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Antibacterial Component of Fermentation Broth of
Gloeostereum incarnatum S.1to et Imai

Tao Shen’ao' LiJi? Yue Guohai® Cai Yongfeng?

1(College of Life Science and Technology, Beijing University of Chemical Technology, Beijing 100029, China)
2(China National Institute of Food and Fermentation Industries, Beijing 100027, China)

ABSTRACT Fermentation broth of Gloeostereum incarnatum S.Ito et Imai can inhibit the growth of many
pathogenic bacteria. The effects of temperature and pH on the antibacterial activity of broth were tested against
Bacillus subtilis and Escherichia coli by the agar-well diffusion method in this article. Antibacterial activities of
polysaccharide and protein as well as the molecular weight of antibacterial component of broth were studied. The
efficiencies of different extraction methods to obtain antibacterial component were compared. The results showed
that the antibacterial component of the broth had good stability against heating and could remained its antibacterial
activity in a wide range of pH 1~9. Polysaccharide and protein had no antibacterial activity. The molecular weight
of antibacterial component is under 1 000 u and the extraction efficiency is the highest when extracted by ethyl ac-
etate. The analysis of antibacterial component of the broth demonstrates that the main antibacterial constituents are
sesquiterpenoid, phenols and organic acids.
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ABSTRACT The osmo-dehydrated blueberries’ drying processes in a fluid-bed was studied at five different drying
temperature of 50, 60, 70, 80 and 90C . the model based on Fick’s law of unsteady state diffusion. The study
showed that moisture loss generally increased by the temperature. The moisture content, water activity of blueber-
ries decreased with long drying process using fluid-bed dryer. Based on the diffusion model, the effective moisture
diffusivity (D) ranged from 0.7532X10" 10 4, 3.6737 X 10 ® m?/s. D showed increasing trend with tempera-
ture.

Key words osmotic*dehydration, blueberry, effective moistare diffusivity, fluidized bed drying
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Recovering of Ceramic Membrane Used for Lactobacillus
Fermentation _
Jin Jiang Han Yilong He Yanjun Ye Ying
(College of Materials Science and Engineering, Nanjing University of Technology, Nanjing 210009, China)
ABSTRACT The relation ship between the permeated flux and time was studid under different operation pressure
when dealing with lactobacillus fermentation. The cleaning of fouled ceramic membrane was also investigated. The
result shows that the permeated flux is close related to the operation pressure and time. The mortality of lactobacil-
lus was lower under 0.15MPa. In the cleaning process, factors of such as temperature of pure water, the cleaning
reagent concentration and cleaning time, etc. affected the recoverability of membrane flux.

Key words ceramic membrane, cleaning, lactobacillus fermentation
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