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Screening Identification and Bacteriostasis Characteristics of Lactobacillus plantarum MMB-03
ZHAO Yong-hui, YANG Jie, ZHU Qing-zheng et al
Abstract
plantaricin from Lactobacillus plantarum MMB-03 were determined by researching acid stability, temperature stablility, and bacteriostatic activ-

(Jiangsu Ocean University, Lianyungang, Jiangsu 222061 )
[ Objective ] A strain of Lactobacillus plantarum MMB-03 was obtained from fermented acid fish. The antibacterial properties of

ity. [ Method] The strain was identified as Lactobacillus plantarum by morphology, hysiological and biochemical and 16S rDNA. The bacterio-
static effect of plantaricin was determined by punching. [ Result] The plantaricin had strong bacteriostatic activity at pH 4. 0-7.0, and had
good bacteriostatic activity at 121°C for 20 min. It also had good bacteriostatic effect on indicator bacteria Staphylococcus aureus, Escherichia coli

and Bacillus cereus. [ Conclusion] Lactobacillus plantarum MMB-03 has a good application prospect in aquatic feed and food preservation.
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Fig.1 Morphological observation results of strain MMB-03
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Table 1 Physiological and biochemical results of strain MMB-03
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Fig.3 Experimental results excluding the influence of acid
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NR_115605.1 Lactobacillus plantarum

NR _029133.1 Lactobacillus pentosus
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Fig.4 Results of enzyme treatment experiment
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Fig.5 Experimental results of temperature stability
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Table 4 Statistics of the number of families of medicinal plants in Lanshan District
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