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Abstract: Lactic acid production of twelve strains of LAB isclated from broiler intestine and tolerance property of
three strains were investigated. The results of lactic acid production showed that among all strains K6 exhibited
the most rapid production during the first twelve hours, the seconds were K9 and C1; D17 exhibited the highest
production of lactic acid by twenty-four hours, CI exhibited the highest production of lactic acid by forty-eight
hours. The pH values in three strains of K9, D17 and C1 culture showed the fast decline during the first twelve
heours, with the final values significantly lower than those of cther strains cultures. The results of tolerance proper-
ty showed that the survival counts of Cleould be detected when pH value was at 2 after three hours, but the sur-
vival counts of D17 and K9 could mot be detected after one hour. When pH value was at 2. 5 afier three hours |
the survival counts of C1 declined from 10%*/mL to 10*%/mL, K9 from 10**/mL to 10**/ml, the survival
counts of D17 could not be detected. 0. 08% hile had few effects on the survival counts of three strains; when in-
cubated in the medium with 0. 40% bile, the survival counts of C1 declined from 10**/mL to 10%*/mL, Di7
from 10"?/mL to 10" */mL, and X9 from 10°**/ml t0 10" "/mL. When the group treated with 37°C for 20 mi-
nutes was served as the control, the survival counts of CI and K@ was not detected when treated with 30°C | but
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tl;e survival courts of D17 were 10*7/mL, when treatment with 65°C the survival counts of Cl and K9 decreased
significantly.

Key words; Lactic acid bacteria, Lactic acid concentration, Tolerance property, Broiler intestine

mAERR-RENREIMREREY X R TFENTA S RE Y BERNLE
HMEDEEDR. KTAREEARE. &)7F, BESSIYAEK. HEeRm
L ZFTE o 035 Simon X TATBMRITSrHT, KA B AR T 100 FIRE
FHRAZR, FRSKEIDHEARLFESHERPH—IBERRAY, —F
EE EXSPREHEAHREM, AnBET, B5EE P HBREREN 1 G
IR SFMEMEEYNERRBWEHER; B - EBWONAEEEYRET+
MOTEREY, Y ERENREFRPEEE K. BHRE. FRSHWHE+
MAERIEE (INAERE), FANKEBETEMR SN RE S B oA
BB, ARIFRFHEREERNERER,

AR B AR B A SHIE R 12 BRI B A2 8 E R AR e
71, BERWESRARE BRI 14 RN ERR.

1 #8S5H*E

1.1 Eﬁm

BB K9 ( WA, Lactobacillus acidophilus ). D17 ( HEEA LT
B, Lactobacillus delbrueckii subsp lactis ), Cl { B HATE, Loctobacillus intestinalis ) |
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L3.3 JBELXTFLAREE C1. D17 fIK9 FEiGmudem . [l L3RBT ML 5% (v/v) &Rk
TREERME X 0.08% , 0.10% , 0.20% ., 0.30% . 0.40% (w/v) # PBS &1, LIAmAR
ThHS PBS ORI, FE3TCAM T 5% 10 min 5, RBEHTEREETHRY,
L3.4 BEXHMECL, DI7T MK FFENEM: R RSN ERE % (v/v) &£/
FS0C (10min, 20min), 65°C (10min, 15min), 80°C (5 min, 10min) & PBS

© PERFRMENMARMATIKESHRIEL http://journals. im. ac. cn



2006 4 33 (3) Wk e ER .3

BN MG, BT EAREE IR, B 37CHEHE 20 min 5 EPREH T
R B,
L4 &itHin ‘
TEHBEBH NI AETHFEEME, BIBE Microsoft Excel F)FLEH G, #H
SPSS10. 0 BN F & W H g LSD TS a4,

2 HRIAN

2.1 AEAREARMPLE

D2BARETAMEERE ia, 12 h §, K6 “HBREERR, 12 hiNEERS
(35.68mmol/L), K} KO fICl (33.03 #132. 05mmol/L) ; 12 F|24 h 2Z[8], K6, K9
HHBMEERS LR, 24 h BTFEE (4r¥% 46.02 R 41 17mmol/L), D17, Dil,
D4, C21 AIC12 Y FLAETR BE7E 12 h 3] 24 h WAjalthiE FF, 24 h K3k 40mmel/L LA
b, B D17 85, J952 44mmol/L, 48 h B} C1 FLERIKE B, b 62.94mmol/L, 12
TEBKP, D9 WK AER I EFIRED Y ARK.

RIS S W pH (AREIS K 2 TREH% (A 1b); K9, D1I7H Cl F
e, % pH R (3.5), HKE 21, HXKADIL, C12, DI4 fiK6; D9 TRE

18, & pH{EN 5.3,

50 6.5
= 6.0
é 60 o _,_;.’.? 5
= 40 g 5.0
2 & 45
E 4.0
[ 4

[
< <

, + 3, N
0 6 12 18 24 30 36 42 48 0 6 1218 24 3036 42 48
t/h t/h

B 12 A ME MR E R pH {E R A {CE

—— K6, O—-DI11, =21, & C2, K9, D7,

- D4, —=— D9, +—Cl12, D17, = DI, & Cl
2.2 pH EXHME C1, D17 M K9 FHEHER

pH X} C1, DI7 M KI 72 MR 2. 3, 4, Cl BEBREIRRAE 1 5R, pH2.0 B,

B3 h GORERRIBIEE; HKOy K9, X pH2. 0 WEEHIMEIER R, &F 1 h )5
EMSBIAZIE B, EER®E pH2. 5 MBS WMEARHHR DI7T E# 3 h 5
BETE pH {H24 3.5 A 4. 0 BF R RIBITEH

EREEEETEE
EEROEER0CI ||
IR

&

c
¥
\(
N
3
N
[

le/( T AL B L)

W2 Cl AR pH BHEHT NS
B H, »pH2, CpH2.5, BpHL S5, B2 ph4

© PERFRMENMARMATIKESHRIEL http://journals. im. ac. cn



lg/ (B TR, i AnL)

AW EE R 2006 ££33 (5)

o 10r
E )
2 Ty H
% |0 7 2
| 20l B I
&% 4 N1 A [t

# H :
& 2R R é
2 1Y B’ : :

0 1.0 20 30

t/h

B3 D17 ERRLEAR pH (H&H T HAIER
AR, QpH2, CpH2. 5, @ pHI. 5, B pHY

—
(=]

[ SR - ]

1]

B4 KO MRERF pHIER G FHTESR
W ATH, @pH2, C1pl2. 5, @ pH3. S, @ pH4

2.3 BEENARE C1, D17 # K9 FiEHR M
ARERXE C1, D17 1 K9 #7235 R WA 5., 7ERRER 3k /7 2% 0.08% ~0.40% H B M,
Cl. D17 M K9 4 —EWIHZRE /1, REEHEEMBEM TR, C1, D17 # K9 M7F %

EAZBHTRERL,
el
b
£
=
B
g
=
]

2.4

12
10F &

81 A L ‘,
6B & 2
Ry by &

4 b & kA
2t A ¢
008 010 020 030 .40
Itk %

LA

AmIEEE R C1. D17 # K9 G n
K9, @017, @ Cl

BEMZEE C1. DI7 M K9 FEHEMR

BB 6 AT, SRR (37CHEIR20 min) FHtL, SOCHALBEXS C1, DI7 AIK9 =

EHKITELER. D17 £

B
o

lg/ (B ¥ T AR (i /mL)
-

65C I 10 min JGFETGE S 10*°/mL BEK 10" /mL, B3

37T 20min  50°C 1 3rarin 50°C 20min 65'C 10min 65T 20min $0°C Smin R0°C 1 0min

ERCEs:

FEREE . ARE C1. D17 1 K9 G 5"
”K9, BDI7, @l

© PERFEMEMMRAATKESRET htto

journals. im. ac. cn



2006 48 33 (5) WO %R R 5.

20 min EFFIESE 10°°/mL FE4 10%%/ml., £ SOCHULBIGE 10*°/mL G 8 K9
Z65CHEFSTEE N 10°°/mL X 10 /L, £0CHBRFCEIFBREEN; CL I
B SHE, 265 CABSHERRM 10 /mL X 107 /nl, £ 30CAREEHEMA
BEH

3 iFig

ARRFANABEEHRYE —EHEARESD, BEFEGKZINGFEREER.
K9. DI7 #1 C1 =@sRISFm e pH 29 03.5, DERTHEEK, BTEKRES
M pH 70 $112 h NI THE, 24 h EXBTERE,

Smith! " $B 18, pH1.2 PP E M, (BRI BIEMANTE., Conway %1 iRiE AR
BLEFE 2 pHI ) PBS Zpbk ch 335 60 min J5, HRERWENEHEE (10'CFU/mL), ¥
HAFL R B L T B B R SRR pH (. EBAFR LA 3 #RFLARHE C1 | D17 | K9

WERENHRE S, O MWK RE, pH2 6tREEFE 3 /M ERRKERKH
¥k, pH2 BHREFRIERE/NAT; D17 SRk RBRAE DRI 885 . FARMAAWH pH H--

#5.0 4%, BARYE pHEN4.6 24", Eit, BRI BEIEERR

mA, AL VRS A B TER

BRSO RERRSEEEEN EEER, SHEAEPHEESTEN
0.03% ~0.30% "), HHREN, —HARBEAA—EHRLHEZERN"" . ZHE
da 3 BETHTERE LR M 0.08% ~0.40% FEE N, BA—FMWTE S, SBLRAE
B R

B4 BT ERIR A S R . BROR e, BREHATIMAEE, FrRLEAN C1
. KOMID17 M THRMTRR., FRER, B CL | K9 FIDI7 =@k
B — AR EEES, ERZAEDARE, XA HRE N SHREERERE LT
#, AP RTEY, REENTZWH, REEFREAAEURFERIHNREZ

o

% FAFR, K9, D17 M Cl AUBREEWR, FRENE, MHUBEIREE,
HE S HE A BRI, B A RE REHIFRETR.

B £ X #k

[1] Kyriakis S C, Tsiloyianni V K, Vlemmas J, et el Research Velerinary Science, 1999, 67 223 ~224.
[2] Simon S, Jadamus A, Vahjen W. J Animal Feed Science, 2001, 106. 51 ~ 67

[3) BRXES. MRAETREEREEE . LA PEHETHRELE, 1999. 117 ~ 118

(4] S, KER, £4BEEH. AHERFERER (B8 - b5 S HH R, 1997. 422 ~428.
[5] B7FEF, ANALR. MEPYTREE. dbu: LEKPELRIL, 1993 176182,

(6] Hltfd A¥+%. SEMEDEIRES . LT R, 1980

[7] Conway P L., Gorbuch § L, Goldin B R. Joumnal of Dairy Science, 1987.70; 1 - 12.

[8] Boever P D, Wouters R, Verstraete W. Letters in Applied Microbiology, 2001, 33 420 ~424.

[9] Smith W H. Journal of Pathogenic Bacteria, 1965, 89, 95 ~122.

[10] Conway P L, Gorbach $ L, Goldin B R Journsl of Diaty Science, 1987, 70: 1 ~12.

[11] Kashket E R. Review, 1987, 46. 233

(12) Bighss, Wk, BUEEER, 1996, 23 (3): 14 -146.

(13] &8, =i, SEYFER, 2002, 29 (2): 35 ~ 38

© PERFRME DT RAATIBRSHEL http://journals. im. ac

cn



