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Inhibitory effect of Lactobacillus casei S-ayer

protein on Staphylococcus aureus
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Abstract: The growth condition under different initial pH showed that the Lactobacillus caset ATCC 334 had a
good acid resistance ability and the existence of its surface structure was observed with transmission electron
microscopy. The Sdayer was extracted with Smol/L of LiCl and analysed using SDS-PAGE and MALDI-TOF-
MS. It was found that the SHayer of L. casei contained two kinds of Sdayer proteins with molecular weight of
49kDa and 40kDa respectively. The antibacterial test showed that L. casei ATCC 334 Sayer protein ( 60 g/

mL) could inhibit Staphylococcus aureus

and the inhibitory effect when combined with Nisin ( 1501U/mlL)

was enhanced by 3.9 times and 1.5 times respectively as compared to the individual inhibitory effect of S—

layer protein and Nisin which indicated a significant synergistic inhibitory effect.
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