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Abstract

we have screened the microorganisms from piglet intestines for the development of probiotics which
have acid- and bile-tolerance and the growth inhibition of pathogenic E. coli and Salmonella. Among them,
a strain which was identified as Lactobacillus salivarius was selected. It had around 50% of survival after
2h incubation in the artificial gastric juice and 76% of survival after 24h incubation in the presence of
0.3% bile salts, and also showed complete inhibition against both pathogenic E. coli and Salmonella after
24 h coincubation. Also, its storage stability after lyophilization was improved by adding polyvinylpyrrolidone.
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Fig. 1. Viability of PA10 under the exposure of artificial
gastric juice-containing MRS medium(pH 3.0).
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Fig. 2. Viability of PA10 in the MRS media with different
concentration of bile salts.
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Fig. 3. Growth inhibition of E. coli by PA10 in MRS broth.
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Fig. 4. Growth inhibition of Salmonella typhimurium by
PA10 in MRS medium.
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saminedh-& A A 02 0] 43-& Byt F A A T
A A 8- cis- 4°-octadecenoic acid(C18:1, cis 9(w9))7}
41.10%, %3} A ¥H41e] hexadecanoic acid(n-16:0)7} 23.76
%2 o] Foi glHoH, vl 2= C15:0 iso 20H/CI6:
1w7ce} C18:00] 27}, 1.2%9} 2.07% 5 Ff-3t el L
salivarius®] A4 A B &3 A5 o dulF o
ol gt el gl EX 9} API ZAbell o3 AsisbA el 4
5L PAI0TF) Lactobacillusoll %38, Aty ez
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Bifidobacteriums-3+& o2& L. salivariusy-& 24t}
A A AL B4 o] 93 EA A= PAL0°] L salivarius
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Table 1. Morphological and biochemical properties of PA10 isolated from piglet intestines

1. General characteristics

Morphology long rod with frequently bent shape
Gram staining positive
Spore None

2. Utilization of carbohydrates and related carbon compounds by PA10
Glycerol-l) Erythritol- D-Arabinose- L~Arabinose+ Ribose- D-Xylose-
L-Xylose- Adonitol- B-Methyl-D-xyloside— Galactose+ Glucose+
Fructose+ Mannose+ Sorbose- Rhamnose- Dulcitol- - Inositol-
Mannitol+ Sorbitol+ a-Methyl-D-mannoside— a-Methyl-D-glucoside-
N-Acetylglucosamine+ Amygdalin- Arbutin- Esculin— Salicin-
Cellobiose— Maltose- Lactose+ Melibiose+ Sucrose+ Trehalose+
Inulin- Melezitose— Raffinose+ Starch- Glycogen- Xylitol-
Gentiobiose~ D-Turanose- D-Lyxose- D-Tagatose— D-Fucose- L-Fucose-
D-Arabitol- Gluconate- 2-Ketogluconate- 5-Ketogluconate—

3. Cellular fatty acid profile
Fatty acid Contents (%)
14:0 6.24
16:1 w7c/15 iso 20H 351
15:0 iso 20H/16:1w7c 120
16:0 23.76
18:1 wic 41.10
18:1 w9c/wl2t/w7c 11.12
18:0 2.07
19:0 cyclo w10c/un 7.55
19:0 iso 1.62
20:0 1.83

Yy positive, - negative
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Fig. 5. Effect of additives on the viability of PA10 after
10 and 20 days of storage at 22°C.
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