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Study on Selection of Bacteriocin—like Substance Producing
Strain and the Fermentation Conditions

LI Lin LUO Jun-cheng and HU Xin—jie et al.
Life Science College of Sichuan University Chengdu Sichuan 610064 China

Abstract: 150 bacteriocin producing strains were obtained through preliminary screening in distiller’s grains and
yellow water by paper filtering method. Then bacteriocin producing strain LL18-4 was obtained through secondary
screening by cylinder plate method and such strain was identified as bacillus subtilis. The optimal conditions for
LL18-4 to produce bacteriocin included the following 1 % glucose as carbon source 2 % beef extract as nitrogen
source 1% distiller’s grains lixivium as growth factor initial pH value for culture medium as 6.5 96 h standing
culture at 37 °C and valence as 164 u/mL. Primary study of biological properties of such strain indicated that
such strain sensitive to protease K and had strong heat stability under acidity conditions and lost heat stability un-
der neutral conditions or alkalinity conditions and bacteriostasis activity pH ranged between 5.5 to 7.5.  Tran. by

YUE Yang
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