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The Production Influencing Factors of Extracellular Polysaccharide { EPS)
from a Strain of Lactic Acid Bacteria and EPS Exiraction *
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Abstract; The influencing factors of EFS produced from LAB were studied by wsing the Phenol-H, 30, method. 1t
was demonstrated that the strain produced EPS at the most amount when it was incubated to 40 ~ 48h and pH4
under 30%. Clucose is the most suitable sugar source for LAB producing EPS. The rough EPS was obtained from
LAB’ culture after centrifugation, dialysis, deprotein, deccloration, and ethanol-precipitation, The sample was
al least composed of two polysaccharides that were different rompletely from the molecule weight and the amonnt.
The purified EPS was got through the SephadexG-200 column and it was shawed that it was a purified sample by
thin layer chromatograghy.
Key words: lactic acid bacteria, Extracellular polysaccharide { EPS}, Column chromatograghy, Thin layer
chromatograghy
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L2.3 FMEREMOEEERKMT: (1) BEXHLME EPS WM. HI,
B SR 25C | 30CHITC TR B, TR EEEE, 3A%M-FR LN %
RIS B2, (2) ARBEIRME RS B EPS Pk . SRR
W, 30T THELE 12h, FARERBE, Mm% RE &R L,
FRARM—RMERE R BT R EL. (3) RRFKME EPS & 1%,
T LBS 5ie R AR FIFb LM, R LM T 30°C T 4555 40h, 8,000/ min &
LEERE, RHARR-GREME LB SBRN L,

1.2.4 MuShE4E EPS- I 4B atifl.. S 2LRRHATE 30°C 1135 40h 5, 10, 000r/min B>,
Wtk DR, FIRERE R SOBUE IR T MR, KB 2/ 488, FIEM—BiRe
ERNERACP X RBEFEL, BRES, RERES (ZA28) . 30% SEKB
&, B, BT, WEE. WO TIRIBES EPS,

B EPS 7 T/ 8 0. 05mol/L BERREXE i, B4, 1 ¥EWiZ: Sephadex G-200 ¥
Btk , HRB—RMERNNE S SEA0, BGSETHRYSE . B, HFHEPS-1,
L2.5 RSt EREMEREGHE (TLC) TS S5 XM [5] MrE#T, &%l
BERC H b ERIFRG & HZR, RISATRNRLEIGE, MEPS-T, S#, BEE
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