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Fig. 1  Growth curve and acid production of P. pentosaceus

F28-8
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Fig.2 Transmission electron micrograph of

P. pentosaceus F28-8

(b) LiCI4LFRAG P. pentosaceus F28-8

M AR HERR 1 Marker; 1+ 0B A 2R 25 242 0
Bl 3 P. pentosaceus ¥28-8 LiCl #2414
SDS-PAGE
Fig.3 SDS-PAGE of LiCl extract of
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Fig.4 Mass spectrometric analysis of band a in surface protein of P. pentosaceus F28-8
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Fig.5 Mass spectrometric analysis of band b in surface protein of P. pentosaceus F28-8
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Tab.1 Protein mass spectrometry identification
Sl NCBI ;%5 P AENS 43§ 5/kDa SHE HHAHK
a g1l ASCO8890 83 466 497 N-acetylmuramoyl-L-alanine amidase
b ¢ | WP_023440519 51087 239 LysM peptidoglycan-binding domain-containing protein
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Fig.7 Effect of P. pentosaceus F28-8 surface protein on adhesion of strains
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Surface Properties of Pediococcus pentosaceus and Antibacterial Effect

SUN Yanfei', CHEN Rui'?, WANG Lu', JIANG Rui', DENG Chun',
HU Yuan'?, RAO Shengqi'?* "
(1. School of Food Science and Engineering, Yangzhou University, Yangzhou 225127, China; 2. Jiangsu Key
Laboratory of Dairy Biotechnology and Safety Control, Yangzhou University, Yangzhou 225127, China)

Abstract ; The growth condition and analysis of acid production capacity showed that Pediococcus pentosa-
ceus F28-8 had a good acid adaptability, and the surface structure was observed with transmission electron
microscopy. The S-layer was extracted with 5 mol/L LiCl and analysed by SDS-PAGE and MALDI-TOF-
MS. It was found that the S-layer of F28-8 contained a kind of surface protein with molecular weight of
83.5 kDa and 51. 1 kDa. The further surface property test, collagen adhesion test and antibacterial experiment
showed that the stripping of surface protein significantly reduced the surface properties ( automatic
aggregation ability, surface hydrophobicity and surface charge), with a decrease of 19.0% -56.1%.
The surface protein of F28-8 extracted by LiCl significantly reduced the adhesion of Salmonella and
Staphylococcus aureus to collagen, with a decrease of 74.59% and 81. 16% . The inhibitory rate of sur-
face protein of F28-8 extracted by LiCl against Salmonella and Staphylococcus aureus reached 31. 5% and
15. 6% , respectively. The results indicate that surface protein of P. pentosaceus F28-8 can change the
surface properties of cells, enhance their ability to inhibit the adhesion of pathogenic bacteria and exhibit

certain antibacterial ability, and has certain application potential in the field of antibacterial agents.

Keywords: Pediococcus pentosus ; surface protein; surface properties; adhesion; bacteriostasis
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Effects of Rhizoma gastrodiae Ethanol Extracts on Mycelia Polysaccharides
and f-Glucan Biosynthesis Quantity of Grifola frondosa

ZHONG Min', TANG Qingli', WU Tianxiang'>*, LU Hongyun', NIE Wenqiang'
(1. School of Liquor & Food Engineering, Guizhou University, Guiyang 550025, China;
2. Mingde College, Guizhou University, Guiyang 550025, China)

Abstract: Rhizoma gastrodiae ethanol extracts were supplemented into the fermentation system of Grifola
Jrondosa to study effects of R. gastrodiae ethanol extract on mycelia biomass, mycelia polysaccharides and
B-glucan yield of Grifola frondosa by submerged fermentation. In addition, the key ingredients in Rhizoma
gastrodiae ethanol extracts were identified. Meanwhile, the appropriate concentration of characteristic
constituents of R. gastrodiae ethanol extracts were determined by high performance liquid chromatogra-
phy. The results showed that R. gasirodiae ethanol extracts with the concentration of 7 g/L. could signifi-
cantly promote cell growth, mycelia polysaccharides, and B-glucan yield. Under this concentration, the
biomass, mycelia polysaccharides and B-glucan yield reached 1. 708 g/L, 5.974% and 2. 055 mg/g, and
significantly (P <0.05) increased by 0.36, 1.29, and 1. 44 times, respectively, compared with the
control (without additives). The characteristic ingredients of R. gastrodiae ethanol extracts were gastrodin
(GA) , p-hydroxybenzyl alcohol (HA), and p-hydroxylbenzaldehyde ( HBA), and the contents were
5.8375, 1.107 2, and 0. 660 1 mg/g, respectively. Meanwhile, HBA was the most responsible ingredi-
ents to promote the biomass, mycelia polysaccharides and B-glucan yield in submerged culture of Grifola

Jfrondosa and the optimum supplemental levels were 100, 250, and 150 mg/L., respectively.

Keywords: characteristic constituents of Rhizoma gastrodiae; Grifola frondosa; mycelia polysaccharides

B-glucan; p-hydroxylbenzaldehyde CREE LS





