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Isolation and Identification of Lactobacillus in Tomato Fermentation Broth
and Investigation of Its Tolerance to Simulated Gastrointestinal Environment

QIN Zhicheng"*, ZHOU Xiaoli"*, WU Chengmu'?, GUAN Qinglin'?, GENG Ruihong'?*, SHI Yingqun'?
(1. College of Food Science and Engineering, Guiyang University, Guiyang 550005, China; 2. Key Laboratory of

Functional Food in Universities of Guizhou Province, Guiyang 550005, China)

Abstract: To obtain fruit and vegetable starters with good growth ability and gastrointestinal
tolerance, 3 strains of Lactobacillus were isolated and identified (named L1, L2 and L3) from tomato
fermentation broth that was naturally fermented for 60 days by morphology and 16S rDNA gene
sequence analysis, and the growth characteristics and the tolerance to simulated gastrointestinal
environment were studied. L1 and L3 belong to Lactobacillus plantarum, while L2 is Lactobacillus
brevis. The optimum pH value for growth of the three strains was 6.6, and the optimum growth
temperature was 30~38 C. The tolerance study results showed that L1 and L3 had stronger high
temperature and high salt tolerance, while L2 has better bile salt tolerance. The 3 Laciobacillus had
good tolerance to the artificial gastric fluid environment, especially L3, and the survival rates were
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over 96%. In the artificial intestinal fluid environment, the survival rates of the 3 Lactobacillus strains

were over 90%, especially L1 showed better stability. The results showed that the 3 Lactobacillus

strains had good growth characteristics and gastrointestinal tolerance, which can provide reference

for the development of starter culture and fermented products of fruit and vegetable.
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Table 1 Colomes and cell morphological characteristics
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