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Development of the medium for culturing of lactic acid bacteria using only commercial foods
and food additives Part2

HoE B

Yuki Sawatari

The previous study, | have developed the FL medium-1 to prepare the starter culture of
Lactiplantibacillus plantarum subsp. plantarum NBRC 158917 using only some commercial foods and
a food additive. However, viable cells of NBRC 15891 cultured in the FL medium-1 decreased at 5°C
for 7 days storage. Therefore, | have tried to improve the FL medium-1 in order to maintain viable cells
of NBRC 158917 after storage at 5°C for 7 days. As a result, when NBRC 158917 was cultured in FL
medium-1 supplemented with a mayonnaise as a source of oleic acid, the viability of NBRC 158917 tend
to improve. Furthermore, I have confirmed that the flavor seasoning of Hondasi that can be purchased at
any supermarkets can be used as a raw material for medium for culturing NBRC 15891".
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TRRRPEONT VWD, F2y VA V80 LFARICH LA VR EL AN 80 RN L 72
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IZFA (v—=<4 }) (& Unilever b 0%, JAKFMA (ZAZZL) . IR A (33
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WHiD pH % 6.1 ICH#E L7z, BCP T L— Mo v MEREM R (R ZOWEE% 45
~S50CICHBE L 72T L7ze 2B, BHOWKIZ4T121C, 15 0054 T o 720

x. IEHUERL.

FLiE -1 Fuﬁjﬁ'j

I
Il S S
it

R EALR
73aAR—X 1%
(FLiE#h-2)

gL

MRSHEH#Y FLEE -1
Han WA 280

Ha—=A 20,0 - - - - -
o - 20.0 20.0 20.0 20.0 20.0
S 10.0 2 . - 5 .
P A

(“SFLhLa” EK) 8.0 - -
(23S SasE P 4.0
£ FERET 3 2

(v—~A F)
JEL: R

(i2AZL)
T I ke A e

(B HD - TAFEL)
FERET b U o A =K 5.0 = - . =
BEE (25 B - 52.6% 52.6° 52.6° 52.6% 52.69
T EET =T A 20 - - - - z
;f;;i moz% Jf*ﬁ#’“ . 2167 2167 21.6° 21.6° 21.6%
O ABEAREE A ) T A 2.0 . i
fiftik~ 7 %7 bR 0.20 5 -
i~ o A PR 0.05 - - - - B
RISEE (B~VB%K V) - 700.0  700.0° 700.0¢ 700.07 700.0°
YIWES E ) F L= o)

(A25-80) 1.0
RUAFRZF LI ER Y
/)4 bxz—} = - 1.059

(> A ~80)
23 F%—Z% (FaT7ELZ k) - - - 0.6%°

50.8 50.8 50.8
- - - - 63.9"

52.3%

a) MRS. 74 3 ¥ OHAR P VISR S TV B O#LK.
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CFU/mL K 0F 1.3 x 10° CFU/mL T Y\ VA ¥ 80 KUV T 3 — X1 & B AEHME I BL S
N, M CHMISHINTE S 2 L 2Rl L7z SROOREME 5CT7 HRERFL
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Lactiplantibacillus plantarum subsp. plantarum NBRC 158917 ®:#i % 5 C T 7 H B4
DEFRREW S 5 7 TR LT, HIZE% 2 3RO THE L 380 v TT - 723k
DI L FE#ER A (STDEV) Th %o 4Gk, A5 (%) = RAFBOERE + RO
AR B X 100" TR 72,
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A5 AR ARR 2 A L 7285 MR AR L 72 AR U MRS 85 CRE#8 L 72 A B 3 BIRE D 2k
WHTH o7z BT TIEAMBERET X 2 L7z FL 554 -1 TH3E L 72 NBRC 15891 @
AW BT MRS 85 TR #E LA WO 7 HRBRE LS L T2 0T, EERERIRL 33
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VART7FEYOFEDZEN NBRC 15891T ORIHEIZHE L TW AW REMESRH B EE XL T b,
LA LRSS, W EIRFAME 2 M L 72553 NBRC 158917 % 10° CFU/mL b | ¥ THs 3%
WRETH D 2 & F7z, 24 W OB 28 CIRBRT AR B T I3y 70 i, IR BRI R ©
134 100 B F CHREREDMM L7z (M3) 2 & X0, WjaPRFHREHZ NBRC 158917 DR #ER
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Lactiplantibacillus plantarum subsp. plantarum NBRC 158917 % %55 H 12 5 L 7=l (B30
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4. 5 CRIFAHBRDETLRR.

Lactiplantibacillus plantarum subsp. plantarum NBRC 15891T ®#5#ii % 5°C T 7 HRHMRAE L 72
BOEREEWES T 7 TR LT, HIZRLR S 2 A0S CHE L 22880 % v Tiro 723
BRONIMET D o EFRFIE TR (%) = RAF RO EWE -+ RAFHT DL L x 100" THRD 72,
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