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Abstract

This study was performed to investigate the effects of Lycii fructus extracts on the growth and
physiology of S. cerevisae D71, L. casei KCTC 3165, and E. coli DH5. When Lycii fructus was added
into solid culture media, the growth of S. cerevisea D71 and L. casei KCTC 3165 was increased, whereas
that of E. coli DH5 was somewhat decreased. The growth of S. cerevisiea D71 and L. casei KCTC 3165
were much promoted in the culture media including methanol extract of 1.0% and 1.5%, respectively.
E. coli DH5 was changed its morphology not only in 10% Lycii fructus juice but also 1.0% methanol
and chloroform extract of Lycii fructus. Its size in those growth condition was eight times longer
than that of the normal E. coli DH5. It was elucidated that elongation phenomenan of E. coli DH5
was also appeared by adding 0.135% of Na', K', and the mixture of Na" and K.
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Fig. 1. Inhibition effect of Lycii fructus juice 100nl aga—
inst E. coli DH5.
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Fig. 2. Time course of changes in the growth when S.
cerevisiae D71 was grown in malt extract media
with different amounts of water extract(OD dilu-
tion factor(ODDF): 10).
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Fig. 3. Time course of changes in growth when L. casei
KCTC3165 was grown in Lactobacilli MRS media
with different amounts of water extract(ODDF:
10).
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Fig. 4. Time course of changes in the growth when E.
coli DHS was grown in LB media with different a—
mounts of water extract of Lycii fructus(ODDF: 2).
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Fig. 5. Scanning electron micrograph of E. coli DH5
in LB medium with Lycii fructus juice(A) and

without(B).
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Fig. 6. Time course of changes in the growth when S.
cerevisiae D71 was grown in malt extract media
with different amounts of methanol extract(OD-
DF:10).
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Fig. 7. Time course of changes in the growth when L.
casei KCTC3165 was grown in Lactobacilli MRS
media with different amounts of methanol extract
(ODDF: 10).
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Fig. 8. Time course of changes in the growth when E.
coli DH5 was grown in LB media with different
amounts of methanol extract from Lycii fructus
(ODDF: 2).
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Fig. 9. Time course of changes in the growth when S.
cerevisiae D71 was grown in malt extract media
with different amounts of chloroform extract
from Lycii fructus(ODDF: 10).
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Fig. 10. Time course of changes in the growth when L.

casei KCTC3165 was grown in Lactobacilli MRS
media with different amounts of chloroform ex-~
tract from Lycii fructus(ODDF: 10).

€~ 0%, B 0.10%, —/\— 0.20%, = 0.50%, —¥
1.50%

- N
- o N o,

Growth (0.D at 660nm)
O
o

]

0 6 12 18 24 30 48
Time (hours)

Fig. 11. Time course of changes in the growth when E.
coli DH5 was grown in LB media with different
amounts of chloroform extract from Lycii fructus
(ODDF: 2).
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tured in LB medium with Lycii frutus juice
(A) and without(B)

Test A B

o—Nitrophenyl-,D-galactoside - -
Arginine dihydrolase - -
Lysine decarboxylase - -
Ornithine decarboxylase - -
Citrate utilization - -
Hydrogen sulfide production - -
Urea hydrolysis -

Tryptophane deaminase +
Indol production +
Voges-Proskauer test - -
Gelatin hydrolysis - -
Glucose fermentation + +
Mannitol fermentation + +
Inositol fermentation - -
Sorbitol fermentation + +
Ramnose fermentation + +
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Melibiose fermentation + +
Amygdalin fermentation - -
Arabinose fermentation + +
Oxidase - -
NO; — NO2 + +
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