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Abstract—The aim of this study was to optimize medium composition for higher yield of total viable cells and bacteriocin
by Enterococcus faecium MC13. The factors such as peptone, meat extract, yeast extract, lactose, glycerol, tween 80,
triammonium citrate and K,HPO, were selected based on the Lactobacillus MRS medium composition. Two level fac-
torial designs (FD) and steepest ascent path were performed to identify vital factors among the variables. Through the 2°*
FD, peptone, yeast extract and lactose were found to be significant factors involved in the enhanced production of viable
cells and bacteriocin. Therefore, these three foremost factors were further optimized by central composite design to
achieve efficient yield. The optimum MRS composition was found to be peptone (40.0 g/L), meat extract (30.0 g/L),
yeast extract (40.0 g/L), lactose (24.0 g/L), glycerol (5.8 g/L), Tween 80 (3.0 g/L), triammonium citrate (1.0 g/L), K,HPO,
(2.5 g/L), MgSO,-7H,0 (0.10 g/L), MnSO,-7H,0O (0.05 g/L) and dipotassium PO, (2.0 g/L). The optimized growth
medium allowed higher amount of bacteriocin activity (36,100 AUmI™") and total viable cells (14.22 LogCFUml™)
production which were two-times higher than the commercial MRS medium.
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INTRODUCTION

Probiotics are defined as “live microorganisms when administered
in adequate amounts confer beneficial health effect on the host” [1]
which has been shown to supply a number of therapeutic health
benefits such as reduction of cholesterol, improve the immune sys-
tem, alleviate lactose intolerance, maintain remission of Crohn’s dis-
ease, give faster relief from diarrhea, and prevent urogenital infec-
tions [1]. Their mechanistic action is not fully understood, but the
capacity of the organisms to compete for nutrients, space and ad-
herence sites along with production of antimicrobial agents such as
organic acid, hydrogen peroxide and bacteriocin towards bacterial
pathogen has been well documented [1].

Bacteriocin production has been described for several genera of
lactic acid bacteria (LAB), including Lactobacillus, Carnobacte-
rium, Pediococcus, Lactococcus, Enterococcus, Streptococcus, and
Leuconostoc [2]. Bacteriocins are a heterogeneous group of protein
ribosomally synthesized by lactic acid bacteria, which can display
a broad spectrum of antimicrobial activity against gram positive
and gram negative pathogenic bacteria [3]. LAB bacteriocins have
attracted growing interest in recent years because of their potential
usage as biopreservatives in the food industry to eradicate food spoil-
age and food-borne pathogenic bacteria. Nisin is one of the most
important bacteriocins produced by bacteria such as Lactococcus
lactis subsp. lactis, which are the most intensively studied lantibiot-
ics, due to their potential application in many areas. It has a broad
range of inhibitory activity against bacterial pathogen, especially
towards food spoilage bacteria and is heat stable at very low pH of
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the surrounding environment [4]. Nisin is commercially produced
by bacterial culture as it is known for its safety as rightly approved by
FAD and is widely used as a food preservative, especially in canned
foods and dairy products in most countries [5].

Generally, bacteriocin production is closely associated with the
growth of bacterial culture because bacteriocin is released during
the growth of bacteriocin producing cultures; and at end of the bacte-
rial growth, bacteriocin efficiency decreases very slowly due to the
protease degradation [6]. Subsequently, bacteriocin production is
also significantly affected by changes in growth condition such as
growth medium, pH and temperature [7]. Bacterial growth phase
can be prolonged to enhance the tenure of bacteriocin production
and medium components such as NaCl and ethanol; increasing the
concentration of carbon and nitrogen sources can stabilize the bac-
teriocin production [8]. Also, the pH of the medium has been shown
to significantly affect the bacteriocin activity [9]. Therefore, it is clear
that the optimization of environmental factors is very essential for
increasing the amount of bacteriocin production. The effect of me-
dium components on bacteriocin production, such as enterocin P
from Enterococuus faecium P13 [10], bacteriocin like inhibitory
substances from Enterococcus mundtii WGWT1-1A [11] and bac-
teriocin from Bacillus licheniformis AnBa9 [12] has been previ-
ously reported.

MATERIALS AND METHODS

1. Bacterial Cultures and Growth Media

Enterococcus faecium MC13 (AY751463) strain was previously
isolated from the gut of marine fish Mughil cephalus [13]. Bacteri-
ocin-producing strain was maintained at —4 °C in Lactobacilli MRS
and their bacteriocin activity was estimated using the agar well dif-
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fusion method and expressed in arbitrary units (AU/ml), calculated
as a’x100, where “a” represents the dilution factor, and “b” repre-
sents the last dilution that produces an inhibition zone of 2 mm in
diameter [14]. One arbitrary unit (AU) of bacteriocin activity was
defined as the reciprocal of the highest two fold dilution showing a
clear zone of growth inhibition of the indicator strains and activity
is expressed per ml after multiplication by 100.
2. Effect of Temperature, pH, Salinity on Growth and Bacte-
riocin Production

Optimization of temperature for the growth and bacteriocin pro-
duction of E. faecium MC13 in MRS broth was determined by in-
oculation of early log phase cultures at different incubation temper-
ature (25 °C, 30°C, 35°C, 40 °C and 45 °C); pH (5.5, 6.0, 6.5 and
7.0) and varied concentrations of NaCl (0%, 0.5%, 1%, 2%, and
3%). The cells were harvested at two-hour intervals for a period of
24 h by centrifugation (8,000 g for 10 min at 4 °C). Total viable cells
were counted using the plate-count method in MRS agar medium.
Prior to the experiment, the pH of the cell-free superatant was neu-
tralized to 6.5 with 1 N NaOH and filter-sterilized (pore size 0.22
um) for estimation of bacteriocin activity (AUml™) by the agar well
diffusion method. L. monocytogenes 657 was used as indicator strain
for estimation of bacteriocin activity for all experiment.
3. Two Level Factorial Design

To find which components of the medium have significant effects
on cell growth and bacteriocin production, a first optimization step
was developed. Eight major components in MRS medium (Pep-
tone, meat extract, yeast extract, lactose, glycerol, Tween 80, triam-
monium citrate and K,HPO,) were selected to be set as factors in
the factorial design analyses, and the different levels of these factors
used are shown in Table 1. According to the factorial design, 2° ex-
periments have to be performed. If the experimenter can reason-
ably assume that certain higher-order interactions are negligible,

Table 1. Experimental ranges and levels of the independent vari-
ables (A, B, C, D, E, F, G and H) used in the two-level fac-
torial design

Independent variables (g/L) {; 3:; (Ij)zl.;tlfr 11: \llgelll
) © D
MRS medium modification
A - Peptone 100 200  30.0
B - Meat extract instead of Beefextract  10.0  20.0  30.0
C - Yeast extract 2.5 5.0 7.5
D - Lactose instead of Dextrose 6.0 12.0 18.0
E - Glycerol as a carbon sources 6.0 120  18.0
F - Tween 80 3.0 6.0 9.0
G - Triammonium citrate 1.0 2.0 3.0

H - K,HPO, instead of Dipotassium PO, 2.5 5.0 7.5

information on the main effects and lower-order interactions may
be obtained by running only a fraction of the complete factorial set.
The number of experiments can then be reduced by using only a
part of the factorial design without loss of information about the
major effects. For a moderately large number of factors, smaller
fractions are frequently useful. Therefore, for a 2-° factorial design
with eight factors at two levels, only 16 experimental runs were per-
formed (Table 2). All experiments were carried out at 37 °C and
pH 6.5 for 16 h.
4. Response Surface Methodology

The idea of this second experiment is to develop an empirical
model to acquire a more precise estimate of the optimum operating
conditions for the factors involved. This approach of optimization
is called RSM, and the second design component is termed as cen-

Table 2. Experimental design and results of the two-level factorial design for optimization of MRS fermentation medium

Run A B C D E F G

Bacteriocin activity (AUmI™)

Total viable cells (LogCFUmI™)

Actual Predicted Actual Predicted
1 +1 +1 -1 -1 -1 +1 +1 -1 16900 16787 12.22 12.21
2 +1  +1  +1 41 41+ +1 +1 19000 19525 12.44 12.46
3 -1 -1 -1 -1 -1 -1 -1 -1 4900 4825 10.86 10.85
4 + -1 -1 +1 +1 +1 -1 -1 16900 17012 12.24 12.24
5 -1+ -1 +1 +1 -1 41 -1 10000 10075 11.80 11.80
6 0 0 0 0 0 0 0 0 16900 16900 12.24 12.26
7 -1 41 -1 -1 +1 +1 -1 +1 12100 12025 11.96 11.97
8 + +1 -1 41 -1 -1 -1 +1 22500 22612 12.75 12.75
9 -1 -1 41 -1 +1 41 41 -1 8100 8212 11.84 11.85
10 +1 -1 -1 -1 +1 -1 +1 41 14400 14287 12.14 12.16
11 -1 +1 +1 -1 -1 -1 +1 +1 16900 17012 12.16 12.16
12 0 0 0 0 0 0 0 0 16900 16900 12.28 12.26
13 -1 -1 -1 +1 -1 +1 +1 +1 6400 6475 11.12 11.12
14 0 0 0 0 0 0 0 0 16900 16900 12.24 12.26
15 + -1 +1 +1 -1 -1 +1 -1 22500 22425 12.94 12.94
16 -1 4+ +1 +1 -1 +1 -1 -1 19600 19487 12.60 12.60
17 -1 -1 +1 +1 +1 -1 -1 +1 14400 14287 12.01 12.02
18 + -1 +1 -1 -1 +1 -1 +1 19600 19675 12.33 12.33
19 +1 +1 +#1 -1 +1 -1 -1 -1 22500 22575 12.46 12.47
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tral composite design (CCD), one of the most important experimen-
tal designs to gain a quadratic model, contains trials plus a star con-
figuration to estimate quadratic effects and central points to evalu-
ate the original variability and assure gross curvature, with active
substances production as response. To describe the nature of the
response surface in the optimum region, a CCD with five coded
levels (—a, —1, 0, +1, +@) was performed. Three factors (peptone,
yeast extract and lactose) were selected for this model, based on
their significance in the factorial design analysis. All experiments
were carried out at 37 °C and pH 6.5 for 16 h. The CCD experi-
ments contained a total of 20 experimental trials that included eight
trials for factorial design: six trials for axial points and six trials for
the replication of the central points (Table 4). The statistical soft-
ware package Design-Expert 7.14 (StatEase, Inc., Minneapolis,
USA) was used for the analysis of experimental data and to plot

Table 3. Analysis of variance (ANOVA) for the first order mod-

els evaluated by two level factorial design

Bacteriocin Total viable
Values . .

production production
Model F-values 1046.24 612.93
Model P-values <0.0001 <0.0001
Curvature F-value 144.02 82.63
Curvature P-value 0.0003 0.0008
R-squared 0.9997 0.9995
Adj R-squared 0.9988 0.9979
Pred R-squared 0.9812 0.9885
Adeq precision 104.696 99.750

P. Kanmani et al.

response surfaces. Analysis of variance (ANOVA) was used to esti-
mate the statistical parameters for the optimization of MRS medium
(Table 3). The level of significance was set at a value of P less than
0.05. A differential calculation was then employed for predicting
the optimum point.
5. Bacteriocin Susceptibility

The stability of bacteriocin was determined by exposing of cell
free supernatant (CFS) to various pH, temperature and ultraviolet
radiation conditions or to proteinase K (25 pg/ml), and bacteriocin
activity was determined by the agar well diffusion method.

RESULTS AND DISCUSSION

E. faecium MC13 was isolated from fish intestines, which have
the tendency to produce bacteriocin showing broad spectrum of in-
hibitory activity against closely related gram positive and gram nega-
tive bacterial strains. Agar well diffusion method was used to detect
the bacteriocin activity.

1. Effect of Temperature, pH, NaCl on Bacteriocin and Total
Viable Cell Production

The effect of temperature on growth and bacteriocin production
by E. faecium MC13 was investigated in an MRS fermentation broth
at temperatures ranging from 25 °C to 45 °C. At all temperatures,
bacteriocin production started in late log phase (after 2 h of incuba-
tion), and the maximum production of 16,900 AUmI™" was observed
in the mid-stationary phase at 35 °C. At 30 °C and 35 °C, bacterio-
cin activity decreased to 12,100 AUmI™', which was observed in
18 and 6 h of incubation and it was stable till the end of the incu-
bation period. Initially, viable cell count increased after 6 h of incu-
bation at all temperatures, subsequently stabilizing until the end of

Table 4. Experimental design and results of central composite design for the optimization of MRS fermentation medium

Bacteriocin activity (AUmI™)

Total viable cells (LogCFUmI™)

Run A B D
Actual Predicted Actual Predicted
1 -1 -1 -1 19600 19298 12.23 11.73
2 0 0 0 25600 23172 13.30 13.13
3 +1 -1 +1 32400 31205 13.60 13.40
4 +1 +1 -1 25600 27424 12.94 13.06
5 -1 -1 +1 22500 20777 12.24 12.19
6 -1 +1 +1 25600 24838 13.11 13.05
7 0 0 0 22500 22716 13.11 13.13
8 -1 +1 -1 19600 20896 12.11 12.37
9 +1 +1 +1 32400 35266 13.46 14.02
10 +1 -1 -1 22500 23363 12.54 12.65
11 0 0 0 22500 22716 13.14 13.13
12 0 0 0 22500 22716 13.16 13.13
13 1.682 0 0 36100 33556 14.22 13.91
14 0 1.682 0 32400 29342 13.75 13.27
15 0 0 1.682 25600 26132 13.40 13.29
16 —1.682 0 0 16900 16836 12.07 12.32
17 0 0 0 22500 22716 12.94 12.95
18 0 0 0 22500 22716 13.14 13.15
19 0 —1.682 0 19600 22513 11.80 12.21
20 0 0 —1.682 16900 16223 12.05 12.09
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the incubation period. The pH of the medium decreased from an
initial pH of 6.6 to 4.58. The effect of culture pH on growth and
bacteriocin production by the probiotic E. faecium MC13 was inves-
tigated. The initial pH of the medium was adjusted to 5.5, 6.0, 6.5
or 7.0 with 1 N HCl or 1 N NaOH. The maximum bacteriocin activity
0f 16,900 AUmI™" was obtained after § to 12 h of incubation at pH
6.5, but the activity was decreased at pH 5.5, 6.0 or 7.0. Hence, the
optimum pH was found to be 6.5. The maximum total viable cell
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Fig. 1. Bacteriocin activity (@) and total viable cells of E. faecium
MC13 (O) and pH variation (5¥) in MRS broth at opti-
mum temperature 35 °C (a), pH 6.5 (b) and salinity 2% (c).

counts (12.123, 12.607 and 12.502 LogCFUmI ") were found to
be at pH 6.0, 6.5 and 7.0 during the incubation period. The pH of
the medium started decreasing and continued to decrease until the
end of the incubation period at each pH. These results suggest that
the optimum pH for maximum bacteriocin activity and total viable
cell production is 6.5. The results are in accord with the production
of the bacteriocins warnerin in S. warneri [15], thermophilin 1277 in
S. thermophilus SBT1277 [16], bacteriocin in L. pentosus ST71BZ
[17], antibacterial proteins in B. licheniformis AnBa9 [12] and anti-
bacterial compounds in B. coagulans [18], in which high levels of
bacteriocin and total viable cell production were achieved at a sub-
optimal temperature and pH. Based on these results, the optimum
incubation temperature, culture pH for bacteriocin production and
maximal viable cell count for E. faecium MC13 were determined
to be at 35 °C and 6.5 (Fig. 1(a), (b)).

Bacteriocin production by E. faecium MC13 is influenced by
the presence of NaCl in the MRS fermentation medium. Therefore,
E. faecium MCI13 cells were grown in MRS broth containing dif-
ferent concentrations of NaCl (0%, 0.5%, 1%, 2% or 3%). The opti-
mal salinity for the production of bacteriocin was 2%, with the max-
imum production of 19,600 AUmI ™' obtained after 6 h of incuba-
tion (Fig. 1(c)). However, bacteriocin production decreased in the
presence of 0%, 0.5% and 1% NaCl. Although NaCl affects the
growth and bacteriocin production of several bacterial strains [19].
Delgado et al. [20] have reported that the addition of NaCl enhances
the production of the bacteriocin plantaricin by L. plantarum LPCO10
and L. pentosus B96. The addition of NaCl enhanced maximum
viable cell counts, but no difference was found among the different
concentrations of NaClL. The pH of the medium decreased until the
end of the incubation, as in the previous experiments.

2. Effects of MRS Components on Bacteriocin Production
and Cell Growth

Bacteriocin and total viable cell production generally depend on
environmental factors and the composition of the growth medium.
Therefore, optimization of culture parameters like temperature, pH,
salinity and medium components is important for the enhancement
of bacteriocin and viable cell production [21-23]. Accordingly, in
the present study, primary screening of nutrients was done by a con-
ventional screening method. The first optimization step (I) was con-
ducted by two-level factorial design, and the final optimization step
was done by means of central composite design of RSM. Factorial
design has capacity to find the medium components that play sig-
nificant roles in synthesizing bacteriocin activity and cell growth.
For MRS medium optimization, eight components were selected
for a one-variable-at-a-time approach. The concentration of each
component in the medium was changed to match the ranges for the
variables. The independent variables, experimental ranges and lev-
els investigated in this study are given in Table 1. The results of the
experiments to achieve MRS medium optimization are presented
in Table 2. The bacteriocin activity varied markedly from 4,900 to
22,500 AUmI™, and total viable cell counts varied from 10.85 to
12.94 LogCFUmI™ at different levels of various components in the
medium. The concentration of peptone, yeast extract and lactose
strongly influenced bacteriocin activity and total viable cells with
P-values of <0.0001. Glycerol, Tween 80 and K,HPO, didnot sig-
nificantly affect the bacteriocin activity. Regression coefficients were
calculated, and the response variables Y1 and Y2 could be expressed
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according to the experimental data:

Y 1=+15456.25+3906.25A+2056.25B+2443.75C+1031.25D
—706.25E-556.25F—1106.25G+281.25H-1043.75AB
—756.25AC-306.25AE-556.25AF-618.75AH )]

Y2=+12.12+0.32A+0.18B+0.23C-+0.12D— 0.023F+0.034G
—015AB—0.13AC+0.032AD—0.11AE—0.11AF
+0.030AG—0.021AH Q)

Where Y1 is bacteriocin activity (AUml™") and Y2 is total viable
cell production (LogCFUmI ™).

The first-order model in Egs. (1) and (2) with thirteen terms con-
tains eight linear terms, five two factorial interaction. Adequacy and
fitness of bacteriocin activity and viable cells production were eval-
uated by standard analysis of variance (ANOVA). Table 3 shows
the ANOVA of the regression models explained that the models
were highly significant (P<0.0001) for both bacteriocin and viable
cells production. The fitness of the model was analyzed by deter-
mination coefficient (R2=0.9997 and 0.9995), which implied that
the sample variation more than 99.5% was attributed to the vari-
ables and only 0.5% of the total variance could not be explained
by the model. Moreover, the adjusted determination coefficient (Adj
R2=0.9988 and 0.9988) favorably confirmed the model significant
and showed statiscally to not significant lack of fit, though the model
was supposed to be adequate for prediction within the variables.

3. Steepest Ascent Path for Optimization

The steepest ascent path was determined by Egs. (1) and (2) and
from analyzed regression results. The first-order model Egs. (1) and
(2) predicted a higher amount of peptone (A), yeast extract (C), lactose
(D) and lower concentration of meat extract (B), glycerol (E), tween
80 (F), triammonium citrate (G) and K,HPO, (H) significantly in-
creased the bacteriocin (26635.6 AUmI™) and viable cell (13.0 Log
CFUml ") production. Therefore, significant main effects such as
peptone, yeast extract, lactose concentration were increased and
decreased, in order to get a positive consequence in response vari-
ables. Consequently, this medium was selected for further optimi-

40.00

Bacteriocin activity (AU!mI)

3750 —

3500 —

3250 4

Concentration of yeast extract (g/L)

I I I

30,00 3250 35.00 3780 40,00
Concentration of peptone (g/L)
(a)

zation.
4. Response Surface Methodology

The second step optimization was carried out by RSM using cen-
tral composite design with selected three significant variables such
as peptone (A), yeast extract (C) and lactose (D). The ranges of the
variables were 30-40 g/L. for peptone and 30-40 g/L. yeast extract
and 18-24 g/L for lactose. The experimental design and results are
presented in Table 4. The maximum experimental value for bacte-
riocin activity and total viable cell count were 36,100 AUmI™" and
14.22 LogCFUml™', while the predicted responses, based on RSM,
were estimated to be 33,556 AUml™" and 13.91 LogCFUml ™. The
close correlation between the experimental and predicted data indi-
cates the appropriateness of the experimental design. The quality
of the model can also be checked using various criteria. The calcu-
lated regression equation for the optimization of medium compo-
nents assessed bacteriocin activity (Y3) and total viable cell count
(Y4) as functions of these variables. By applying multiple regres-
sion analysis to the experimental data, the following coded final
equation was found to explain bacteriocin activity and total viable
cell production:

Y3=+22944.78+4238.93A+2030.26B+2945.89C+0.000AB
+975.00AC+0.000BC+1312.06A2+1135.28B2—-544.10C2  (3)

Y4=+13.14+0.47A+0.32B+0.36C—0.060AB+0.071AC
+0.054BC-0.015A2—-0.15B2-0.16C2 4

Where Y3 is bacteriocin activity (AUml™") and Y4 is total viable
cell production (LogCFUml ™).

The statistical significance of the model equation was evaluated
by an F-test, which showed that the regression is statistically signifi-
cant (P<0.05) for bacteriocin activity. The model F-value of 7.4
implies that the model for bacteriocin activity is significant. A value
of p less than 0.05 indicates that the model’s terms are also signifi-
cant. The high-level factorial points (+1) of the peptone, yeast extract
and lactose factors improved the level of bacteriocin activity (32,400
AUmI™") and the number of total viable cells (13.46 LogCFUml ™).

Total viable cells (LogCFU/mI)

.00 s 35,00
Lactose (gﬂ.)k\ /

- Yeast extract (giL)

18.00 30000

(b)

Fig. 2. Response surface contour plots of bacteriocin activity (AUmlI™) and total viable cells (LogCFUmI™) for E. faecium MC13. Bacterio-
cin activity and total viable cells are the response variable of interest. The counter plots represent the effect of the significant variables
and their interaction with the response variable. The effects of peptone and lactose and their mutual interaction on bacteriocin
activity and viable cells production are expressed in plots (a) and (b).

March, 2011



Effect of environmental factors and medium composition on bacteriocin production 865

Bacteriocin activity and total viable cell production were low under
the low-level (—1) star point of each factor. Furthermore, the interac-
tion of low-level factorial points (—1) of all factors did not signifi-
cantly affect bacteriocin activity or the total viable cell count. How-
ever, the interaction of any single environmental factor at a low-
level factorial point with other factors at high-level factorial points
supported higher bacteriocin activity and total viable cell produc-
tion, suggesting high-level factorial levels of any two environmen-
tal factors are necessary for bacteriocin activity and total viable cell
production. Perturbation graphs showed that all factors played im-
portant roles in bacteriocin activity, and bacteriocin activity increased
to its maximum in stationary growth phase. Production of bacteriocin
is usually associated with primary metabolite kinetics [24]. How-
ever, bacteriocin has been reported as a secondary metabolite in
Lactobacillus plantarum LPCO10 [25], B. licheniformis 26 L-10/
3RA [26], L. lactis subsp. lactis [27] and L. pentosus B96 [20].
The interaction between the nutrients and their effects on bacte-
riocin activity and total viable cell production are plotted in Fig. 2.
The response surface plot of the model equation suggests that in-
creased levels of bacteriocin activity and total viable cell produc-
tion were obtained by increasing the concentrations of all factorial
factors. This result was similar to that of Anthony et al. [12]. From
the model equations, derived by differentiation of Egs. (3) and (4),
we can obtain the maximum prediction point of the model, which
was 40 g/L of peptone, 40 g/L. of yeast extract and 24 g/L. of lactose.
The model predicted a maximum response for bacteriocin activity
(35038.1 AUmI™") and total viable cell count (14.02 LogCFUml ™).
To confirm the predicted results of the model, experiments were
performed and maximum bacteriocin activity (36,100 AUmI™") was
determined. This observation suggested that, in the case of bacteri-
ocin activity and total viable cell production, peptone, yeast extract

Lane II

Lane I

Fig. 3. Tricine-SDS-PAGE and in vitro activity assay of crude bac-
teriocin. MWM: molecular weight marker (kDa). Lane I:
protein profile of the crude bacteriocin-containing fraction
of E. faecium MC13. MWM and Lane I were stained by
silver staining. Lane II: results of the in vitro assay to detect
bacteriocin activity. The arrow indicates the inhibition of
bacterial growth.

and lactose exhibited significant effects. Moreover, the optimal com-
position of MRS fermentation medium for bacteriocin production
and growth of E. faecium MCI13 consists of peptone (40.0 g/L), meat
extract (30.0 g/L), yeast extract (40.0 g/L), lactose (24.0 g/L), glyc-
erol (5.8 g/L), tween 80 (3.0 g/L), tri-ammonium citrate (1.0 g/L),
K,HPO, (2.5 g/l), MgSO,-7H,0 (0.10 g/L)), MnSO,-7H,0 (0.05 g/
L) and dipotassium PO, (2.0 g/L)). This observation is supported
by previous studies [21,28].

E. faecium MC13 produced bacteriocin with a molecular mass
of 3.5 kDa, exhibiting a zone of inhibition against the indicator strain
L. monocytogenes 657 in SDS-PAGE (Fig. 3). This bacteriocin is
smaller than enterocin M from E. faecium AL14 [29], the bacterio-
cin from B. licheniformis MKU3 [22] and the antimicrobial pro-
tein from B. licheniformis AnBa9 [12]. Furthermore, the bacteriocin
activity was completely inactivated after treatment of the cell-free
supernatant with proteinase K, while bacteriocin was found to be
stable at 80 °C for 10 min and still active (300 AUmI™"). Bacterio-
cin lost its activity after incubation at 100 °C for 10 min. The bacteri-
ocin activity derived from E. faecium AL14 is reported to be re-
sistant at 100 °C for up to 1 hr, but sensitive to proteolytic enzymes
[29]. Bacteriocin was also found to be active over a pH range of 2-
12 (1,600-400 AUmI™") and at a wide range of ultraviolet expo-
sures of 1-12 min (1,600 AUmI™).

CONCLUSIONS

Using the methods of experimental factorial design and response
surface analysis, it was possible to determine optimal operating con-
ditions to obtain high bacteriocin activity and total viable cell pro-
duction. The validity of the model was confirmed by fitting the values
of the variables in the model equation and by carrying out experi-
ments at those values. The highest amounts of bacteriocin activity
and viable cells were observed in increased concentrations of pep-
tone, yeast extract and lactose. The optimum temperature, pH and
salinity have also improved the bacteriocin production as well as
viable cell count. Under optimized conditions, the probiotic E. faecium
MCI13 produced high amounts of bacteriocin, effectively inhibiting
the growth of gram-negative and gram-positive bacteria, including
the food-borne pathogen L. monocytogenes 657, P. aeruginosa, V.
parahaemolyticus and V. harveyi. Thus, E. faecium MCI13 can be
used for seafood biopreservation as well as for controlling vibrio-
sis, a bacterial shrimp disease.

REFERENCES

1. G Reid, M. E. Saunders, H. R. Gaskins, G. R. Gibson, A. Merce-
nier and R. Rastall, J. Clin Gastroenterol., 37, 105 (2003).

2. 1.F. Nes, D. B. Diep, L. S. Havarstein, M. B. Brurberg, V. Eijsink
and H. Holo, Antonie Van Leeuwenhoek., 70, 113 (1996).

3. T. T. Klaenhammer, FEMS Microb. Rev., 12, 39 (1993).

4. H. J. Choi, C. 1. Cheigh, S. B. Kim and Y. R. Pyun, J. Appl. Micro-
biol., 88, 1 (2000).

5. L. H. Deegan, P. D. Cotter, C. Hill and P. Ross, Int. Dairy J., 16,
1058 (2006).

6.J. W. Hur, T. H. Hyun, Y. R. Pyon, T. S. Kim, I. H. Yeo and H. D.
Paik, J. Food Prot., 63, 1707 (2000).

7. M. H. Kim, Y. J. Kong, H. Beak and H. H. Hyun, J. Biotechnol., 121,

Korean J. Chem. Eng.(Vol. 28, No. 3)



866 P. Kanmani et al.

54 (2006).
8. F. Leroy and L. De Vuyst, Appl. Environ. Microb., 69, 1093 (2003).
9. T. Zendo, N. Eungruttanagom, S. Fujioka, Y. Tashiro, K. Nomura,

Y. Sera, G Kobayashi, J. Nakayama, A. Ishizaki and K. Sonomoto,
J. Appl. Microb., 99, 1181 (2005).

10. C. Herranz, J. M. Martinez, J. M. Rodriguez, P. E. Hernandez and
L. M. Cintas, Appl. Microb. Biotechnol., 56, 378 (2001).

11. L. Settanni, S. Valmorri, G Suzzi and A. Corsetti, Food Microb., 25,
722 (2008).

12. T. Anthony, T. Rajesh, N. Kayalvizhi and P. Gunasekaran, Biore-
sour Technol., 100, 872 (2008).

13. S. M. Swain, S. Chandrasekar and V. Arul, World J. Microbiol. Bio-
technol., 25, 697 (2009).

14. S. D. Todorov and L. M. T. Dicks, Enzym. Microb. Technol., 36,326
(2005).

15. P. Prema, S. Bharathy, M. Palavesam, M. Sivasubramanian and G
Immanuel, World J. Microb. Biotechnol., 22, 865 (2006).

16. T. Kabuki, H. Uenishi, Y. Watanabe, Y. Seto and H. J. Nakajima, J.
Appl. Microb., 102,971 (2007).

17. S. D. Todorov and L. M. T. Dicks, Braz. J. Microb., 38, 166 (2007).

18. Emad Abd El-moniem Abada, Animal Cell. Systm., 12,41 (2008).

19. A. Delgado, F. N. A. Lopez, D. Brito, C. Peres, P. Fevereiro and A.

March, 2011

Garrido-Fernandez, J. Biotechnol., 130, 193 (2007).

20. A. Delgado, D. Brito, C. Peres, F. N. Arroyo-Lopez and A. Garrido-
Fernandez, Food Microb., 22, 521 (2005).

21. R. Preetha, N. S. Jeyaprakash, R. Philp and I S. Bright sigh, Bitech-
nol. Biopro. Eng., 12, 548 (2007).

22.N. Kayalvizhi and P. Gunasekaran, Lett. Appl. Microb., 47, 600
(2008).

23.J. H. Cho, Y. P. Kim and E. K. Kim, Korean J. Chem. Eng., 26(3),
759 (2009).

24. F. Cladera-Olivera, G R. Caron and A. Brandelli, Biochem. Eng. J.,
21, 53 (2004).

25. R. Jiménez-Diaz, R. M. Rios-Sanchez, M. Desmazeaud, J. L. Ruiz-
Barba and J. C. Piard, Appl. Environ. Microb., 59, 1416 (1993).

25. P. Pattnaik, J. K. Kaushik, S. Grover and V. K. Batish, J. Appl.
Microb., 91, 636 (2001).

27. C.1. Cheigh, H.J. Choi, H. Park, S. B. Kim, M. C. Kook, T. S. Kim,
J. K. Hwang and Y. T. Pyun, J. Biotechnol., 95, 225 (2002).

28. L. Rodrigues, J. Teixeira, R. Oliveira and H. C. Van der Mei, Pro-
cess Biochem., 40, 1 (2006).

29. M. Marekova, A, Laukova, M. Skaugen and 1. Nes, Ind. Microb.
Biotechnol., 34, 537 (2007).




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile (Color Management Off)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 200
  /ColorImageDepth 8
  /ColorImageDownsampleThreshold 1.00000
  /EncodeColorImages true
  /ColorImageFilter /FlateEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth 8
  /GrayImageDownsampleThreshold 1.33333
  /EncodeGrayImages true
  /GrayImageFilter /FlateEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.00000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /DetectCurves 0.000000
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /PreserveDICMYKValues true
  /PreserveFlatness true
  /CropColorImages true
  /ColorImageMinResolution 290
  /ColorImageMinResolutionPolicy /Warning
  /ColorImageMinDownsampleDepth 1
  /CropGrayImages true
  /GrayImageMinResolution 290
  /GrayImageMinResolutionPolicy /Warning
  /GrayImageMinDownsampleDepth 2
  /CropMonoImages true
  /MonoImageMinResolution 800
  /MonoImageMinResolutionPolicy /Warning
  /CheckCompliance [
    /None
  ]
  /PDFXOutputConditionIdentifier ()
  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU <>
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [2834.646 2834.646]
>> setpagedevice


