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€ =1.092 734 + 0.323 974X + 0.294 948Y +
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YxY 1 0.029 556 -4.62 <0.000 1 -0.386 224
ZxX 1 0.041 662 -3.12 0.003 6 -0.367 432
ZxY 1 0. 041 662 3.07 0.004 1 0.361 421
ZxZ 1 0. 029 556 2.27 0.0293 0.189 776
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The Optimization of Extro-polysaccharides of
Lactobacillus acidophilus in Extraction

Liu Qi, Liu Ai-hong, Sun Mei-ling, Li Fu-jie

( Department of bioengineering, Zhi Xing college of HuBei University, Wuhan 430011, China)

ABSTRACT Lactobacillus acidophilus, which is recognized as a safe fermentation creature, is probiotics which can
stay in human intestinal wall. Many strains have been the stars in the food industry for a long time. The extro-polysac-
chrides of bacteria are macromolecule polymers which are secreted during the incubation or in the cell wall to protect
the bacteria during incubation. The polysacchrides are diluted in the water. Its perfect chardcteristics in rheology and
physics has put it on the stage for research and production. The extro-polysacchrides of lactobacii are not only impor-
tant for flavor and quality of dairy, but also a secure source of polysaccharides, because of its capability of stabilizing
and emulsifying the humidity of diary product. In this article, exiraction of the extro-polysacchrides of lactobacillus
acidophilus is optimized with the SAS software. The yield of polysaccharides is 1.91 g/L by extraction 80% ethanol
(1:1.8) for 12hours.

Key words Lactobacillus acidophilus, extro-polysacchride, extraction optimization
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