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Abstract: In this paper, the culture medium of Lactobacillus pl% for-bacteriocin production was optimized. The results showed that

the culture medium had an important effect on germ formation and
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Table 2 The results of the Lq(3*) orthogonal experiment
RIS BUR AUR ALk <R3 80 P B AR/cem

1 1 1 1 1 0.926
2 1 2 2 2 0.862
3 1 3 3 3 0.962
4 2 1 2 3 0.912
5 2 2 3 1 0.950
6 2 3 1 2 0.926
7 3 1 3 2 0.850
8 3 2 1 3 0.812
9 3 3 2 1 0.826
k1 0917 0.896 0.888 0.901
k2 0929 0.875 0.867 0.879
k3 0.829 0.905 0.921 0.895
R 0.100 0.030 0.054 0.022
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