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Abstract: The safety and in vitro probiotic properties of Lactobacillus reuteri.isolated from a 128-year-old woman were analyzed in this
study. Forty-nine strains of Lactobacillus reuteri were screened for their tolerance to simulated gastrointestinal fluid, and three strains with a
survival rate of more than 90.00% were obtained: LT018, I'T037, and:LLT046. The analyses of surface characteristics, antimicrobial activity, and
safety of these three Lactobacillus reuteri strains were investigated, and the results showed that LT018 had relatively good adhesive reproductive
capacity (hydrophobicity: 54.65% and.auto-aggregation: 67.20%), and the surface hydrophobicity was negatively correlated with agglutination
of the strains (R = -0.869). The non-acidic antibacterial substances could exert antibacterial action under acidic conditions, and the supernatant of
these three strains had obvious inhibitory effects against Escherichia coli, Staphylococcus aureus, Bacillus cereus, Salmonella typhi, and Shigella
flexneri. In particular, the strongest inhibitory effect against Staphylococcus aureus was observed, with an inhibition zone diameter of more than
15.00 mm. The strains did not produce harmful biogenic amines, and were sensitive to four types of commonly used antibiotics (erythromycin,
tetracycline, gentamicin, and vancomycin), but were resistant to chloramphenicol. Based on the above results, these strains are believed to have
a good potential for development.
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Table 1 Viable cell counts (Log,, cfu/mL) and survival rate (%) of L. reuteri strains in simulated gastric juice and intestinal juice

JRIETR I iR

H5 ik GE: S P S BiEE

/(Lg cfu/mL) /(Log10cfu/mL) /(Lg cfu/mL) 1%
LT001 9.05140.04 7.0320.07 77.65 5.20240.02 57.47
LT002 9.0240.04 5.46340.15 60.55 6.1140.07 67.76
LT003 8.4410.04 7.9740.03 94.39 4.5630.07 54.03
LT004 8.1540.13 6.9620.07 85.40 nd 0.00
LT005 8.1240.02 5.4630.15 67.21 nd 0.00
LT006 8.7040.09 8.2340.03 94.60 4.9530.04 56.86
LT007 8.4610.03 8.1140.04 95.94 7.3620.10 87.03
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LT029
LT030
LT031
LT032
LT033
LT034
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LT036
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8.4240.20
8.4010.04
8.1640.06
8.26140.06
8.7610.06
8.7840.05
8.8640.02
8.4740.01
8.5140.12
8.53140.06
8.7540.13
8.6240.04
8.4510.11
8.7340.05
8.7010.04
8.6440.02
8.3140.05
8.5540.01
8.5940.06
8.7840.05
8.1940.10
8.940.06
8.3940.06
8.0540.05
8.7440.10
8.1640.15
8.9140.03
8.1840.10
8.8240.01
8.6140.02
8.1940.04
8.0540.02
8.7420.07
8.2740.09
9.0940.01
8.1540.09
8.8340.08
8.8040.04
8.8540.04
8.9040.09
8.1840.07
8.2240.30

9.3140.01
6.6020.03
8.5740.04
7.4130.02
6.7240.13
8.8530.04
8.3910.04
7.4830.06
8.51140.03
8.5910.08
8.830.04
8.610.04
8.4020.06
9.0620.04
8.8820.05
9.2520.05
6.9120.01
8.9210.07
8.380.14
8.5140.04
8.130.08
7.89#0.11
7.340.06
6.6440.07
8.8140.03
nd
8.8420.01
nd
8.8740.02
8.2820.07
8.0720.02
8.090.06
nd
7.0620.03
8.870.06
nd
8.8240.04
8.75#0.07
8.9340.05
8.080.04
6.5140.07
6.2440.07

110.57
78.57
104.94
89.71
76.67
100.84
94.73
88.24
100.04
100.66
100.99
99.96
99.45
103.82
101.99
106.98
83.16
104.33
97:59
96.92
99.27
88.29
87.45
8241
100.80
0.00
99.21
0.00
100.60
96.21
98.53
100.46
0.00
85.36
97.62
0.00
99.85
99.39
100.90
90.75
79.55
75.95

7.5630.07
4.6930.09
6.3620.05
6.4930.05
n.d
6.8320.04
5.9320.06
7.0020.13
7.4230.02
7.5330.04
8.0920.03
7.6020.02
4.75290.09
5,8826.22
7.1240.03
4,9140.11
n.d
5.7240.06
6.6720.08
7.3740.02
5.010.05
6.0320.10
5.5140.04
n.d
7.6020.04
n.d
7.4620.07
n.d
6.0720.19
7.810.06
6.4140.10
5.980.03
n.d
5.8240.07
6.4140.10
n.d
7.6220.03
7.180.09
8.050.04
n.d
n.d
4.1030.17

89.79
55.87
7187
78.61
0.00
71.75
66.99
82.61
87.26
88.28
92.49
88.24
56.24
67.39
81.81
56.85
0.00
66.97
77.64
83.97
61.17
67.49
65.69
0.00
86.92
0.00
83.73
0.00
68.88
90.71
78.30
74.30
0.00
70.44
70.52
0.00
86.23
81.59
91.03
0.00
0.00
49.88
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Table 2 Auto-aggregation and hydrophobicity of three L. reuteri

strains and their correlation

H5  REHEKE  BREM% REMEHER
LTO18  54.654#.85°  67.20+1.88

LT037  56.6140.33°  23.7440.94° -0.869
LT046  61.36:+.11° 5.7240.06°

E: RIIIRRNEFELTEFRE (p<0.05).
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Table 3 Antimicrobial activity of three L. reuteri strains against various pathogens
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B AFER ) 23785 X,
pH 4.04 416 412
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Sk o _
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Bk - - -
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H65 LiEk -
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BRRE -
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SN PrB =i
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Fig.1 Detection of decarboxylase activity in three L. reuteri
strains as determined by the qualitative plate method
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Table 4 Antibiotic resistance of three L. reuteri strains
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