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Abstract: By double agar diffusion methods, the strain producing bacteriocin with inhibitory activity against Listeria monocytogenes was
screened and identified from Chinese northeast fermented cucumber. And the bacteriocin was separated and purified and its molecular mass and
stability were researched. After eliminating the effects of organi
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still had activity against Listeria monocytogenes was screened

acids and hydrogen peroxide, the strain of Lactobacillus spp. ZLG85 which

erinhibitory activity was degraded sharply by pepsin, trypsin and neutral
protease in enzymatic hydrolysis, which was confirmed can produce bacteriocin. By appearance detection, physiological and
biochemical characteristics analysis and 16S rDNA gene quencé homology analysis, ZLG85 was identified as Leuconstoc mesenteroides
subsp.mesenteroides. Physical and chemical analysis showed that the mesentericin ZLG85 was heat-stable. Its relative inhibitory activity was
93.77% after incubation at 121 ‘C for. 30 min, and above 80% after incubation 4 h within a wide pH range from 2.0 to 10.0. The molecular

weight of mesentericin ZLG85 was 2.5 kDa conformed by tricine-SDS-PAGE electrophoresis. Mesentericin ZLG8S is a new kind of bacteriocin
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%7 7 B A 42/mm
< %ZLias 14.84+0.57
7 ZLGS5 13.58+0.42
ZLG16 16.58+0.68
ZLG85 19.12+0.84
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ZLGY% 17.26+0.38
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Table 2 The sensitivity of anti-bacterial substance of strain

ZL.G85 to enzymes
#/(mg/mL) KB ENY
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4.1, ZLG8S ) AL

[ 1 7LG85 MIBTERAS
Fig.1 The colonial morphology of ZLG85

[E]12 ZLG85 ALK 1000 ERYEAFLAS

Fig.2 The cell morphology of ZL G85 magnified 1000 times
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Table 3 Result of physiological and biochemistry experiments
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Fig.3 The 16SrDNA PCR products of ZL G85 /
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ZLGES(KFT46910)

Levconostoe mesenteroides subspmesenterides ATCC 8293(NROT495T)
Lewconostor peetdomesenteroides KCTC 3652 AEOQO 000906)

oc gelidunt KCTC 352T(AEMIDI000043)

hae THOO3AF439560)

oc carnasum NRIC 1722(AB022925)

s NIHO6AT116)

Lactebacillus pantheri LMG 21017 (AF413523)
Lactobacillus sharpeae DEM 20505(M38R31)
Weissella sodi 17D (AF218797)

4 F7RRPRERIRE 2L6G85 R & B
Fig.4 Phyletic evolution tree of ZLG85
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imicrobial activity

axf 5t

EE/%

60 85.36
60 C,60 min 8394 3.0 88.83
70 °C,30 min 89.04 4.0 93.53
70 °C,60 min 75.94 5.0 96.16
80 €3 82.12 6.0 99.94
80 C,60 72.48 7.0 96.95
90. 'C,30:min 73.99 8.0 89.14
90-°C,60 min 67.63 9.0 83.71
100 °C,30 min 65,68 10.0 80.90
100 ‘C,60 min 58.44 11.0 76.88
121 “C,30 min 93.77
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kDa
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[E 5 Tricine-SDS-PAGE Bk 534 A% FEIKEHIEE 1AM
Fig.5 Tricine-SDS-PAGE analysis and detection of antibacterial
activity after Tricine-SDS-PAGE
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