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Fig. 1. APl 50 CHL patternof L-1 (left) andL-2 (right) strains.

g API 50 CHL Z# kbR (4135 1 K& 2) nl#EH] L-1 #kn]FE ks Lactobacillus brevis » jfij L-2 ¥k
HIJ)By Lactobacillus pentosus »

% 187K L-1BRBEFI glucose ~ galactose ~ fructose J; mannose 55 B A S iAE - {HAMEEFIH
lactose » & WIREBLILIR H YIRS WE A S R 1A B - ST BEESEAN inositol ~ sorbitol & mannitol £
HAREERINLIFIA - L-28k (£2) FAEtLAERRO0F]FH galactose ~ glucose s B HEE K Al - i
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7% 1. L-1 R AP 50 CHL #5E illah 2 IR TS B
Table 1. Utilization of carbon source of L-1 strainin APl 50 CHL test

0 |-| GLY [|-| ERY |-|DARA|-|[LARA|+| RIB [+|DXYL|[+|LXYL|-| ADO |-| MDX -] GAL |+

GLU |+| FRU |+]| MNE [+| SBE |-| RHA |-| DUL -] INO |-| MAN [-] SOR |-|MDM [-| MDG |-

NAG [+| AMY [+] ARB |+| ESC |+| SAL [+| CEL |+| MAL [+| LAC |-| MEL |-| SAC [+| TRE |-

INU |[-| MLZ |-| RAF [-| AMD [-|GLYG|-| XLT |-] GEN |+| TUR || LYX |-| TAG |[-|DFUC|-

LFUC|—-| DARL |-|LARL|-| GNT [+] 2KG |+| SKG |-
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2. L-2 iR AP 50 CHL #E idEarh 2 IR A IS TE
Table 2. Utilization of carbon source of L-2 strain in APl 50 CHL test profile :

0 |-| GLY |-| ERY |-|DARA|-|[LARA|+| RIB [+|DXYL+|LXYL|-| ADO [-|MDX |-| GAL |+
GLU |+| FRU [+ MNE |+| SBE RHA || DUL INO MAN [+| SOR [+|MDM |-| MDG
NAG [+]| AMY [+| ARB |+| ESC SAL |+| CEL MAL LAC |+| MEL [+| SAC [+]| TRE |+
INU |-| MLZ |+| RAF |[+|AMD |-|GLYG|-| XLT GEN TUR [+ LYX TAG |-|DFUC
LFUC|—| DARL |[-|LARL|-| GNT 2KG |-| SKG
3. L-1 8 L-2 witk Rtk
Table 3. Characteristics of L-1 and L-2 strains

. . Temperature of Reaction Gram’s Tolerance
Strain Form Fermentation type growth (°C) of catalase stain ot 6.5% NaCl
L-1 Rod Homo 15-45 — + +
L-2 Short rod Homo 15-45 — + +
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2. L-1 AR RS B RSt o2 R TR (< 400) -

Fig. 2. Electronic morphology of L-1 strain by Gram's stain ( X 400 ).
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R IR 1I5C DU R Ei45C DL B 8GT A RARE ([ 3) - 1M L-18RHL 30°C e AE Rl Pl e
ifii L-2 BRI 37°C WA Rt -
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Fig. 3. Growth condition of L-1 and L-2 strains in different temperature of MRS broth.

OD(660nm)

F 4 L-1 B L-2 fEER AP ZY M 3R 2 BERTE 1%

Table 4. APl ZYM test enzymes activity of L-1 and L-2 strains

No. Enzyme species L-1 L-2
1 Control — —
2 Alkaline phosphatase 2 —
3 Alkaline phosphatase — —
4 Esterase Lipase (C4) — 4
5 Lipase (C14) — 5
6 Leucine arylamidase 1 1
7 Valine arylamidase 1 —
8 Cystine arylamidase 1 1
9 Trypsin — —
10 a -chymotrypsin — —
11 Acid phosphatase 5 2
12 Naphthol-AS-Bl-phosphohydrolase 3 3
13 a - galcatosidase 1 1
14 3 - galcatosidase — 4
15 3 - glucuronidase — —
16 a - glucosidase 1 1
17 /3 - glucosidase 1 3
18 N-acetyl- § - glucosaminidase 1 —
19 a - mannosidase — 1

20 a - fucosidase 1 —
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Abstract

The objectives of this study wereto screen thelactic acid bacteriafrom the domestic plant origin fermented
foods for the future application to dairy and food industries. Two strains of the bacteria isolated from fer-
mented wheat grass and herbage were screened and identified to be Lactobacillus brevis (L-1) and Lactobacillus
pentosus (L-2) by API 50 CHL kit. General characteristic test revealed that both of theisolated bacteria bel onged
to Gram positive rods and the optimum growth temperatures were 30 and 37°C, respectively. Both of the
isolated bacteria could grow in culture medium which contained 6.5% NaCl, and L-2 strain was superior to L-
1 strainin bile-tolerance. The enzyme activity evaluated by the APl ZY M kit indicated that both of the isolated
bacteria had lower activity of glycosidase and proteinase, but no activity of A3 -glucuronidase.

Key words: Plant origin lactic acid bacteria, Screening, Application, Characteristic.
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