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Surface of binding of Aflatoxin B, by Lactic acid bacteria
Li Zhigang ,et al.
(Nationa Ingtutute for Nutrition and Food SAety , Chinea CDC ,Beijing  100021)

Abgract : The toxin binding ability of eight Srainsdf lactic acid bacteriafor &latoxin B, were sudied. Lactic
acid bacteria were mixed with &latoxin B, and incubated a 37  for 60 mins and for 120 mins. The toxin
binding ahility of the lactic acid bacteria ranged between 4 % 50 %. Anong the lactic acid bacteria gudied ,
L. casal subsp. cacel CGVICC 1. 539 denondrated a sdficantly high &latoxin binding ability than other srains.
However , chloroform extracts of binding &latoxin B, exhibited mutagenic dfect. Lactic acid bacteria had the
dfect on binding dlatoxin B, , and Ames teg showed that binding &latoxin B, exhibited mutagenic efect.
Key Wor ds: Lactobacillus;Lactoococcus;Aflatoxin B, ;Ames Test
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[5.6]

B:
1995
1999 .
B,

B:
Bl ’

L. casd subsp. cacs cavicc®
1.574 cavicc® 1.574

L. Partarum ATCC® 8014 ATCC® 8014

L. cass subsp. cacs CQVICC cavice
1.539 1.539

L. fermentium ATCC14931 ATCC14931

L actocooccus |actis CGVICC 1. 2030 CGMVICC 1. 2030

L. plantarum CGVICC 1.103 CGMVICC 1.103

L. hewicus CQVICC 1.1877 CQVICC 1. 1877

L. ddbrueckii subsup. Bulgaricus

CQVICC 1. 863 CGMVICC 1.863

: (1) CGVICC: China General Microbiologica Culture (ollection Center ;
(2) ATCC: Anmerica Type Culture Qollection, United Sates of Ameri-

ca

MRS
TA98 ,TA100: Ames S¢
1.2
1.2.1 B,

MRS (pH6.8)
37 24h, 4 10 000 x g 10 min
1 1 t

1 x10° CRU/nL 5 ,

100p L B, - (APB;
Bl —

100 g/rrL) ARB;
37 ,180r/min 60 min 120 min
4 10 000 x g 10 min, )
5nL 2 , T.C
[11] 3 B,
ARB;
B: (%) =(1-
AFB, / ARB; ) X
100 %
1.2.2 B:
1.2.1 B:
5mL , ,
121 15 mn, Ames
1.2.1 1.2.2 2 , 3
SAS. 12
2
B
2 8 B: 4%
50 %, ,
CAVICC 1. 539 B, ,
49 %:; B 60 mn 120 mn,
(P>0.05)
2 B, %
60 mn 120 min
CQVICC 1.574 19.00+3.61 21.00+3.00
ATCC 8014 15.00+3.00 15.33+4.51
CQVICC 1.539 46.33+7.10 49.00+5.80
ATCC14931 26.33+2.08 25.00+4.36
CQVICC 1.2030 29.00+3.61 31.33+6.51
CQVICC 1.103 9.33+2.08 10.33+3.51
CQVICC 1. 1877 4.67+2.52 3.67+1.53
CQVCC1.863 4.00+2.00 4.33+2.52
CaVICC 1.539
B. 3
3 CQVICC 1. 539 B:
TA98 TA100
36 120
38+6 120 +20
31+6 133+15
B:(0.31g ) 1193+110 1477 +143
CQVICC 1.539
043+80  1330+108
030+161  1190+165
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,Ames , TA98
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B: :
(P>0.05)
3
Nagendra'”! 4 2
Bl ]
B, 37 15 60 120 min
Bl 3
B; 20% 50%,
B: , 10% 40%
Bl ’
B,
Bl ’
Hani B.-nezam'®
ATCC53103
DSV - 705, B:
80 %:; B,
B,
ATCC53103 D3V - 705
B: ,
ATCC53103 B.
54 %, DM - 705 44 %,
B; 75 %
ATCC53103 DSV - 705
B: Maitsa
pierides” B.
ARB; Pad karr
akanpaa ™ , ATCC53103
B,
30% 50%, B;
B, B, -
B,
Bl -
[7]
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B: 60 mn 120 mn,
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