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Screening, identification and antioxidation evaluation
of functional lactic acid bacteria
HOU Bao—chao', CHEN Li-e', CHEN Su?,LI Li', JIANG Yu—jun®,LI Bao-lei',LI Yan—jun'"

(1.Research Institute, Bioengineering Lab, Hangzhou Wahaha Group Co., Ltd., Hangzhou 310018, China;
2.College of Pharmacy, Zhejiang University of Technology, Hangzhou 310014, China;
3.Key Lab of Dairy Science, Ministry of Education, College of Food Science and Engineering,
Northeast Agricultural University, Harbin 150030, China)

Abstract: To develop functional lactic acid bacteria (LAB) starters, natural fermentation Chinese cabbages in
Chengdu were collected and LAB were isolated from the collected samples. 64 isolates were preliminarily
identified as lactobacillus by gram staining and catalytic test. Three strains of lactobacillus were screened out
with good acid, bile salt and H,O, tolerance. The antioxidation activity of bacteria, fermentation supernatant and
intracellular extract were determined,and the fermentation supernatant showed the best scavenging activity of
hydroxyl radical and DPPH radical. The hydroxyl radical scavenging activity of SC608 was significant better
than the other two strains(p<0.05). The growth performance of SC608 was 4 h in logarithmic growth phase and
12 h in stable phase. API CHL and 16S rDNA fragment sequencing were used to identifying SC608 and the
results indicated that SC608 was a strain of Lactobacillus plantarum. To sum up,the Lactobacillus plantarum
SC608 was an ideal strain to develop LAB starter with potential antioxidative activity.
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Fig.1 Gram-staining pattern diagram of lactic acid bacilli
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Table 2 Physiological and biochemical characteristics of the

strain SC608
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