3.23
H AR 1.77 x10°° 8.90 x 10 * 236 x107° 277 x107! 1.33 3.11
HaEmR 1.16 x 102 6.45 x107° 5.02%x10°° 208 x107" 0.43 3.23
IR 230 x10°? 129 x107" 4.85 x 1072 423 x107! 2.11 3.29
AR 590 x10°° 1.16 x 10! 536 x107° 255 x107" 0.91 2.19
AR 7.90 x 1077 1.08 x 10! 241 %1073 299 x10 " 0.31 277
i =R 3.60 x10°° 130 x107" 1.05 x107° 3.97 x 10" 0.29 3.05
P R 274 x107° 7.97 x10~° 237 x107* 3.58 x107? 8.66 4.49
AR 421 x107° 217 x107" 9.83 x10°° 6.09 x10 " 2.33 2.80
AR 6.70 x 10 * 8.45x 1077 242 x107* 2.61 x107" 0.36 3.09
RINER 143 x10°° 1.70 x 10! 3.82x107° 457 %x107" 0.03 2.69
S ER 2.19x10°° 1.82x107" 1.16 x10~° 446 x107! 0.53 245
LR 4.64 x107° 3.11x10™" 1.60 x10~* 8.64 x107! 0.35 2.78
Fukalizy 7.67 x107° 2.53x107" 4.15x107° 7.90 x107! 0.54 3.12
&R 9.34 x10°° 442 %107 3.60 x10~° 823 x10~" 0.39 1.86
MEHR 1.63 x107! 3.39 111 x107! 9.24 0.68 273
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FOAI A5 3 F K A 2 i 1 i S 2R W 1 2,73 4% Y < 1 REERR (C18:0) 52,07 R (C18:2) [ 2 [,
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Table 2 Sequence alignment results of strains

P ROSES] P ROOET]
1 AL Lactobacillus murinus 2 LSRR Streptococcus equinus
3 EBEHAIH Lactobacillus taiwanensis 4 L BLEEBR AT Streptococcus lutetiensis
5 B FLATE Lactobacillus faecis 6 B WG ERE Enterococcus cecorum
7 HIRFLIKR A Lactococcuslactis 8 KJGFFE Escherichia coli
9 Fill-& 8037 [C# Weissellaconfusa 10 it A B ERE Enterococcus durans
11 B EFATH Lactobacillus reuteri 12 S FERE Enterococcus mundtii
13 ToK B BRAEFT# Corynebacteriumamycolatum 14 %85 R B Enterococcus casseliflavus
15 E R # Enterobacterhormaechei 16 Z REHTED Pasteurellatrehalosi
17 BT E R4 Enterobacteriaceae bacterium 18 Y BEFR A Streptococcus suis
19 BRI & Enterobacter cloacae 20 AR OIS Brachymonasdenitrificans
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—UETR BRI |, 3X LE B 1Y) T 7 AR AN O, T A0 25 4 Wy
AT o PDA S Ai b A= K B9 B P QAN R, 6 kB
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Fig.3 Grass stomach and milk stomach of Hydropotesinermis

&l 4  Hydropotesinermis swinhoe {3/ #/7F MRS 537 %
Al PDA iR LI w7 245
Fig4 The colonial morphology on
MRS medium and PDA medium
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