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Abstract: Twenty-six suspected lactic acid bacteria were isolated from naturally-fermented sauce of Monetaria moneta. After colony
morphology, bacterial morphology, physiological and biochemical experiments and 16S rDNA identification, Lactobacillus plantarum and
Tabacillus pentosae strains No. 3 and No. 6 were identified as Lactobacillus plantarum and Tabacillus pentosae respectively. The growth curve,
acid production capacity, acid tolerance and salt tolerance of the two strains were investigated. The results showed that the two strains began to
enter logarithmic growth phase after 6 hours, strain 3 and strain 6 entered stable phase after 18 hours and 20 hours, respectively. The growth rate
of strain 3 was faster than that of strain 6, and the OD value of strain 3 reached about 1.73 and that of strain 6 reached about 1.56 after entering
the stable stage. After 6 hours, the acid production rate of the two strains accelerated, and after 20 hours, the acid production capacity of strain 3
became stable, and the acid production capacity of the two strains was strong at pH 3.5. Both strains could tolerate 3%~4% of salt, and strain 6
had a slightly stronger salt tolerance than strain 3.
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Table 1 The morphological characteristics of colonies and thallus

5 HEMA (B4 48h) B RAFAE

1 B, Xi%, DS%TEF, Ao ZNaE F LKA, AR
2 A, D%k, RALEENGE F LR A, AR
3 AA, K#%, 25585 Raukzilad F LKA, AR
4 B, NE%, DSTEF, ABLFZLEE F 2K AR, AR
5 MR, DE%, DETEFR, AEHEREZNGE F 2R Ak, AR
6 B, EE, ABIES, ABALRENLEE F 2R, K
7 K%, DG, Ao ZGE F LKA, AR
8 B, K#%, 2485 Ratizilad F LKA, AR
9 B, A%, Kolizilads F 2R, K
10 A7, Kf%, 2%%55 Ratizilad F LKA, AR
11 B, K#%, 2%%5 Rathzilad F 2K A, AR
12 B, Kf%, 2%+ RKathzilaé F 2K AR, AR
13 A7, K#%, 2%%5 Rathzilad F 2K A, AR
14 B, A%FESR, RO EMREE F 2R Ak, oK
15 A7, NE%, 2%%5, Ratizilad F 2R Ak, oK
16 A7, Kf%, 2%%5 Rathzilad F 2K A, AR
17 B, NE%, DSGTEF, ABLFZLGE F 2R Ak, oK
18 B, NE%, DSTEF, ABLFZILEE F LKA, AR
19 WA, B%EF, REOrFELaE F LKA, R
20 KA R, DSETESF, RBHEENLGE LKA, K
21 RGFEF, Ko ZIaE F 2R A, ABK
22 B, Xi%, DSTEF, AoHRZNGE F LKA, AR
23 B, Xi%, DS%TEF, Ao ZNGE F LKA, AR
24 K%, AB%TEF, RoAgElaée F LKA, AR
25 PGS, A Eila s F 2K A, AR
26 B, Ki%, LSREF, AoHRENGE F 2R, PR
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Table 2 The physiological and biochemical characteristics of suspected lactic acid strains

KIA B 1 2 3 4 5 6 7 8 9 10 11 12 13
naAE + + + + + + + + + + + + +
AR R e e S S R R
Uz + o+ + + + o+ o+ + + + + o+ 4
LRI E B - - - - - - - - - - - - -
AR + + + + + + + + + + + + +
WA LTIR T + + + + - - - - - - - -
V-P X% + + + - + + + + + + + - +
| IR - + - + o+ - + +
FLBR 2RI - - - - - - - - - - - - -
B SRR + + + + + - + ND + + + + +
AKX + + + + + + + + + + + + +
AR AR RA IR - - - - - - - - - - - - -
RIEIT E 14 15 16 17 18 19 20 21 22 23 24 25 26
&
Vi + + + + + + + +
Bl + o+ + + + + o+ +
2 B + + + + + + + + + + + + +
FARLRE - - - -+ + o+ - - - - -
V-P X5 + + - + + + +
K3 + + + + o+t + + +
BB R KK - -0/ - - - - - - -
B B REE + + + + + + + + + + + +
AN KRR + + + + + + + + + + + + +
B R AR - - - - - - - - - - - + -
E AT, ORTRMENDAH LR R,
65— Pediococcus pentosaceus strain $6.JX232608.1

Pediococcus pentosaceus strain CMGB-L 15.MF348227.1
6

Pediococcus pentosaceus strain SKB4033.MH844908.1
Pediococcus pentosaceus strain L19.MH094122.1
Pediococcus pentosaceus strain SKB4032.MH844907.1
Pediococcus pentosaceus strain UIA9.MG850845.1
Pediococcus pentosaceus strain UIM7.MG850843.1
Lactobacillus plantarum strain HBVASS1023.MH333173.1

7 I: 3
Lactobacillus plantarum strain LIOSL.MH719030.1

10 Lactobacillus plantarum strain CA3.KX430833.1
Lactobacillus plantarum strain L9.MH094120.1
0 Lactobacillus plantarum strain SLDL-107.MH773181.1
3 Lactobacillus plantarum strain 2018-2.HM016559.1
10 Lactobacillus plantarum strain-SU2.1.C374392.1

2 3 SEHF 6 SEHNEERFTIRZLEH
Fig.2 Phylogenetic tree of No.1 and No.6 strains gene sequences
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W, g R 2 o, WERETUE L 3 SEkEE — ok, [RVETEN 99%, HUKSTE NSRS ER T .
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