R EmiB Modern Food Science and Technology 2022, Vol.38, No.8

bp & e SRR AE Bl RE R L BRI 47 =R ik
R E 4 heeiFm

REW Y, ERE, BIMh, Dk’ KaE"
(L ] RAFF RN, %h—riv/:i)ﬂ MAEYMERELFRT, RULAER LA WA F S5 A F 5

FEE, TRAAHMRRE LA ELEEE, RSN 510070) (2. Kim KFAGFF SR, #abH M 434025)

FE: RARIEIT T MRS G nid b 5k Bk e e B B e LBR ), A EARA R, WL, WHIRdE. K. ABREA
FaR A0 B P4 M, PN R EARIN A AR . SRR e H KRB AR A AR B BS RIS, 5k BAFR| — RS RUE2 E)
BREY MR ZG2YLu05, HAmh KEEE (BSH) ALB4E A2 B B2 A TR E 5% 4 0.82 umol/(h-mL)#= 50.09%; & pH 3.0 693254k T2 47
8h, BEIMREGTHERAER A 83.33%; AEMLERIE 03%893F AN TSR 8 h, BARG)TIAL I A7E R 5 89.31%; A= F KT HMIHK
KA 46.82%, # E 24 h BEEAMRE A ETEA A 92.93%, WIAARLA RAFEEM B, AWK XIATH . X EFHRER
WITREAARA W a4 R E R 28 A FILEA 168 tDNA K2 2 SAEFLATHE (Lactiplantibacillus pentosus ), % B AR REBAE 4 AL %
Rle ] B% SLER B ) T K M B I 25 A B 1 0l 04 A

KR fe kg, BAeEEs, AAER, RIEILAFE; mMeFs

MERZS: 1673-9078(2022)08-44-52 DOI: 10.13982/j.mfst.1673-9078.2022.8.1121

Isolation, Screening, and Probiotic Function Evaluation of Lactic Acid
Bacteria with Cholesterol-lowering Effects from the Intestinal Tract of

Seabass

SONG Yingli*?, L1 Anzhang®, XU Shuaishuai’, MA Li’an?, ZHU Honghui'’

(1.Guangdong Provincial Key Laboratory of Microbial Culture Collection and Application, Key Laboratory of Agricultural
Microbiomics and Precision Application, Ministry of Agriculture and Rural Affairs, State Key Laboratory of Applied
Microbiology Southern China, Institute of Microbiology, Guangdong Academy of Sciences, Guangzhou 510070, China)
(2.College of Life Science, Yangtze University, Jingzhou 434025, China)

Abstract: This study focused on the screening and isolation of lactic acid bacteria with high-efficiency cholesterol-lowering effects from
the intestines of healthy seabass. The assessments of in vitro probiotic effects were carried out through strain identification, together with the
evaluation of acid resistance, bile salt tolerance, hydrophobicity, self-cohesion, and the antibacterial properties of their metabolites. Bile salt
hydrolase (BSH) assays and in vitro cholesterol reduction tests were performed, which led to the isolation of a high-efficiency
cholesterol-lowering strain ZG2YLu05. This strain exhibited crude BSH activity with a value of 0.82 pmol/(h-mL), and a cholesterol removal
rate of 50.09%. The acid-resistance survival rate of the strain was 83.33% when cultured at pH 3.0 for 8 h, while the bile salt-tolerance survival
rate was 89.31% when cultured in 0.3% bile salt concentration for 8 h. The hydrophobicity of the strain in dimethylbenzene was 46.82% and its
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self-cohesion was 92.93% when left to stand for 24 h, which indicates that the strain has potentially good adhesion properties. The metabolites of
the strain also showed significant inhibition of Escherichia coli, Staphylococcus aureus, and Salmonella. The strain was identified as

Lactiplantibacillus pentosus through morphological observations and 16S rDNA sequencing. Therefore, this strain can be used as a potential

cholesterol-lowering lactic acid bacteria for the development of complementary lipid-lowering probiotic preparations.
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