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Various probiotic Lactobacillus spp. are known to produce exopolysaccharide (EPS) which has potential health promoting
functionality. A Lactobacillus paracasei strain producing EPS was isolated from healthy human. This strain, named L.
paracasei KLB58, was grown on modified MRS medium. Experiments were conducted under various growth conditions to
optimize the EPS production. Our study showed that incubation temperature played an important role in EPS production.
When incubation temperature was changed from 37°C to 257, the increase of EPS production (28.1 mg/ml) was the highest
in our experiment. The type of carbon source in the medium also affected EPS production. Galactose was the most effective
for EPS production among the carbon sources examined. Using galactose, glucose, lactose and sucrose, the amount of
released EPS was 38.9 mg/ml, 35.6 mg/ml, 21.76 mg/ml and 16.9 mg/ml, respectively. However, acidity in growth medium
inhibited EPS productivity due to the low growth yield. When grown at pH 4, L. paracasei KLB58 could only produce EPS
of 14.6 mg/ml. When the initial amounts of nitrogen and carbon sources were examined, EPS production was not
significantly affected by nitrogen source while carbon source affected considerably.
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Probiotic bacteria® FTZ Al HE TF¢ Lactobacilli®t FAZFY £48 FFA7 AU, (= 71EFAel EPS
Bifidobacteria®] 4% T35+ exopolysaccharide (EPS)E A4t A% RS ARRSlE A FREEEFH §AHY AA
gt EPSE AAbske dF9 17 57 &3 biopolymers] W Az FAL Ut B9 ol fAtaelA EEE
A=y g7 d3g #Ho] 9o, EPS/} prebiotics gEHe ot AFed A HIAR AR-Fo] AF9 <

Ee ¥ Y Bv 2924 V% 58 /AT Yo 24, A4, ¥4, 283 wAdsg 5o 8% ARE AF
AW A7 71tz Rug vt vhQ). g, T4 H4FY A3 A ARz FaF 9%

53] EPS A fiddd AF9] A #uEo] AE 4k tH(12). B Ao A AME38l= Lactobacillus spp.© Lactic
A FLE TFE AAFHAXL ik AF ARHE B acid bacteria (LAB)°| &3t= o5 F UE A F9 A
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Figure 1(A). Effect of pH on EPS production.
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Figure 1(B). Effect of pH on the growth of L. paracasei KLB58.
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Figure 2(A). Effect of different carbon source on EPS production.
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Figure 2(B). Effect of different carbon source on the growth of L.
paracasei KLB58.
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£ 218319tk galactoseE HiA ©AfQow AL2YS W
o9 ZAol 714 Wik o vi(Fig. 2(B)), EPS AAMEE 2933
mg/mlZ 713 E4oHFg. 2(A). Y o] 839l sucroset}
lactose S A3 A= A 44EFig 2(A) F EPS A
g T U9 o LkFig. 2(B)), lactose™= EPS A4t 589
A T2 old BiYET ¢ & EEE 9L F UA
t}. o]+ homopolysaccahride ]2l EPS7} AA-Em) el
sy B3og uk glok(11). =3 homopolysaccharides Al
XA vl EPSE HEAHIT, §4UOZ lactoseS o] &
e A9 EPS A Fe] AdFez gum ZEAHTH).
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SEE 25T, 2T, 37C 2T 42TA EPS A4 ¥
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Figure 3(B). Effect of temperature on the growth of L. paracasei
KLB58.
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Figure 4(A). Effect of the amount of carbon source on EPS
production.
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Figure 4(B). Effect of the amount of carbon source on the growth
of L. paracasei KLBSS.
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Figure 5(A). Effect of the amount of nitrogen source on EPS
production.
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Figure 5(B). Effect of the amount of nitrogen source on the growth
of L. paracasei KLBS8.
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