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Abstract: To find a high y—aminobutyric acid—producing lactic acid bacterium, more than 110 strains of lacto-

bacillis isolated from Chinese fermented foods and astrointestinal tract of chickens were screened using thin—layer

chromatography and colorimetric methods with glutamic sodium as substrate. The results showed that strain S6—4 ex-
hibited high GABA-producing ability with 1.98¢/L, which was identified as L. brevis by API 50 CHL kit and 16S rD-
NA sequencing analysis. The factors on transformation of GABA ability of strain S6-4 were analyzed and finally de-

termined as follows: MRS medium with beef extract and yeast extract as nitrogen source, subsequently added 1mg/L

(w/v) VitB6 and VitC as growth factor, initial pH was 6.5, cultured for 36h under the condition of 27°C, the GABA

yield reached 4.05g/L. and increased by 105%.
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F1 BEMRELL-BERMAYy-SETRIOES

RS fA= GABA (g/L) [EL S A= GABA (g/L)
S5-2 + 0.54 CH5-3 + 0.51
S5-4 ++ 1.19 CH5-9 ++ 1.09
S6-4 I 1.98 CH5-10 + 0.37
S6-5 ++ 1.08 CH6~-1 + 0.48
s72 + 0.48 CH6-8 ++ 1.21
CH2-6 + 0.35 CH6-9 + 0.61
CH2-11 ++ 1.14 CH6-12 ++ 1.05
CH3-6 + 0.45 CH6~15 + 0.43
CH3-8 . 1.56 CH6-17 + 0.52
CH4-7 + 0.39 CH7-2 + 0.38
CH4-10 + 0.64 CH7-3 + 0.68
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=S HE TR Y Uk B 2 5 9% I ) B R KA T AR
B HRFFEE 36 hg LI 1597 260 h
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Y 16s tDNA 7 %) {5 B 4 NCBI(http://www.ncbi.nlm.
nih.gov)BLAST - 75 £k 53 Bt #E A7 AL Lo X, &5
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B 7 155 o 4 LT 1 S6-4 H4 4k GABA BE 1 1)
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