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increasing number of studies. Due to their generally recognized as safe, EPS from LAB are
pote ally useful as safe additives to improve texture and viscosity of natural fermented products,
moreover it has been suggested that some EPS produced by LAB may confer health 1 itto

c R )}

Recent studies focused on the evaluation of the antioxidant activities of LAB have agreed upon
the potent antioxidant and ..z2e radical scavenging c...ct ¢. wide range (. exop: ’'saccharides
(Ruas-Madiedo et al., 2002; Xu et al., 2011; Li et al., 2014). In this context the 1 in objectives
of the present study are:

i. Scre ing of e ability of some lactic acid bacterial strains for EPS productio
ii. Extraction and quantification of EPSs.
iii. Evaluation of antioxidant activity of EPSs.

iv. Evaluation of some probiotic properties of one of the selected isolates.
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Table 2. Examples of LAB strains with potential antioxidant effect of exopolysaccharides.
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Keferences

Bifidobacterium animalis RH

(Xu et al.,, 2011; Shang et al., 2013)

Lactococcus lactis sub sp. lactis 12

(Pan and Mei, 20 ))

Lactobacillus paracasei sub sp. paracasei NTU

(Liu et al., 201

Lactobacill vlan um TU 102

(L ., 201

Lactobacillus plantarum C88

(Zhang et al., 2013 ; Baruah et al., 2016)

Lactobacillus helveticus MB2-1

(Li et al., 2014)

Streptococcus pnocae risv

(Kanmani et al., 2011)

Lactobacillus rhamnosus E/N

Lactobacillus plantarum YW32

(Polak-Berecka et : 20 )

(saruan et aL, 20 )

Enterococcus faecium BDU7

(Abdhul et al., 2014)
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Mantovrinlc nsd sssnthnde

enumer :d on MRS agar plate at 37°C for 48h. The bacterial survival rate was eval ted as
described below (N’tcha et al., 2( 5):

Survival rate (%) = log CFU Tyh / log UFC Toh ] x 100.

Toh: Init  tin  (Oh)

T,h: Time after (n) hours (2h, 4h)

e Bi salt 1ce

The test was carried out using the method described by M hra and Prasad, (I )4). A
concentration of 1% bile salts was prepared in PBS, sterilized and stored at room temperature.
The pe :t obtained after centrifugation of f 1cultu was suspendedin PBStt - asfc d
to 20 ml of PBS with 1% bile salt. After 0, 2 and 4h incubation at 37°C the viable count was
performed.
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Man-Rogosa Sharp (MRS broth and agar)

Peptone........ooooiiiii 10g/1
Yeast exXtract.........coouiiiiiiiiiiiii i 04g/1
Beefextract...........oooiiiiiiiiiiiii i 08¢g/1
GIUCOSE. ...ttt e, 20g/1
Dipotassique Phosphate....................oo 021

dium acetate.........ooooeiiiiiiiiiiiiii e, 05g/1
AMMONIUM CIIAtE. .. .vtitiiiire et eereieeeeniaaanas 02¢g/1
Manganous sulfate..........c..ooiiiiiiiiiiiiinn 0.05g/1
Magnesium sulfate...................oo 0.2g/1
Tween 80. ..o, Iml/l
AGAT .o 151
pH 6.2

Autoclavage 120°C/ 20 min.

Hyper-sucrose agar

Peptone.... ..., 2.5g/1
Yeast eXtract. ......oouiuuiiiiiiiiiii i, 031
Beefextract............ooooiiiiiiiiii e, 10g/1
SUCTOSE. ..eeeiii e, 150g/1
Dipotassique Phosphate...................ooooiiiin. 02g/1
Magnesium sulfate..............c.coooiiiiiiiiii, 0.2g/1
NaCl oo 0lg/1
AZAT L., 15g/1
pH=6.8

Autoclavage 120°C/ 20 min.

Sodium Phosphate Buffer (PBS)

NACL ..ttt eeee s eeeeesseesseseeesssesseseseseeeees 8 g/l

KCLe e e 0.2¢/1

NasHPO4. oo 1.44g/1

KoHPOu oo 0.24¢/1
=74

Autoclavage 120°C/ 20 min.












