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Abstract: Using MRS medium, as imitating gastroenteric environments, such as low pH (1.5~4.5) and high bile
salt {0.1% ~0.4%), the antsgonistic propesties of Lactobacillus acidophilus wese studied. At the same time, the
antimicrobial activities on pathogenic E. coli and S. aurews in the intestinal tract and antibiotic tolerance of Lacto-
bacillus acidophilus were also studied. The results indicated that Lactobacillus acidophilus survived of pH 2.5 ~ 4.5
after 6h cultire and the living bacterial mmnber could reach 107cfu/ml.. One strain even survived at pH 1.5; that Liv-
ing bacterial number were sbove 10°cf/mL at the 0.1% ~ 0.3% bile salt and a strain survived in 0.4% after 4h cul-
ture; that antimicrobial activities to the pathogenic E. coli and §. aureus were obvious; and that the tolerance to
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tolerance
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EEANBREEXRIZ-REEREHEREHREN, LG ™RRENCEE
B —. BRAMFEEAMARAXETIRANEAMAESHENELEH, ANE=
REAEENEHD, A, HHESHAEIEFFECH THENTARRAR
M. AR L, MRS 528, SlER AGE R pH A+ 16 H S HE T AR E
VAT Lactobacillus acidophilus Ind-F | Lactobacillus acidophilus Lakcid & P i) 715 fiE
J1, M BESERENBRERABTFENE REHRHERENRERE LA AN
RAMMAER (NEEERA™H) Bk TR, NTTAERAFERESE
W R REERTT T E A, AR AERE TIRNEKE.

1 HRS5RX

1.1 ##

1.1.1 B#h: Lactobacillus acidophilus Ind-1 (%R La-1) F Lactobacillus acidophilus Lakcid
(IR La2), ALRERR. BREXBAEASECENRENTH & 1T AR
o

1.1.2 MRS &35 3. HAM 10g, BETHEEY 5, 4 PIW 10g, A 205, LBEH Se,
FrEERE — 4k 2g, HHIE 80 1mL, MgS0,-7H,0 0.58g, MnSO,-4H,0 0.25g, K,HPO, 2g, 7K
1000mL, # pH 6.2 ~6.4, T 1x 10°Pa KB 15min,

1.2 K%

1.2.1 FHEITHE: BEdHRIGEHREFERNR T pHHESHRE 1.5, 2.5, 3.5, 4.5 &
JEH R4 BIEZE 0.1% . 0.2%. 0.3%. 0.4% B MRS 13, 37CHER, BR—F
st )R P FC v A B R /K A 10 55 A UOR B HEAT AR Bl i I

1.2.2 MEBEA/NRE: RABFRHEBERAEMINEFAXBHFENSRCHEREA,
37CHSE 1h, BERE, A TEAZTERTESHHTEANATHRFT 3 AEE 3mm
EAEK/ML, FHHFIHEA La-1, La2 Fl—8, HT 37CHSF 2h, MENEEA KX
A, FHEEH.

1.2.3 WHIRE: XA 1977 € WHO £ H AR B WER &I L #HEHA Kirby-Baver (K-
B) F:bl,

2 RS9
2.1 {EpHEFRGHTERATENFEEEN

Hik pH W R/DMRIBE RSN ARIMmESIRA, ¥ pHERIEL, TREETH
MYEERnlik 1.5, BBt TA4~5, BEaY (REERE) @i T rntE st
B, —#1~2n'%, FEHH, # MBS H3REA 0.1mo/L HCL W E pH 8491 1.5, 2.5.
3.5, 4.5, FHEMEEH 10%EBRAFE, T 37C&d 6h 57, BWMIFTHETE pH
35 ASHEFBEBEANMERA TR, MAEHE EA, HEYPGEE 103cu/mL L E, pH
2.58 a1 7368 KN 10.48%, 1a-2 K 12.23%, BiEEEISE 107chvml Bk, pH 1.5
B2 eh i FRBAKTESFET, BNERSARTE TR, H 2h EEEIE 100/
mL LA F. B 1% 6h BfRERRFLITERERE, ME 1B ED La-1. La2 AEKR
FUTBREE f7, HREMSNARLE T B RIS A AEA
2.2 WEHEFRGTRERAFENFEEDN

AEDNFHFEN SR 0.03% ~0.3% Mz E ", FIEEMT MRS BH#E1
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ERHHEEIINN0.1%, 0.2%. 0.3%. 0.4%, EFHELTE 102 FERAITEH,
3TCHEFE, AHTF 0~ 4h MBFEEMELER. La-17£0.1% . 0.2%BHERHFT, 4h
BEFEEAMOBE TR, RMHB EFR, F0.3%&HT shEFHHFEREN 0.32%,
{B 35 NS 10°cfuw/mL I Fo La2760.1%. 0.2%BMAE TR, HEIEHEE 10/
mL KL E, 7E0.3%3% 10°chu/mL B E, BIRZE 0.4% & KRET, La-1, La2 A
NETE, B2 AERIAATE ah HEEER . MNE 27TLE Y, ERAFERAAREMN
HulRihEE S, HEENALED ME T ELERE .
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§1.oos+oﬁ - \51.00E+06 X
St L=
“ 1.00E +05 | ® 1.00E + 05 |
1.00E + 04 [ 1.00E+04 [
1.00E +03 | 1.00E + 03 F
1.00E + 02 1.00E + 02
- La-1 La-2 La-1 La-2
Bt 6h EEIFFEHEREES 2 4h WEERFLFT R BT LB
DOpH4.5, MpH3.5, BpH2.5, BpHL.5, O0.1%, 8 0.20%,80.30%,80.40%
2.3 DE¢*A

Bt ABTRASRGHHREREAKGEPRE RS, b TERIAFHELE
K reg— g, mAVR. ARRERXAER, KTLEEETEE
BAYRAERKER, ERVERERFOER. B3, B4590009 L1 HEREXET
B RAWHREOMEER, WA 3. B4TLUEH, L1 HEGREXRTENE
REWHREAAASONELER, KRB EZYE 1Tom Ll E. R, La2 W3
HABTEMSHeBHERENHERN, HMEBERNE 17mn B L,

B3 LalX E.Coli B¥5titE 4 La-l Xt S. aureus BIFSHLHE
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2.4 Wt

FEEW M (FELIFARE) LEHUEREEBREE, REE—25@E
WEITERETE AR B . RIBZS YA BT B e B e | SRAH R EZY 6mm
BISKH, T 1x10°Pa KHi 2h, 4} $132 A 2000U/mL 1 3000pg/mL HEBE G A a5
B, KABRERT 37CT# 2h, HOERMERILITEN MRS BIS TR X E -4
Ry KL 30mm, F37°CHH 24h, WANEBA/NLE 1,

REEXRAEREE R REEE

CHEBESZN T 19~ 28nm B FREE 1 MEBATERALREAN
B, il (PABE) WEE < 18mm & b WER R (o)
Hizitt, MEE 1 TUE S, BHRILE La-1 La-2
EX B G hERY, XA G FBEC ws aw
PE. UM EERARERWEY &0 ——o 0% w2
TAREAE R i P AETS

3 it

PSRRI AL M ik R R M LT e Wi R M E i — B 5400, man,
ATHIERERNEE, AAERAETHE 108chv/mL 5 10°cw/g L F I EE SR AT
ARSI, BB AA RS, BRANEREASE
LA B KB, FINEEDI AR AORN S, RRERAN, mml
PP La-1 7 La-2 RAEGROOBRE LT S 68 11, BRAMEMD T 10015, BiEE
BAhE 10cfu/mL LAE, HHMEBEMPOUEEELA PEARAE, FILSRATSE
AAGEE, XERARE ESHMRRERE L, Rl 65 ki b st
WREREREWSIEH R E QB TR, B, SMIAFEICH S B — 1
WEYR, EOERAET MR, SRR A LA PR R,
WHlE FEORR AR R B, TORELEREENE, 82, BRILFEEYD
RUAHETFHAAERNEREN . BXRB R4 FERT &,
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