= 7 e Hyun Ki : .
conferenceseries.com sciTechnol o 0.41722524325.01.00
-

11™ EUROPEAN NUTRITION AND
DIETETICS CONFERENCE

June 29-July 01, 2017 Madrid, Spain

Characterization of the exopolysaccharide-producing lactic acid bacteria isolated from Vietnamese feces
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his study was conducted to investigate the isolate and identify strains of Exopolysaccharide (EPS) -producing lactic acid bacteria

(LAB) from Vietnamese feces and to evaluate EPS produced by them; characteristics and potential use of probiotics in yogurt
and to investigate a relation between EPS production and texture of yogurt. A total of 32 LAB strains were isolated from feces and
their phenotypic characteristics were assayed. Two isolates from sucrose agar plates were selected and designated as E. faecium VN26
(VN26) and L. plantarum VN27 (VN27). In acid tolerance of two strains, the number of viable cells diminished at pH 2.0 and at pH
1.5 the survival rate of the LAB was seen to decrease significantly. These strains evidenced a good survival rates in the presence of
1.0% bile salt, even though subsequently treated in artificial gastric juice. In general, high-EPS-producing ST-body 1 strain showed
lower aggregation abilities than isolated strains. Weight of the crude and purified EPS were 29.86+3.29 mg/100 mL, 6.65+0.8 mg/100
mL and 37.3+4.8 mg/100 mL, 8.40+0.7 mg/100 mL for VN26 and VN27, respectively. HPLC analysis showed that crude and purified
EPS produced by strains were hetero polysaccharides. The FT-IR spectra analysis suggested that it was highly likely that the EPS
belonged to K-type heteropolysaccharides with pyranose saccharides. Antioxidant activity was analyzed by FRAP, ABTS and hydroxyl
radical analysis from purified EPS. In the yogurt samples, fermented from ST-body 1 that is characterized by the highest amount of
EPS and highest viscosity, presented a pronounced syneresis phenomenon. These results suggest that EPS-producing strains isolated
from Vietnamese feces has potential antioxidant capacity and obtained polysaccharide might be a potential candidate for the role of
useful natural supplement and can be used as probiotics in yogurt.
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