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Characteristics of Enterococcus sp. Isolated from Animal Intestine and Its Powder. Chong-Jin Park*,
Jeong-Soo Pyeon, Yun-Kyung Cho, Seung-Suh Hong and Hyun-Seo Lee. SamYang Genex Research Institute
Yusung, Taejeon 305-348 Korea — In order to develop a lactic acid bacterial powder which can be used
as a probiotic for human and animal, a lactic acid bacteria which has high resistance against low pH and
ox-gall, and shows a good growth inhibition against E. coli, was isolated from an animal intestine and characte-
rized. The isolated strain was identified as Enferococcus faectum. It had more than 90% of survival at low
pH for 2 hours and almost 100% of survival in the presence of 0.3% ox-gall. When co-cultured with E. coli
in MRS broth, all of the E. coli cells were killed within 24 hours. The final powdered product of the isolated
strain was manufactured after a freeze drying process using an industrial media, and then checked its stability.
Its storage stability was 80% for 11 months at 18C.
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Table 1. Physiological characteristics of isolated Enterococ-
cus sp. L20

Charactenistics

Morphology coccl

Gram staining +

Catalase —

Gas formation -

Lactate

Ammonia from arginine
Growth at

Temp. 45C

15C
10C

pH 9.6

40% Bile

6.5% NaCl
Acid from

Amygdalin

L-Arabinose

Cellobiose

Fsculin

Fructose
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Gluconate —

Lactose t

Maltose +

Manmitol +

Mannose +
Melezitose -
Melibiose +
Raffinose +
Rhamnose +
Ribose +
Salicin +
Sorbitol -
Sucrose +
Xylose +
Myo-inositol —
Sorbose -
Xylitol -
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Fig. 1. Scanning electron microscopic photograph of the
isolated Enterococcus sp. L20 (X 10,000).
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Fig. 2. Survival of isolated Enterocococcus faecium 120 in
artificial gastric juice of pH 3.0.
®: Kobayashi's method, W: 1/15M KH,PO,-HCI
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Fig. 3. Resistance of Enterocococcus faecium 1.20 against
ox-gall.
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Fig. 4. Growth inhibition of E. coli by Enterococcus faecium
L20 in MRS broth.

O: only E. coli, @: E. coli by 1solated Enterococcus faecium
L20, B: pH of co-culture broth
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Fig. 5. The storage stability of Enterocococcus faecium 1.20
powder at 18°C,

®: Enl faectum 120 powder, B: Mixed with barley curl,
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