R AR SEP 20, 2012, 39(9): 13061313

Microbiology China © 2012 by Institute of Microbiology, CAS
tongbao@im.ac.cn

ta bz

4 I BUR = AE R RIALE A R R
KEE BT R RIA

(BRIE TR Bkl S TP BRIETL F/REE 150090)
B E: BRFI ARSI MER BT ARMERERLTE, i A H R s R

m%x,iﬁ%iﬁﬁyﬁaé%%ﬁ,%ﬁdﬁ%a%%é&%&%?ﬁ%ﬁ& %
MBEABERARA T FRWALE, HHARFOEREARL Z AL GRAYR =7 @ 4%
3 A B BoA A a9 R AU,

KR AR, HREA, WH

Recent advances in mechanism on probiotic bacteria
inhibition of pathogens
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Abstract: Pathogens is a major cause of gastrointestinal illness and hazardous to human
health. Application of probiotics to the prevention of pathogen infection has received much
attention due to safety and decreasing drugtolerance. Here we summarize the recent progress
in mechanism of probiotic bacteria inhibition of pathogens including competition for adhesion
sites with pathogens, coaggregation with pathogens and production of antimicrobial sub-
stances.
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Fig. 1 Regulation of host homeostasis by probiotics and
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Fig. 2 Cell surface architecture of probiotic bacteria
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Table 1 The distribution of S-layer in lactobacilli

SRR o] R PRUR gt it Sl SEH
Lactobacillus strains S-layers proteins Amino acid composition pl Reference
acepis ATCCAS S s TAE web®
L. acidphilus M92 45.0 = = [20]
L. acidphilus NCC2628 21.5-45 = = [21]
L. helveticus RO052 48.0 = = [9]
L. helveticus ATCC12046 52.0 44 = [22]
L. helveticus CNRZ 892 SlpH: 48.4 SlpH: 35.9 SlpH: 10.19 [23]
L. helveticus CNRZ1269 SlpH: 48.4 = = [23]
L. brevis GRL1 ATCC8287 46.0 SIpA: 32.4 9.88 [24]
L. brevis GRL1046 47.0 - - [24]
SlpB: 48 SlpB: 34.6 SIpB: 9.99
L. brevis ATCC14869 SIpC: 46 SlpC: 33.8 SIpC: 10.12 [25]
SlpD: 42 SlpD: 36.8 SipD: 10.08
L. crispatus ZJ001 42.0 = = [8]
L. crispatus JCM5810 43.9 = = [26]
L. johnsonii Lal (NCC533) 50.0 Apf2: 38.7 = [27]
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