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20% B4 MLHE 1% NI(FER BHERXKRENR
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Fig. 1 The effect of different bacterial concentrations
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on the adherence of L. plantnum 101 on Caco-2 cells
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Fig. 2 The effect of different growth stage on the

adherence of L. plantnum 101 on Caco-2 cells
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Fig.3 The effect of different incubating times on the

adherence of L. plantnum LO1 on Caco-2 cells
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Fig. 4 The effect of different environmental pH on

the adherence of L. plantnum L0l on Caco-2 cells
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Fig. 5 The effect of different monosaccharide on

the adherence of of L. plantnum LO1 on Caco-2 cells
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Fig. 6 The effect of different ion concentrations on the

adherence of of L. plantnum LO1 on Caco-2 cells
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Study on the adhesive properties of Lactobacillus plantarum 1.01
upon human colon cancer cell line Caco-2

WU Fan, HUANG Cui-ji, LIU Zhao-ming, HUANG Qun, ZHANG Ya-Li

( Department of Biological and Chemical Engineering, Guangxi University of Technology, Liuzhou 545006, China)

ABSTRACT Studying the adhesive properties of Lactobacillus plantarum L01, which providing theoretical basis for
its application in functional food. Adhesive test was adopted to study the adhesive ability of Lactobacillus plantarum
LO1 upon colon cancer cell line Caco-2 in vitro. The effects of various factors on the adhesive properties were studied ,
including cell concentration, growth stage, time, pH, kinds of monosaccharide and metal ion. The results showed
that co-cultivation after 2 hours, cell concentration was 1 x 10° CFU/mL and reached saturation, the adhesive effect of
Lactobacillus plantarum LO1 in stationary phase was the best; the pH of the solution demonstrated effect significantly
(P <0.01) on the adhesive ability, and which became strongest at weak acid. Around the four monosaccharides, the
adhesive ability was decreased significantly (P <0.01) with the addition of D-mannose and methyl-a-D-mannopyr-
anoside , whereas it had no significantly effects (P >0.05) on the adhesive ability when the D-glucose and the D-ga-
lactose were added; Ca’", Mg’ ' had no significant effects (P >0. 05) on the adhesive ability of Lactobacillus planta-
rum LO1 either. In conclusion, the adhesive properties of Lactobacillus plantarum 101 upon Caco-2 cells were affected
by various factors.

Key words Lactobacillus plantarum; Caco- 2; adhesion
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