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Abstract

The objectives of this study was to compare the probiotic characteristics of lactic acid bacteria (LAB) for their
ability to assimilate cholesterol, production of bacteriocin, inhibition of angiotensin I-converting enzyme (ACE),
and viability under artificial gastrointestinal fluids. Among tested lactic acid bacteria, L167 strain exhibited the
highest ACE inhibitory activity (58.75%). The production of ACE inhibitory peptide derived from fermented
milk by L167 strain started at the beginning of stationary phase with maximum activity occurring late of the
stationary phase. The highest ACE inhibitory activity was observed at 20 h in 10 % skim milk medium. L155
strain exhibited cholesterol assimilation activity compared with probiotic strains such as Lactobacillus acidophilus
ATCC 43121. With addition of bacteriocin culture, viable cells of Staphylococcus aureus in fermented sausage
were slightly decreased during storage. Among selected strains of LAB, 3 strains were identified as L. plantarum
(L155, L165, L167), and two strains were identified as Pediococcus damnosus (LL12) and L. paracasei ssp.
paracasei (P113) by use of API carbohydrate fermentation pattern and physiological tests.
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Table 1. ACE1) inhibition rates of lactic acid bacteria

strains
ACE inhibition

Strain rates (%)

(Mean+SE)

Lactobacillus paracasei ssp. paracasei P113 55.62+13.73
Pediococcus damnosus 112 22,00+ 2.74
Lactobacillus acidophilus 30SC 47.65+ 4.64
Lactococcus sp. KU107 14.74+ 0.46
Lactobacillus plantarum 1167 5875+ 1.75
Lactobacillus plantarum 1117 4573+ 0.28
Lactobacillus plantarum 1165 31.88+ 6.88
Lactobacillus acidophilus GP1B 33.33+ 4.10

" Angiotensin I-converting enzyme.
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Fig. 1. Changes of pH and viable cells of Lactobacillus plan-
tarum 1167 at 37T for 48 hrs.
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Fig. 2. Changes of ACE inhibition rate of Lactobacillus plan-
tarum L1167 at 37T for 48 hrs.
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Fig 3. Cholesterol assimilation rates of lactic acid bacteria
strains.

lesterol assimilation EAJo] H& HF R o] FFE U212
3lo] GhE fakrel FaMA S vt =, L plantarum
L117 @57} GP1B #59} fAlet 8422 Hi7] o Fel
o] #FE cholesterol assimilation &4 TFE At

Kim £{(1999)& 15% skim milk ¥Wizjelxe] S5 S8
B AR o] S5t 665e) FE kel Fe S A
3 ARE 23 AT} 1-20% TFE 505, 20~30% HFE
123, 30% o4 FFE 45g o, L. rhamnosus 2084 #5
7} <k 52.8%, L. casei 07810] 2F 46.3%=2 A #aH Yot
3k

S. aureusol| CHst &7 A

ute 2] 02 Ak @591 P. damnosusE 2~E}E| 2 o] g3}
o] AZG BE SAZA S aureusS 10° cfivg TEZ HE



BE 244 AZE A8 764 fabEel A S13

log CFU/m]

2 1 1 I |
0 10 20 30 40

Days

Fig 4. Effect of the starter culture on the viable cells of
Staphylococcus aureus in fermented sausages.
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