32k AW TR 2 2 4 C 3 SRR 2 D Vol. 32 No. 4
2019 4E 8 H Journal of Liaocheng University(Nat. Sci. ) Aug. 2019

XS 1672-6634(2019)04-0034-07 DOI 10.19728/j.issn1672-6634. 2019. 04. 006
st 2= B 2L AT v Mo T P Bl 4 ) 4 F S

AA% B B OEWA T O & B %

QLR 252 B8, IR MR 252059 2. MR 2 A Wl 25 0F 5 Be » L R IR 252059)

i W SAREMAEIERPATEAETGA AR E) S EME M F Bk GHEIAER, T3
BARINEHEEEFRARRKER D RAERIFHEEZAZR. AEBILFH B 4% L427(Lacto-
bacillus rhamnosus L42T) R A LR T ERGAZ LR AR ARG R EBILATE B 4 L1427
FE B ER, R ERRT LB A @ L427 AT E. A EERNF R =
T AR RRFEEHEREBIATE B4k LA27T IR £, A E H A 03 7F £ A F NI 47,
RREELRAEHNEIL. Z2RAN . BL LR ZERRBEAHLT AEBIUATE B4 L427 g R AE
IEEMABEERMIE 2.0 W, 0 & ERKE 0.5 %, ALK 0.3 mol/L., ¥ ik-B MK 1t
1:6; £ b A T AT R GE X 30, AT R R B MESUAF B B 4k LA27 Sl 09 7 B #ik 4 X10° CFU /g, &,
WERA 9451 Y. ZHMBRALE1L.OhBHEERH AN LR R FLIE LS hEBKEK
T4 H 7,64 log(CFU/@) , A A iZ i £ B A RAF6 B BRI at 2 M Ao i 25 M. A 32 1 A 69 T ik
NN & B

Fellin]l R EBIUATB A LA27 i ; 038 = B s § Bat 2k

hE s K Q939.9 SCik bR A A

0 9l

it A TR — 26 Y NN B B A 68 R i T A B i Ak ) R AR T LA A Y i 3 R LT
I UL 35T 52 8 i AL S e g LA B R K 1 A A R T ol T B A9 et B 52 ) . T 4 DR 91 2 A 0 B b T RE
i A T4 R SR R RS N AEAR S [ B FLL R 23 (IDF) BLAE » 2 A £ A B 09 ™ il 6 6 FH e 3 o 5 a 38 3] 10°
(CFU/ @) A RE R 45 AR RUCR YL R 45 Az B A6 A A7 2o 2 vl e P 058 TR 3% CHA S0 RN B0 o 2 BBURR i 2 B
WA IR ATE S B A B I8 0 i 3 RO R e A0 T A REAR G b A 9 i A AR TN I SR T PR 3 2 A T
I T 22 3% T R i B P Ok R R S A R X L MR R PO R R A TR — B
C 22 WOIE WA AT LA i S W i R P M ¥ e o i EL AT DA HL 4B A W 5 o B ) £ 4 B2 4 ) B A i A
31 1] HL A R B PR R A A £

i T T A %o i 2 R LA I B R 4 D DR I B 24 T 5 B0 P 1 BRI 8 B b 2 — R T OR 8 22 Y T
T K I B R A R A7 A 2 L B RFAIE DR T HCAS B A9 I A 8 b IR 9 TR B B3 1 W R A P 2 L 0 D 1
R 491 52 65 T o 11 8 T 8 (V9 F 9 ok 18 22 . Babu™ 45 3 T IR 6 15 T by R 4 o 4% R0 T K 7L R T TR 9 L &5
SR W% A B R L O T B BT R RS T o S R A R A R SR T 1 XU B A T
T B R 9 UIRE 08 e ) T R P AL 9 WAL R O AT A8 75 D0 Ml SR — R TR ERRY . E
PP LT 5 A R MR S I A AR 2 AR LY e - R Y U R R TR R A S B R R
G B9 O [ P L5 000 2 S A LA R AR B SR ™32 DAL B 2 A0 S 7 2R T4 o 50 6 7 7

Y5 B #3:2018-12-30
ESTH:HEAAR RS H (31401799 5 1L AR A Ho i 61 25 b [ 1%t .0 JF R (CIC-AD1816) ; Z 1l 2% & TR LK
WIRAEE BRI, Lo DU Wt BB OE 5 05 1) - A 90 5 A 9 1 25, E-mail : chenfang20045@163. com.



555 4 ] XA 55 o U2WE FLAT B 1 1 U B 14 ) 5 5 35
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B BORN A 1R = 3R 40 3]k 4 < 10° CFU/g f1 94. 51 %.
F2 EXZREHTE4RE

g A B C D HHEOCI05CFU/g) W= 5%/ 05
1 1 1 1 1 4.78 64.25
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8 3 2 1 3 3.53 82.56
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Preparation of Enteric Microcapsulated of Lactobacillus Rhamnosus
LIU Yue-jing' YAN Yang' WANG Shuai-ke'! ZHANG Yue-peng'
DING Zhuang® HAN Jun® CHEN Fang'

(1. School of pharmacy, Liaocheng University, Liaocheng 252059, China;2. Biopharmaceutical Research Institute,

Liaocheng University, Liaocheng 252059, China )

Abstract The number of viable bacteria was greatly reduced and the probiotic effect was not well ex-
erted after the probiotics reached the intestine, it was caused that probiotics were highly sensitive to envi-
ronmental factors (heat, oxygen and humidity) during storage and the damaging effects of gastrointestinal
fluids. Lactobacillus rhamnosus strain 1.427 isolated and preserved in our laboratory microcapsules was mi-
croencapsulated in order to improve the survival rate in the intestine. The Lactobacillus rhamnosus strain
1.427 were prepared by extrusion method and the sodium alginate and thorn cloud glue were used as the
wall material. The viable cell count and embedding yield were used as evaluation indexes to explore the op-
timal preparation process. The results showed that The optimal conditions for microencapsulation of Lacto-
bacillus rhamnosus strain 1.427 were determined by single factor orthogonal test to be sodium alginate con-
centration 2% , thorn cloud solid glue concentration 0.5 %, calcium chloride concentration 0. 3 mol/L, and
bacterial liquid-wall material volume ratio 1:6. The viable cell count and embedding yield of the Lactobacil-
lus rhamnosus 1427 microcapsules prepared by this method were 4 X10* CFU/g and 94.51% . The survival
rate of microcapsules treated with simulated gastric juice for 1. 0 h was 54 %. and 7. 64 log (CFU/g) of
cells were completely released treated with simulated intestinal juice for 1.5 h, indicating that the micro-
capsules have good gastric acid tolerance and enteric solubility. which Laid the theoretical foundation for
the industrial production of the microbial agent.
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