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Figure 1. The cholesterol-degading rate of the strains.
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Figure 2. Growth curve of the cholesterol-degrading strains.
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Figure 3. The strains growth condition with different salt concentration. A: Strain M5; B: Strain H4; C: Strain Q7;D: Strain M2.
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Figure 4. The strains growth condition with different acid concentration. A: Strain Q7; B: Strain M2; C: Strain H4;D: Strain MS5.
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Table 1. The strains physiological and biochemical characterization

Strains Contact  Starch Gelatin Litmus v, Sugar fermentation Indole H,S
enzyme hydrolysis liquefaction  milk test Glucose Galactose Sucrose Maltose Lactose produce produce

M2 - - - SN* - + - - + + - -

M5 + + + SD* + + - - - - - -

H4 + + + SD + + - - - - - -

Q7 - - - SD + + - - - + - -

* : SN means acid coagulation; “* : SD means acid peptonized.
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Figure 5. The strains growth condition with different bile salts concentration. A: Strain Q7; B: Strain M2; C: Strain H4;D: Strain M5.
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Figure 6. The strains drug sensitive features.
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Figure 7. The strains antibacterial features.
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Table 2. Identification results of the strains

Strains Physiological and biochemical identification Molecular identification Similarity / % Login ID
M2 Lactococcus L. lactis subsp. lactis 100 JQ953697. 1
M5 B. casei B. casei 100 JF951998. 2
H4 B. casei B. casei 99 JF951998. 2
Q7 L. raffinolactis L. raffinolactis 100 KC951926. 1
100 | Brevibacterium casei (NY9887877.1)
98’_ﬁ M5 (JF951998.2)
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H4 (JF962288.1)
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Figure 8. Phylogenetic tree of the isolate strains. M5, H4, M2, Q7 stand for the experimental strains. The serial numbers in the brackets are

registered from GenBank. The length of branches indicate evolutionary distance. The data at branch, e. g. 70, 85 etc, are confidence

coefficient. The line segment below act as genetic distance scale, and the numbers on the scale show genetic distance.
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Abstract: [Objective] We intended to obtain and characterize lactic acid bacteria with high capacity of cholesterol-
degrading. [Methods] We chose Jiangshui as the experimental material, screened lactic acid bacteria by the culture
medium with high cholesterol, and studied other features of lactic acid bacteria like salt-tolerant, acid resistance, then
identified the species of lactic acid bacteria by combining physiological and biochemical methods and 16S rDNA sequence.
[Results] All lactic acid bacteria isolated had the capacity of cholesterol-degrading to some extent. There were 4 strains
had high cholesterol-degrading rate ( >75% ). Four strains were Lactococcus lactis subsp. lactis, two were Brevibacterium
casei, and one was Lactococcus raffinolactis. [Conclusion] Cholesterol-degrading lactic acid bacteria were screened from
Jiangshui, with application potential for cholesterol degradation.
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