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Optimization o Preparation Proceduresfor Exopolysaccharides
from Lactobacillus casel L C2W
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Abgract : The parameters involved in preparation of exopolysaccharides(EPS) from Lactobacillus cassi LC2W were
gudied. Supernatant fermented MRS broth by Lb. cass LC2W oontaining EPS was firgly concentrated by ultrdiltration ,
then proteins in the retentate were eiminated by addition of trichlorocetic acid ,and finaly exopolysaccharides were pre-
cipitated by doohol . Results of snge factor tes and orthogonal experiments showed the optimized EPS preparation proce-
dure was as the following :the supernantant of cultured MRS broth wasfirdly ultrdiltrated to 1/ 4 of origind volume by us:
ing MWQO of 10 kDa membrane ,the proteinsin the retentate was eiminated by TCA at an ultimate concentration of 6 %
(m/ V) ,andfinnaly 5 volumesdf 95 % ethanol doohol of the retentate were added and the EPSwas allowed to precipate
a 4 for 24 h. During this procedure ,88. 35 % of the proteins was diminated and the EPS recovery rate was reached to

92. 17 %.
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Tab.2 Lg(34) orthogonal exper mental design and results
Factors EPS ! %
No. A / (V./ V) B / C D /h Recovery rate0
Qoncentration Temperature Time
1 1 1 1 1 69. 879
2 1 2 2 2 72.929
3 1 3 3 3 62. 530
4 2 1 2 3 85. 616
5 2 2 3 1 76.118
6 2 3 1 2 70.572
7 3 1 3 2 91. 855
8 3 2 1 3 87.557
9 3 3 2 1 76. 811
Ka 68. 446 82. 450 75. 471 74. 269 -
Ko 77.435 78. 868 77.944 78. 452 -
Ks 85. 408 69. 971 76. 465 78. 568 -
R 16. 962 12. 479 2. 473 4. 299 -
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Tab.3 Theanalysis of variancefor the Lo(3") orthogonal experiment
Factors Sguare o _deviance Degree o freecom F F(0.05) p
A 423.750 2 45. 618 19. 000 *
B 241. 582 2 26. 007 19. 000 *
D 27.514 2 2. 962 19. 000 -
9.29 2 - - -
p <0.05

Note: *. Indicated significant difference a p <0. 05.
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