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Abstract: Lactic acid bacteria (LAB) with probiotic were isolated and screened from intestinal tract of longevity crowd, and the ability of
cholesterol-reducing in vitro were investigated. The results showed that nine of eighty strains had high survival rates in simulated gastric juice
for 3 hours, being of 26.60%, 24.30%, 22.50%, 16.72%, 46.61%; 16.10%, 19.80%,19.60% and 17.80%, respectively. The survival rates of 02
were the highest, which were 21.31%, 13.35%, 12.43% respectively in 0.3%, 0.5% and 1.0% bile salt. Nine strains were sensitive to ampicillin,
penicillin G, chloramphenicol, and sensitive or moderately sensitive to tetracycline, rifampicin and ciprofloxacin. They had bacteriostatic activity
against Salmonella, Staphylococcus aureus and Escherichia coli: The bacteriostatic activities of V9 and 02 to Salmonella, Staphylococcus aureu
were higher. The inhibition diameters . were 12.00/ mm and 11.40 mm respectively, and all the nine strains had high bacteriostatic activity to
Escherichia coli, with the inhibition diameters of more than 7.0 mm. The cholesterol-reducing rates of f10, 02, T1 and V9 were 45.85%, 40.76%,
41.70%, 42.87%, respectively, higher than other strains, which were identified as Enterococcus faecium, Weissella Cibaria, Lactobacillus casei
and Lactobacillus fermentum by physiological and-biochemical test as well as 16srtDNA sequence alignment. These strains could be good
candidate probiotics strains for auxiliary hypolipidemic.
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. pH e 2 /%
L
3.0 0.30 0.50 1.00

15.95+0.09" 7.72+0.04°  5.60+£0.07
12.424020° 8.13+0.06° 7.12+0.12*
21.31£0.12* 13.35£0.03" 12.43+1.23°
6.53£0.13°  5.80+£0.24° 4.12+0.26%
15.10£0.03° 8.10+0.03° 5.30:£0.07°*
6.6240.14°  5.66£0.25° 5.05+0.18°¢
7.61£0.01°  6.93£0.02° 5.82+0.01%
14.50£0.46° 8.82+0.80° 8.75+1.32°
6.1540.13°  5.51+£0.04"  3.63+0.03¢

fl0  26.60+2.65°
K2 2430£1.15°
02 22.50£2.53%
Q23 16.72+0.79¢
Tl 46.61+3.78"
T4  16.10£7.99°
V9 19.80+2.58%
R a07  19.60+1.99%
B M5 17.80+1.24%

E: Bl ER, TR FREATHIEAESE EF(P<0.05),
o 8OPKFLIER b 1 - VL P TR B b, F37 °C
REFEFR3 h, RIMAIRILIR #H AR K T16.00%,
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Table 4 The inhibition effects of LAB on three pathogenic
bacterias (n=3 x£sd)

o 47 & B A %/mm
W SRS MRS AredAnE
f10 7.00£0.92°  6.40+087°  6.60+0.81°
K2 9.00+£0.35™  7.70+0.95" 6.50+0.89°
02 8.40£0.70  7.50£0.71°  11.40+0.85°
Q237 9.70£131*  7.90+1.26° 6.80£1.20°
Tl 10.50£0.94°  7.40+0.89°  8.20+0.83
T4 8.20+£0.95  8.10+0.90° 7.60+0.84°
VO 830£0.72°  12.00£0.67°  7.00+0.61°
Wao7  12.70£1.12°  6.70+1.07° 8.50+1.01°
RMS5  1020£1.30°  11.30£1.25°  7.20£1.19°
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é\% ()55 S AR AN RS LA R 58 ot
AE—E IR,

2.5 FUBRT RN AR B B2 6k ) LR

Y Ti5 A T 1 FLIR B 23 % IR B P i B ol 42 75 L]
FE AR TR AR, 37 ‘CIREAEE 7724 h/iE, 4000 r/min
B0 10 min, HX 30 A T IE G e , g5 SR a1,

METAT DU, 2056 IR LI bR A1 RS P Al 1
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Fig.1 The cholesterol-lowering rate of LAB
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(Lactobacillus casei) Y [FYEPEIEE]100%.
5 ABREAVEIRE WEHE
Table 5 Physiological and biochemical characteristics of LAB
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Table 6 Similarity analysis of the isolated LAB

kS FSHXZRAGAHR iANE
f10 S Jh 3R H (Enterococcus faecium) 99%
02 B E AT (Weissella. cibaria) 100%
T1 T B8 FUAF H (Lactobacillus casei) 100%
V9 K B 5L (Lactobacillus fermentum) 99%
100 02
'Weissella cibaria KACC 11862
f10
100 [ Enterococcus faecium LCT-EF20
100 [TI
Lactobacillus casei LcY

91

Vo
100 [ Lactobacillus famentum CECT 5716
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Fig.2 Phylogenetic tree of LAB based on 16S rDNA sequence
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fermentum).
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