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Study on Separation and Identification of Lactic Acid Bacteria from Naturally Fermentated Sauerkraut

CHEN Xiao-ping', LIU Hua-ying!, WEI Xiao-chuan', MA Yan-mei!, SONG LI-jun?
(1.College of Food Science, Jilin Agricultural University, Changchun 130118, China;
2.Jilin Province Standard Research Institute, Changchun 130022, China)

Abstract : 3 strains of lactic acid bacteria from natural fermentation sanerkraut were separated and systematically identified.
On the basis of morphology, physiological and biochemical features with modern analytical methods and classical methods. The
results indicated that the 3 strains are Leuconostoc mesenteroides, Lactobacillus brevis and Lactobacillus planetarium.
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Table 3 The morphologic character of the L-7,L-8 and L-6
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Fig.1  The curve of growth
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Study on Inclusion Interaction of B -Cyclodextrin and Genistein
CHENG Shuang!, DU Ling-yun?, NIU Mei-ju?, ZHU Ming-cai'
(1.Department of Food Science and Engineering, Liaocheng University, Liaocheng 252059, China;

2.Department of Chemistry, Liaocheng University, Liaocheng 252059, China)

Abstract: Inclusion complexes of genistein with B -cyclodextrin were prepared. An orthogonal test with three factors including
molar ratio of B -CD versus genistein, inclusion temperature and stirring time was designed to investigate the optimum technology
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