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Fig.1 The growth curve (a) and growth time (b) of Lactobacillus paracei 6244
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Table 1 Effect of different carbon sources on surface hydrophobicity of Lactobacillus paracaser 6244

& Ak =K% A5 1% LR LB %

MRS 34.77 £ 0.52™ 39.52 £+ 0.57" 33.03 £ 0.99*
MRS(C-ASP) 39.33 £ 1.91™ 45.10 = 1.40" 30.32 £2.57%
MRS(HW-ASP) 40.70 = 0.84* 41.39 £ 0.74* 28.71 £ 0.36"

L« 7l — AN [RH b /ING B 3R 8 W] A7 78 88 25 22 57 (P<0.05 ), I8l — 47 AN R b K5 7 B 3278 4 1] 77 78 1 25 22 57 (P<0.05) .
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Table 2 Effect of different carbon sources on the self-cohesion and copolymerization

of Lactobacillus paracasei 6244

B R 1%

& AR * R 1%
1h 4h
MRS 16.92 + 1.05° 40.30 + 1.00° 24.93 £ 1.01*
MRS(C-ASP) 18.28 = 0.81° 45.22 £ 0.57° 26.24 £2.18*
MRS(HW-ASP) 17.49 = 1.53° 43.56 + 1.08" 21.56 + 0.63"
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Fig.3 Scanning electron microscopic analysis of Lactobacillus paracasei 6244 in intestinal adhesion (5 000x)
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Effects of Soybean Hull Polysaccharides on the Growth and Adhesion
of Lactobacillus paracasei 6244

SONG Hong', CHEN Chen', ZHANG Zunqgin', YANG Lina', ZHANG Yaru?, ZHANG Yinxu®’, LIU He"
(‘College of Food Science and Technology, Bohai University, Jinzhou 121013, Liaoning
*Fuxin Institute for Drug Control, Fuxin 123007, Liaoning
*Department of General Surgery, The First Affiliated Hospital of Jinzhou Medical University, Jinzhou 121001, Liaoning)

Abstract Purpose: To explore the effect of soybean hull polysaccharides on the growth and adhesion of probiotics.
Methods: The absorbance of ODgpu,, growth time and pH value were explored to analyze the proliferation capacity of
Lactobacillus paracasei 6244. A mouse intestinal probiotic adhesion model was established to study the effects of soybean
hull polysaccharides on the adhesion capacity of Lactobacillus paracasei 6244 from measuring the changes of auto—aggre-
gation, co—aggregation, hydrophobicity and intestinal microenvironment. The results showed that 0.5 mg/mL. C-ASP and
HW-ASP significantly accelerated the growth rate of Lactobacillus paracasei 6244, shortened the growth time to 4.08 h
and 4.69 h, respectively, but had no significant effect on the acid—producing capacity of Lactobacillus paracei 62445. In
addition, C—ASP can significantly improve the surface hydrophobicity and co—aggregation of Lactobacillus paracaser 6244,
promoted the secretion of exopolysaccharides, surface proteins and other adhesins and intestinal mucus, and increased the
colonization of Lactobacillus paracasei 6244 in different intestinal tissue, especially in the jejunum and ileum segments,
the adhesion rate of Lactobacillus paracasei 6244 increased by more than 32%. Conclusion: Soybean hull polysaccharide
can promote the proliferation and adhesion of intestinal probiotics, which is conducive to the active role of intestinal pro-
biotics and the improvement of intestinal microenvironment.

Keywords soybean hull polysaccharides; Lactobacillus paracasei; proliferation; adhesion



