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Effects of Growth Medium, Cryoprotector and Starvation on Survival during Storage of
Freeze—driedLactic AcidBacteria
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2. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: Interactive effectsof growthmedium, cryoprotector and starvation treatment onbacterial survival during the storage
of freeze—dried lactic acid bacteriahave been studied. Three factors, includingadditionof NaCl to the growthmedium, addition
of sucrose to the dryingmediumand starvationof S—1 in the stationary phase, couldhelp survive during storage in the dried state.

However, in the case of NaCl in the growth medium, not only sucrose in the drying medium seemed to be largely ineffective in

further increasing the survival rate of dried cells throughout storage, but also starvationwas rather inadequate inprotectingdried

cellssurvival duringstorage.
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Fig.1  Cellular survival in MRSa culture medium during storage
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Fig.2  Cellular survival in MRSb culture medium during storage
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Fig.3  Cellular survival in MRSc culture medium during storage
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Study on Isolation and Purification of Pyrophosphatase from Chicken Breast and Its Properties

YAO Rui, PENG Zeng-qi*, ZHOU Guang-hong, HE Yan, JIN Hong—guo
(Key Laboratory of Aniaml Products Processing and Quality Control, Ministry of Education,
Nanjing Agricultural University, Nanjing 210095, China)
Abstract: The pyrophosphatase was isolated and partially purified from chicken breast, by means of homogenation,
0. 6 mol/LNaCl extractions, ammonium sulfate precipitation, and ion—exchange chromatography on DEAE cellulose column. This
enzyme catalyzes the hydrolysis of sodium pyrophosphate but not that of other phosphate esters. Mg* not only is its activator,
but also stabilizer, Ca?* and EDTA-Naz have inhibiting effects. With PPi as the substrate of pyrophosphatase. 1ts optimum pH
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and temperature are 7. 4 and 40 ‘C respectively.
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