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Fermentation characteristics of Lactobacillus isolated
in Hainan fermented food Yucha
XU Chuan-biao HUO Dong-xue HU Qi-song LI Cong—fa ZHANG Jia-chao

( College of Food Science Hainan University Haikou 570228 China)

Abstract: In previous study a total of 144 strains of Lactobacillus were isolated from Yucha a traditional fermented food of
Hainan province. After identification these strains mainly belonged to the Lactobacillus plantarum Lactobacillus pentosus
Lactobacillus farciminis Lactobacillus brevis Lactobacillus casei Lactobacillus coryniformis and Lactobacillus rhamnosus.From the
perspective of fermentation application we had made a series of Lactobacillus fermentation characteristic test including
acidification rate test resistance to salt and the nitrate test amino acid decarboxylase test. Experimental results showed that:
R19-5 M1-4 R21-3 RD-1land R21-4 had fast capacity of acid after 12~14 h after fermentation pH can reach 3.75 3.89
3.86 3.89 and 3.86 both tolerated concentration of 150 mg/kg NaNO, and 8% NaCl. Strains in the fermentation did not
produce amino acid decarboxylase.The results showed that 3 Lactobacillus plantarum strains 1 Lactobacillus farciminis strain
and 1 Lactobacillus brevis with excellent fermentation characteristics were selected based on the comprehensive test. This
research had certain theoretical guidance for looking for excellent meat starter cultures and rational utilization of biological
resources.
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Table 1 Results of isolation and identification of Excel 2010 origin
microorganisms in Yucha .
2
(%) 2.1 .
( Lactobacillus plantarum) 99 60 MRS
( Lactobacillus pentosus) 99 34 oD
( Lactobacillus farciminis) 99 18 . 5 )
( Lactobacillus brevis) 99 10 5 4%
( Lactobacillus casei) 99 6 8%
( Lactobacillus coryniformis) 99 5 13.4% 5.6% 42%
( Lactobacillus rhamnosus) 99 5 8% 10% )
99 6 42
. . . . . 3 150 mg/kg
N N BR ; < NaCl. °
. KH, PO, . NaOH. HCI. NaNO, AR 2.2 pH
MRS o 2.2.1 1 R19-5
2
Table 2 Salt tolerance test of lactic acid bacteria isolated from Hainan Yucha
(%) (60)'  (34) (18) (10) (6) (5) (5) (6)
0 100° 100 100 100 100 100 100 100
2 100 100 100 100 100 100 100 100
4 100 100 100 100 100 100 100 100
8 31.7 23.5 333 10 333 0 20 50
10 0 0 0 0 0 0 0 0
1 2: (%) o 3. 4 &
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Table 3  Nitrite tolerance test of lactic acid bacteria isolated from Hainan Yucha

(8)

(6)

(1) (2)

(2)

(mg/L)
0 100 100 100 100 100 100 100 100
50 100 100 100 100 100 100 100 100
100 100 100 100 100 100 100 100 100
150 100 100 100 100 100 100 100 100
4
Table 4 Test results of amino acid decarboxylase
(19) (8) (6) (1 (2) (2) (1 (3)
M1-4 R21-3 R21-4 RD-1 2 h 6.0
12~14 h 5.5 R19-5
M20.6
5.0 MI-4
o M21-4
E, 4.5 R31-3
3.04 ’ M7-1
Mé6-4
5] —=R19-5 401 K12
Vb0 RE3
2.0 ——MT-4 351 RD-1
—+M21-4
s —-RJ1-3 0+
817 e /(5] 0 2 4 6 8 10 12 14 16 18 20
] ——R21-4 I 1) ()
1.0 +E]1'3-%
——RE-
0.5 —RD-1 2 pH
0.0}t Fig.2 pH change of the samples
T0 2 4 6 8 10 12 14 16 18 20 Y. Wang "
T (h)
N QacT 4% ~8%
1 . 42
Fig.1 Growth curve 150 mg/L NO;
222 pH pH 1
26 6 pH o
37°C 14h 16 h pH
4.0 - pH R19-5 M1-4
R21-3 R21-4 RD-1 12 h pH
pHS5.87 pH3.8 B,
20 h pH 3.75.3.89.3.86.3.73. N
3.74. ~ » RingoE *
2.3 9
42 °
4 12
3 °
Smith 12~16 h 16~22 h
Palumbo " 6% 100 mg/L
30 C
37 oC 17
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