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Sudy on the germination of spores of Aspergillus flavus parasiticus
NRRL 2999 in the presence o L actobacillus plantarum ATCC 8014
Yang Baolan Li Zhigang Li Yuwei YeoJinghui XuJdin
(National Ingitute for Nutrition and Food SHety , Chiness CDC, Beijing 100021)

Abdract: The dfect of L. plantarum ATCC 8014 and CGVICC 1. 103 on the germination of gores of 5
drains of A. flavusincluding Aspergill us flavus parasiticus NRRL 2999 was determined. A gpore sugpendon of
Aspergillus flavus was inoculated into MRS medium containing L. plantarum ATCC 8014 or CGVICC 1. 103
and incubated at 28 for 24 h. It was observed that the gronth of A. flavus was inhibited. The inhibition
was probably due to the inactivation of the viability of the gores. The goresdf A. flavus subg. parasiticus
NRRL 2999 became snollen with the presence of L. plantarum ATCC 8014 in the culture medium.

Key Words: Lactobacillaceae; Inhibition; Agergllusflavus; Soores

, , 1
, 1.1 (PDA ,Ox0id) deMan
Rogosa Sharpe (MRS ,pH 6. 8) (Oxoid) pH
, ( ) (0L YMPUS B202)
1
, 1
(1.2]
L. pantarum ATOC 8014 ATCC 8014
1980 ™ L. pantarum CGVCC 1. 103 CGVICC 1. 103
, A. flaws Sbg. parasiticus NRRL 2999 NRRL 2999
, A flaws ATCC 28539 ATCC 28539
@ A. flaws CGVICC 3. 4409 CQVICC 3. 4409
A. flavs CGVICC 3. 4408 CQVICC 3. 4408
NRRL 2999 A. flaws CGVICC 3.2898 CQVICC 3.2898
ATCC 8014 CavicC 1. 103
NRRL 2999

ATCC 28539 CQGVICC

3.4409 CGVICC 3.4408 CQVICC 3. 2898
B. B. G &,

ATCC 8014 NRRL 2999 —_— — 321 —



1.2

1.2.1
FDA 28 10d
( 0.05% - 80
) ,
1x10" CRU/nL ,
1.2.2 ATCC 8014 cav-
CC 1.103 MRS ATCC
8014 CGVICC 1.103 MRS 37
24 h , 1 x
10° CRU/nL , pH 4.5+0.5
1.2.3 ATCC 8014 cav-
CC1.103 1nL
10 nL ATCC
8014 10nmL CGVICC 1. 103MRS 24 h
pH 6.8 85 % pH 4.5
MRS , ,
28 ,
FDA ,
2 1 1 10
1 ATCC 8014 cavice
1.103
Sirsins L. plantarum L. pantalum MRS MRS
ATCC 8014 CAMCC1.103 pH6.8 pHA4.5
A. flaus suby. . . ) i
parasiticus NRRL 2999
A. flavus ATCC 28539 + + -
A. flavus CGVICC 3. 4409 + + -
A. flavus CGVICC 3. 4408 + + -
A. flavus CQVICC 3. 2898 + + -
b ATCC 8014 CQVICC 1. 103
MR ATCC 8014 CGQv-
CC1.103
1 , ATCC 8014
CGVCC1.103 5
, ATCC 8014 CcG
MCC 1. 103 pH 4.5
1 5 , NRRL 2999 pH 6.
8 MRS 28 12 48h
7d
6 8 , NRRL 2999
MRS 24 h 28
2h ,
— 322 —

CHINESE JOURNAL OF FOOD HYGENE

1 A. flavus subg. parasiticus NRRL 2999

MRS (pH6.8) O h , X400
[# ]
1 0 >
o
3 > 38

e
: [ 3}
& ) ﬁ: Q a
'
e [
A 0 o 9 .
2 A. flaws subg. parasiticus NRRL 2999

MRS  (pH®6.8) 8h , X400

3 A. flawus ubp. parasticus NRRL 2999
MRS (PH 6.8) 12 h , X400

S, *

4 A. flaws subp. parasiticus NRRL 2999
MRS (pH 6.8)24 h , X400

24 h ,

2004 16 4

b © 1994-2010 China Academic Journal Electronic Publishing House. All rightsreserved.  http://www.cnki.net



5 A. flaws sub. paradticus NRRL 2999
MRS (pH6.8) 7d , X400 8 A. flavwus subp. parasiticus NRRL 2999
L. pantarum ATCC 8014

FDA 28 48 h, :
9 10 , NRR_ 2999
pH4.5 MRS 28
1 48 h ’
pH 6.8 MRS

9 A. flaws subgp. parasiticus NRRL 2999
MRS (pH 4.5) ,28

6 A. flavus subg. parasiticus NRRL 2999
L. plantarum ATCC 8014 24 h
MRS Oh , X400

e
A -z.{:‘;g

K
-
¢

10 A. flavus subp. parasiicus NRRL 2999
MRS  (pH4.5) 28

48 h , X400
[4]
2x10° CRU/nL
7 A. flavus subg. parasiticus NRRL 2999 , ,
L. plantarum ATCC8014 ,[5]
MRS 12 h , X400
, [ 328 ]
ATCC 8014 NRRL 2999 — 323 —

b © 1994-2010 China Academic Journal Electronic Publishing House. All rightsreserved. —http://mww.cnki.net



[1]

[2]

[3]

[4]

[5]

[

[1]

[2]

— 328 —

D
's 2 8
< )
5] = —_
8 5

Morelli B. Determingtion of a quaternary mixture o vitamins
Bs , B1 , and By, and Uridne 5' - triphogphate , by derivar

tive pectrophotometry[J]. J pharm Sai , 1995 ,81(1) :34 —
37.

Mordli B. Determination synthetic mixtures and commercia

inectionsfor drugs[J]. Fesenius' F And chem, 1996,
354(1) ,:97 —02.

Herbeth V , Drivas G , Foxdd R. Forms o vitamin By,
compounds in fertilized and urfertilized eggs[J]. N Eng J
Med, 1982(307) : 255.

Kondo H, Binter M J. The assay o cyanocobdamin in
pharmaceutica preparations by pectrophotometry[J]. J Ac
lin Inves , 1982, (70) :889.

Watanabe F, Takenaka S,Abe K, & d. Qomparion of a

:R15:;0657. 72 A

[6]

[7]

[8]

[9]

[10]

[11]

microbiologca assay and afully automeated chemilumi nescent
gygem for the determination of vitamin By, infood[J]. J Ag
ric Food chem,1998 ,46 :1433 —1436.
Qu Ean, Yunkun Zheo, Shu Qing Wu, ¢ d. Sudy on
the mechaniam and gpplications o the fluorescence reactions
anmong cobdt () ,H,O, and two new derivatives of 8 sul-
fonamidoguinoline[J]. Tdanta, 2000(51) : 615 —623.
L Bdlegeros. Andyticd use of the kinetics of conplex for-
mation: Smultaneous determination of iron and cabdt by
differentia kinetic methods[J] , Andys , 2001 ,108(1285) :
443.
Surgpote wongyain. Determination of vitamin By, in multivi-
tamin tablets by multinode high-performance liquid chromar
togrgphy[J]. Journd of Chromatography A, 2000, (870) :
217 —220.
HuaBinLi , Feng Chen, YueJiang. Determingtion of viter
min By, in multivitamin tablets and fermentation medium by
highr-performance liquid chromatogrgphy with fluorescence
detection[J]. Journa of Chrometography A , 2000, (891) :
243 —247.

(  )IM]. . 2000,
760.
Hiroshi lwase. Ultramicrodeterm nation of cyanocobdaminin
dementd det by olidphase edraction and highperfor-
mance liquid chrometogrgphy with visble detection [J].
Journal of Chrometography , 1992 , (590) : 359 —363.

[ 12004 - 01 - 22]

:1004 - 8456(2004) 04 - 0324 - 05

323 ]

Hassan G, Bulerman L B. Inhibition of gronth and &latoxin

production of Aspergillus flavus by Lactobacillus p[J]. J

Food Prot , 1995, 57: 1249 —1256.
Qotty P J, Bhatnagar D. Variahility anong toxigenic As

pergillus flavus drains in ability to prevent &latoxin contami-
nation and production of dlaoxin biogynthetic pathway enz-

'R15;TS201. 3 ‘A

[3]

[4]

[5]

ymes[J]. Appl Environ Microbiol , 1994 , 60: 2248 —2251.

Woloshuk C P, Fouiz K R, Brenver J F, e d. Molecuar
characterizetion of &R, reguatory locus, for dlaoxin bio-

syntheds[J]. Appl Emnviron Microbiol , 1994, 60: 2408 —
2414.

[J]. ,2002 ,31(1) :47 —48.

Dave R |,Shah N P. Viahility of yoghurt and probictic bacte-
ria in yoghurts made from commercia garter cultures[J]. Inr

ternationd dairy Journd ,1997a, 7: 31 —41.

[ 12004 - 03 - 08]

:1004 - 8456(2004) 04 - 0321 - 04

CHINESE JOURNAL OF FOOD HYGIBNE

2004 16 4



