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Abstract: In this study, lactic acid bacteria (LAB) with antioxidative and probiotic activities were
isolated from the vaginas of Korean women and from fermented food. Among 34 isolated LAB
strains, four strains (MG4221, MG4231, MG4261, and MG4270) exhibited inhibitory activity against
nitric oxide production. The MG4221 and MG4270 strains were identified as Lactobacillus plantarum,
and MG4231 and MG4261 were identified as Lactobacillus fermentum. These strains were able to
tolerate pepsin and pancreatin, which is required for probiotic potential. The antioxidant effects of
culture filtrates obtained from selected strains included 2,2-diphenyl-1-picryl-hydrazyl (DPPH) radical
scavenging capacity. Most of the culture filtrates had effective DPPH scavenging activity.In conclusion,
the selected strains have significant activities and are potentially applicable to the development of
functional foods. These strains might also contribute to the prevention and control of several diseases
associated with oxidative stress, when used as functional probiotics.
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1. Introduction

Probiotics are defined as “living microorganisms that have health benefits beyond inherent
basic nutrition” when consumed in certain quantities [1,2]. The prebiotic definition according to
World Health Organization (WHO)states that “live microorganisms which, when administered in
adequate amounts, confer a health benefit on the host” [3,4]. In 2011, a guidance document on
scientific requirements for health claims has been published by European Food Safety Authority
(EFSA) related to gut and immune function. This guide addresses the beneficial effects and outcome
measures that are acceptable for substantiation of claims in gut health, probiotics, and prebiotics [5,6].
The beneficial effects of probiotics include the prevention and treatment of diarrhea, prevention of
systemic infections, inflammatory bowel disease management, immunodeficiency, prevention and
treatment of allergies, anticancer effects, and treatment of cholesterolemia [7-9]. Several therapeutic
benefits have been addressed to probiotics-based functional foods including anticancer, hypoglycemic,
antioxidant, immunomodulatory effects, diabetes, allergic diseases, and obesity [10-14]. Therefore,
there is substantial medical and industrial interest in the isolation of new probiotic strains with
health-promoting benefits [11].

Lactobacilli play an important role by producing compounds that inhibit the growth of potential
pathogens, such as lactic acid, bacteriocins, and hydrogen peroxide [15-17]. The total bacteria isolated
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from healthy women showed at least 70% vaginal lactobacilli [18]. In the human vagina, the lactobacillus
species have received considerable attention because of their protective and probiotic properties [19].
Moreover, the traditional fermented foods have been consumed by millions of people for thousands
of years because of their beneficial properties [20]. Most of these fermented foods are enriched with
bacteria, which has been well reported in previous studies [21-23].

Inflammation is a complex reaction of the vascular tissues to harmful stimuli, such as pathogens,
damaged cells, or irritants. It is mediated by various signal molecules produced by macrophages,
monocytes, and mast cells. Persistent inflammatory stimuli can lead to chronic inflammation [24];
therefore, the monocytes population is maintained and existing macrophages are bound there.
Macrophages are particularly important for innate immunity, as they are involved in initial cellular
response to microbial infection. Nitric oxide (NO), a radical produced from r-arginine via the action of
NO synthase (NOS) [25], is one of the most important inflammatory mediators with roles in various
biological processes including neurotransmission, immune defense, and apoptosis. Three isoforms of
NOS have been identified, named according to their Ca?*calmodulin dependence [26] or tissue type.

The aim of this study was to isolate lactic acid bacteria with high probiotic potentiality in exerting
antioxidant activity for counteracting oxidative stress. We isolated various lactic acid bacteria (LAB)
and, after confirming their safety and identity, evaluated their functional characteristics with a focus
on their potential application as beneficial probiotic strains

2. Materials and Methods

2.1. Isolation of Microorganisms

In this study, 34 LAB were isolated from the vaginas of healthy Korean women [27] and Kimchi,
traditional Korean fermented food. The kimchi samples were diluted with sterilized phosphate-buffered
saline (PBS) by serial dilution. A 0.1 mL aliquot of each dilution was plated onto de Man Rogosa Sharpe
(MRS) agar (Difco, Detroit, MI, USA) to screen LAB strains. The plates were anaerobically incubated
at 37 °C for 24 h. After incubation, the catalase-negative, gram-positive isolates were preliminarily
identified as LAB and subsequently grown in MRS broth or agar. To indirectly confirm whether the
isolates produced lactic acid, they were plated on MRS agar containing 0.1% bromocresol purple.
Only yellow colonies were selected and the isolates were stored in 25% glycerol at —70 °C.

2.2. Cell Culture

Macrophage RAW 264.7 cells were purchased from the Korean Cell Line Bank (KCLB). These
cells were grown at 37 °C in 5% CO; in fully humidified air and sub-cultured every 3 days to
a confluence of 95%. For routine sub-cultivation, Dulbecco’s modified eagle’s medium (DMEM,
Gibco, Grand Island, NY, USA) supplemented with 10% fetal bovine serum (FBS, Gibco), penicillin
(100 unit/mL), and streptomycin (100 pg/mL) was used.

2.3. Nitric Oxide Assays

NO formation was detected as an accumulation of nitrite, an indicator of NO synthesis in the
culture medium by the Griess reaction [28]. RAW 264.7 cells were plated at 2 X 10°cells/well in 96-well
plates and stimulated with 1 ug/mL Lipopolysaccharide (LPS), followed by the addition of isolated
strains (107 cells/well). After 24 h of incubation, the NO concentration was determined by measuring
the amount of nitrite in the cell culture supernatant, using the Griess reagent. Absorbance at 550 nm
was measured using a microplate reader. Fresh culture medium was used as the blank control in
all experiments.

2.4. Biochemical Tests and Identification

Selected isolates were identified by Gram staining, conventional biochemical tests [29],
and sequencing of the 16S ribosomal RNA gene using universal primers (518Fand 800R). PCR and
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sequencing were performed by Macrogen Co. (Daejeon, Korea). Sequence similarity between
strains was analyzed by generating nucleotide alignments using Macrogen Alignment (https:
//dna.macrogen.com/kor/), a web-based tool for identification based on 165 rRNA gene sequences.
Basic local alignment search tool (BLAST; https://blast.ncbi.nlm.nih.gov/Blast.cgi) was used to compare
the sequences obtained in this study with available DNA sequences registered in the National Center
for Biotechnology Information. A phylogenetic tree was constructed with the neighbor-joining method
using MEGA 5.0 software(https://www.megasoftware.net/) [30].

2.5. Morphological Analysis of Selected Strains by SEM

Strain morphologies were analyzed using scanning electron microscope (SEM) (5-4200; Hitachi,
Tokyo, Japan). After incubation at 37 °C for 24 h, the cells were washed twice and resuspended in
0.IM PBS (pH 7.2). Then, 5 ml of the suspension was transferred to cover glass and dried at room
temperature for 3 min. Next, the cells were fixed with 2.5% (w/v) glutaraldehyde in PBS for 3 h and
then incubated in PBS for 12 h. The cells were rinsed twice with PBS. Finally, the samples were
dehydrated in ascending concentrations of ethanol (10%, 25%, 50%, 75%, 95%, and 100% v/v) and dried
at room temperature.

2.6. Measurement of 2,2-Diphenyl-1-Picryl-Hydrazyl (DPPH) Scavenging Activity

DPPH free radical scavenging activity was measured according to the method described by
Lee et al. [31], with slight modifications. A 400 uM DPPH solution in methanol was prepared. Then,
2 mL of this solution was added to 2 mL of each resuspended strain. After incubation at room
temperature for 30 min, the absorbance was measured at 517 nm. Two milliliters of methanol mixed
with 2 mL of DPPH solution was used as the control. The inhibition of DPPH (expressed as a percentage)
was calculated according to the following equation:

Scavenging effect (%) = (1 — absorbance sample/absorbance control) x 100.

2.7. Strain Survival under Conditions Simulating the Human Gastrointestinal Tract

The resistance of selected strains under low pH conditions, similar to the conditions in the human
gastrointestinal tract, was tested as previously described [32]. Briefly, bacterial cells obtained after 18 h
of culture were harvested by centrifugation at 2000x g for 5 min at 4°C, and washed once with PBS,
pH 7.4, before being resuspended (10> CFU/mL) in the following solutions. To test resistance to pepsin
and pancreatin, bacterial cells were resuspended into the simulated gastric fluid (SGF) and simulated
intestinal fluid (SIF). SGF was prepared by supplementing sterilized PBS (pH 2, 3, and 4; adjusted with
1 N HCl) with pepsin (Sigma-Aldrich, St. Louis, MO, USA) to a final concentration of 3 g/L. SIF was
prepared by supplementing sterilized PBS (pH 7 and §; adjusted with 1 N NaOH) with pancreatin
(Sigma-Aldrich, USA) to a final concentration of 1 g/L. Cells in SGF and SIF were incubated at 37 °C for
0,1,2,3,and 4 h. The resistance of selected strains in every condition was evaluated by determining
the viable colony count on MRS agar after treatment.

2.8. Strains Survival under Simulated Gastrointestinal Conditions

Simulated gastric and enteric juices were prepared according to Ganzle et al. [33],
with modifications. The suspension of bacteria cellswas added to SGF and incubated at 37 °C
for 120 min under agitation at 150 rpm (Innova 4000, New Brunswick Scientific, Enfield, CT, USA).
In the next step, the pH of the juice was increased to 5.6 and pancreatin (1 g/L) (Sigma Chemical Co,
Inc., USA) and bile salts (10 g/L) (Ox Gall Powder, Sigma Chemical Co, St. Louis, MO, USA) were
added. The juice was incubated again at 37 °C for additional 120 min under agitation. In the last step,
the pH was elevated to 7.5, the concentrations of pancreatin and bile salts were adjusted to 1 and 10 g/L,
respectively, and juice was incubated again at 37 °C for an additional 120 min under agitation.
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2.9. Antibiotic Sensitivity Test

Sensitivity to various antibiotics was measured using the disk diffusion method [34]. Bacterial
suspensions were spread onto Muller-Hinton agar (Difco) plates onto which antibiotic disks (Oxoid,
London, UK) were then placed. The plates were incubated at 37 °C for 18-24 h under anaerobic
conditions. The diameter of the zone of inhibition around each disk was measured and recorded. Each
bacterial isolate was classified as resistant (R), intermediately resistant (I), or sensitive (S), according
to the guidelines of the Clinical and Laboratory Standards Institute [34]. The following antibiotics,
with their concentrations given in parentheses, were tested: Ampicillin (AM; 10 pg), cefotaxime (CTX;
30 pg), cefotetan (CTT; 30 nug), cephalothin (CF; 30 pg), ciprofloxacin (CIP; 5 ng), cefepime (CEP; 30 pg),
erythromyecin (E; 15 pg), gentamicin (GM; 10 pg), kanamycin (K; 30 pug), nalidixic acid (NA; 30 ug),
rifampicin (RA; 5 ug), tetracycline (TE; 30 pg), trimethoprim/sulfamethoxazole (SXT; 1.25 pg and
23.75 ug), and vancomycin (VA; 30 pg).

2.10. Statistical Analysis

Results are expressed as means + SD of three experiments. Difference between groups
was evaluated using the Student’s t-test, and a p value of <0.05 was considered to indicate a
significant difference.

3. Results and Discussion

3.1. Inhibition of Isolated Strains on LPS-Induced NO Production

Isolated strains were screened for anti-inflammatory activity. NO has known as an inflammatory
mediator in diverse infectious diseases. The physiological or normal NO production in phagocytes is
beneficial for the host defense against microorganisms, parasites, and tumor cells [35]. To evaluate
the effect of isolated strains on NO production in LPS-RAW 264.7 macrophages, nitrite accumulation
was tested using the Griess assay. The negative control (w/o LPS) did not show inhibitory activity
(5.5 + 1.0 uM). Among the isolates, MG4261 showed the lowest nitrate production (11.5 + 0.2 uM),
followed by MG4231 (11.9 + 0.6 uM), MG4270 (12.1 + 0.4 uM), and MG4221 (12.3 + 0.3 uM) (Figure 1).

300

250 -

1

~
o
o

Nitrate (M)
-
w
o

[
o
=)

o > & ) & »

be‘oQ\ & NQ&Q'E%&N’\&%D & & ‘00
\(,o“‘sbé’@(&b(ﬁg@é’éd”gé"&é’@é’q@»@o(?Qc?oc?Qbﬁé’&éc?oé’b@(?Q&xébc—?x@m
I ICCRC R S AR S T R S S SRS SRS FFFFEFEFEEEPELEEE

Isolated strains

Figure 1. Inhibitory activity of isolated strains on NO production in LPS-induced RAW264.7
macrophages. NG-Monomethyl-L-arginine acetate (L-NMMA) was used as a positive control at
a concentration of 10 M. The results are presented as means + SD of three independent experiments
(n=23).
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3.2. Identification of Selected Strains

The four selected strains from the initial screening were identified based on 16S ribosomal RNA
gene sequences. Based on a BLAST analysis, MG4221 and MG4270 showed sequence similarity to
Lactobacillus plantarum. MG4231 and MG4261 showed similarity to Lactobacillus fermentum (Figure 2).
Morita et al. [36] identified 10 L. fermentum strains that form nitrosomyoglobin in the absence of
nitrite. N originating from 1-[guanidino-°N;] arginine was converted to 1°>NO by the bacterial cells.
Additionally, Hugas and Monfort [37] reported that L. plantarum strains reduce nitrate to nitrite via
nitrate reductase in fermented meat products. The selected strains appeared as regular rods of about
1-1.5 um long, with some shorter forms and an occasional elongated cell (Figure 3). Bacterial cells
have a stress-like phenotype, probably due to the harvesting during the stationary phase [38,39].

Lactobacillus plantarum IDCC 3502 (MG779616.1:5-1442)
Lactobacillus plantarum Sourdough_B11(MG754629.1:19-1456)
Lactobacillus plantarum XLP1733 (MG983980.1:25-1462)
MG4221

100

I MG4270
Lactobacillus plantarum WLPL04 (CP023771.1:482075-483492)
Lactobacillus plantarum ML(LC379971.1:6-1423)

100 |

100 | MG4261

| Lactobacillus fermentum 48705 JF903803.1:10-1457
Lactobacillus fermentum HBUAS53187(MH393047.1:33-1477)
MG4231
Lactobacillus fermentum L18 (MK033872.1:57-1501)
Lactobacillus fermentum SLDL-112 (MH773188.1:33-1477)
Lactobacillus fermentum HBUAS54017(MH473248.1:33-1477)

51

100

Figure 2. Neighbor-joining tree based on bacterial 165 rRNA gene sequence data, from different isolates
obtained in the current study as well as sequences available in the GenBank database. Numerical
values indicate bootstrap percentages from 1000 replicates.
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Figure 3. The scanning electron microscope (SEM)images of selected strains:(A) Lactobacillus plantarum
MG4221; (B) L. fermentum MG4231; (C) L. fermentum MG4261; and(D) L. plantarum MG4270.

3.3. DPPH Scavenging Activity

Antioxidant substances donate electrons or hydrogen atoms to free radicals to create a complex.
Therefore, the antioxidant activity can be measured based on the electron-donating ability. The DPPH
radical scavenging activities of culture filtrates of the selected strains were near and or greater than 50%
(Figure 4). MG4270 showed the highest DPPH radical scavenging rates (65.81% =+ 9.68%). The previous
study reported that a non-purified solution of the culture supernatant that had over 50% antioxidant
activity was demonstrating potential as a natural antioxidant [40]. Additionally, the antioxidant
capacity could be increased by optimizing the environmental factors, which makes it possible to obtain
useful industrial materials.
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Figure 4. Scavenging rates of 2,2-Diphenyl-1-picrylhydrazyl (DPPH) radicals for selected strains.
3.4. Resistance to Simulated Gastrointestinal Juices

To be able to exert beneficial effects, probiotic candidates should be able to maintain viability
along the gastrointestinal transit by resisting to the harsh conditions [41]. The low pH of the stomach
and the antimicrobial action of pepsin provide an effective barrier for the survival of bacteria into the
gastrointestinal tract. The effects of SIF on the survival of the selected strains over different incubation
periods are shown in Table 1. The population densities of all strains were <3 log CFU/mL after exposure
to pH 2 for 3 h. Tolerance to bile salt and pancreatin is required for the survival of LAB in the small
intestine [42]. The viable counts of selected strains were >8 log CFU/mL after exposure to SGF for 4 h,
with low reductions in viable counts (<1 log CFU/mL). These results indicate that the selected strains
are likely able to survive in the stomach and intestinal juices.

Table 1. Survival of the selected Lactobacillus strains in simulated human gastrointestinal tract conditions.

. Simulated Gastric Fluid @ Simulated Intestinal Fluid ?®
Selected Strains
pH2 pH3 pH4 pH7 pHS8
MG4221 4.20 +0.03 6.86 + 0.06 7.91 + 0.06 9.01 +0.08 9.02 +0.04
MG4231 3.17 £ 0.02 6.02 +0.11 6.92 + 0.07 9.04 +0.04 8.90 + 0.01
MG4261 3.46 +0.07 6.73 £ 0.07 6.91 £ 0.08 7.98 + 0.02 7.99 + 0.05
MG4270 3.00 £ 0.02 5.92 +0.03 7.65 + 0.04 9.00 £ 0.11 8.98 £+ 0.06

@ Simulated gastric tolerance results are shown as viable counts (log CFU/mL) for each strain at pH 2, pH 3,
and pH 4 after 3 h; @ Simulated intestinal tolerance results are shown as viable counts (log CFU/mL) for each strain
at 37 °C after 4 h.

3.5. Antibiotic Sensitivity Test

The antibiotic resistance profiles of probiotic microorganisms are thought to be advantageous for
survival in the gastrointestinal tract during medical treatment with an antibiotic [43,44]. However,
Antibiotic resistance is present in different species of probiotic strains in commercially available
food and drugs, which confirm the threat of spreading antibiotic resistance genes through the use of
probiotics [45]. The sensitivity and resistance patterns that we obtained for the selected strains using
14 antibiotics are shown in Table 2. MG4261 was resistant to six antibiotics. All selected strains were
resistant to vancomycin and streptomycin. Several species of Lactobacillus are intrinsically resistant to
vancomycin [46]. The vancomycin resistance in some species of Lactobacillus spp. (e.g., L. rhamnosus,
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L. casei, L. plantarum, L. fermentum, L. brevis, and L. curvatus) is chromosomally encoded and not
inducible or transferable [47]. Other studies reported that some Lactobacillus strains are naturally
resistant to vancomycin and streptomycin, and such resistance is usually intrinsic, chromosomally
encoded, and not transmissible, and are generally not associated with safety issues [47,48].

Table 2. Antibiotic sensitivity and resistance of selected strains.

Selected Strains

MG4221 MG4231 MG4261 MG4270

Antibiotics (ug/disc)

Sulphamethoxazole-trimethoprim
(1.25/23.75)
Tetracyclin (30)
Cephalothin (30)
Gentamicin (10)
Erythromycin (15)
Vancomycin (30)
Ampicillin (10)
Rifampicin (5)
Ciprofloxacin (5)
Cefotaxime (30)
Cefepime (30)
Cefotetan (30)
Nalidixic acid (30)
Kanamycin (30)

— AT nIZInnnIZdnnun—~ I
— IR AN WnNnAIZn-—Unnm n
"I nIoonnIdnIZInunn n
WA IO~ nNnIZnununnm I

In conclusion, this study provides original information about isolated lactic acid bacteria that
hadan interesting probiotic potential and, at the same time, exerted an antioxidant activity. The specific
functions of the candidate probiotic bacteria identified in this study should be verified by evaluating
physiological traits in animal models.

Author Contributions: Conceptualization, C.-H.K. and N.-S.P.; methodology, S.H.H. and ].-5§ K.; software, Y.K. and
Y.].; validation, C.-H.K.; formal analysis, C.-H.K.; investigation, C.-H.K,; resources, N.-S.P; data curation, C.-H.K.;
writing—original draft preparation, C.-H.K,; writing—review and editing, N.-S.P.

Funding: This research received no external funding.

Conflicts of Interest: The authors declare no conflicts of interest.

References

1.  Hawley, H.B.; Sheperd, P.A.; Wheather, D.M. Factors affection the implantation of lactobacilli in the intestine.
J. Appl. Bacteriol. 1959, 22, 360-367.

2. Klein, G.; Pack, A.; Bonaparte, C.; Reuter, G. Taxonomy and physiology of probiotic lactic acid bacteria. Int. ].
Food Microbiol. 1998, 41, 103-125. [CrossRef]

3. Schlundt, J. Report of a Joint FAO/WHO Expert Consultation on Evaluation of Health and Nutritional Properties of
Probiotics in Food Including Powder Milk with Live Lactic Acid Bacteria; Food and Agriculture Organization of
the United Nations: Cérdoba, Argentina, 2001; pp. 1-34.

4. Fenster, K; Freeburg, B.; Hollard, C.; Wong, C.; Laursen, R.R.; Ouwehand, A.C. The production and delivery
of probiotics: A review of a practical approach. Microorganisms 2019, 7, 83. [CrossRef] [PubMed]

5. EFSA. Scientific opinion on the substantiation of health claims related to non-characterized microorganisms
pursuant to Article 13 of Regulation (EC) No 1924/20061. EFSA J. 2009, 7, 1247. [CrossRef]

6. EFSA. Guidance on the scientific. 462 requirements for health claims related to gut and immune function.
EFSA J. 2011, 9, 1984. [CrossRef]

7. Gill, H.S.; Guarner, F. Probiotics and human health: A clinical perspective. Postgrad. Med. J. 2004, 80, 16-26.
[CrossRef] [PubMed]


http://dx.doi.org/10.1016/S0168-1605(98)00049-X
http://dx.doi.org/10.3390/microorganisms7030083
http://www.ncbi.nlm.nih.gov/pubmed/30884906
http://dx.doi.org/10.2903/j.efsa.2009.1247
http://dx.doi.org/10.2903/j.efsa.2011.1984
http://dx.doi.org/10.1136/pgmj.2003.008664
http://www.ncbi.nlm.nih.gov/pubmed/15356352

Microorganisms 2019, 7, 109 90f 10

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.
26.

27.

28.

29.

30.

31.

32.

33.

Spahaak, S.; Havenaar, R.; Schaafsma, G. The effect of consumption of milk fermented by Lb. casei strain
Shirota on the intestinal microflora and immune parameters in humans. Eur. J. Clin. Nutr. 1998, 52, 899-907.
[CrossRef]

Stiles, M.E.; Holzapfel, W.H. Lactic acid bacteria of foods and their current taxonomy. Int. J. Food Microbiol.
1997, 36, 1-29. [CrossRef]

Clare, D.; Swaisgood, H. Bioactive milk peptides: A prospectus. J. Dairy Sci. 2000, 83, 1187-1195. [CrossRef]
Khan, S.U. Probiotics in dairy foods: A review. Nutr. Food Sci. 2014, 44, 71-88. [CrossRef]

Mishra, S.; Wang, S.; Nagpal, R.; Miller, B.; Singh, R.; Taraphder, S.; Yadav, H. Probiotics and prebiotics for
the amelioration of type 1 diabetes: Present and future perspectives. Microorganisms 2019, 7, 67. [CrossRef]
[PubMed]

Wang, H.T.; Anvari, S.; Anagnostou, K. The role of probiotics in preventing allergic disease. Children 2019, 6,
24. [CrossRef]

Cerd¢, T.; Garcia-Santos, J.A.; Bermidez, M.G.; Campoy, C. The role of probiotics and prebiotics in the
prevention and treatment of obesity. Nutrients 2019, 11, 635. [CrossRef] [PubMed]

Reid, G.; Burton, J.; Devillard, E. The rationale for probiotics in female urogenital healthcare. Med. Gen. Med.
2004, 6, 49-63.

Mokoena, M.P. Lactic acid bacteria and their bacteriocins: Classification, biosynthesis and applications
against uropathogens: A mini-review. Molecules 2017, 22, 1255. [CrossRef] [PubMed]

Russo, P,; Fares, C.; Longo, A.; Spano, G.; Capozzi, V. Lactobacillus plantarum with broad antifungal activity as
a protective starter culture for bread production. Foods 2017, 6, 110. [CrossRef]

Martin, R.; Soberon, N.; Vaneechoutte, M.; Florez, A.B.; Vazquez, F; Suarez, J.E. Characterization of
indigenous vaginal lactobacilli from healthy women as probiotic candidates. Int. Microbiol. 2008, 11, 261-266.
Dimitonova, S.P.; Danova, S.T.; Serkedjieva, ].P.; Bakalov, B.V. Antimicrobial activity and protective properties
of vaginal lactobacilli from healthy Bulgarian women. Anaerobe 2007, 13, 178-184. [CrossRef]

Capozzi, V.; Fragasso, M.; Romaniello, R.; Berbegal, C.; Russo, P; Spano, G. Spontaneous food fermentations
and potential risks for human health. Fermentation 2017, 3, 49. [CrossRef]

Ahmend, A.A. In vitro screening of Lactobacillus species from homemade yogurt for antagonistic effects
against common bacterial pathogens. Jordan |. Biol. Sci. 2013, 6, 211-216. [CrossRef]

Chen, Y.S.; Liou, M.S; Ji, S.H.; Yu, C.R;; Pan, S.E; Yanagida, F. Isolation and characterization of lactic acid
bacteria from Yantsai-shin (Fermented broccoli stems), a traditional fermented food in Taiwan. J. Appl.
Microbiol. 2013, 115, 125-132. [CrossRef]

Kalui, C.M.; Mathara, ].M.; Kutima, PM. Probiotic potential of spontaneously fermented cereal based
foods—A review. Afr. |. Biotechnol. 2010, 9, 2490-2498.

Vincenzo, B.; Asif, 1.].; Nikolaos, P.; Francesco, M. Adaptive immunity and inflammation. Int. J. Inflam. 2015.
[CrossRef] [PubMed]

Moncada, S.; Higgs, A. The L-arginine-nitric oxide pathway. N. Engl. ]. Med. 1993, 329, 2002-2012.

Bredt, D.D.; Snydr, S.H. Isolation of nitric oxide synthetase, a calmodulin-requiring enzyme. Proc. Natl. Acad.
Sci. USA 1990, 87, 682—685. [CrossRef]

Chang, C.E.; Pavlova, S.I; Tao, L.; Kim, E.; Kim, S.C.; Yun, H.S.; So, ].5. Molecular identification of vaginal
Lactobacillus spp. isolated from Korean women. J. Microbiol. Biotechnol. 2002, 12, 312-317.

Lyons, C.R.; Orloff, G.J.; Cunninggham, ].M. Molecular cloning and functional expression of an inducible
nitric oxide synthase from a murine macrophage cell line. |. Biol. Chem. 1992, 9, 6370-6374.

Claus, D. A standardized gram staining procedure. World . Microb. Biot. 1992, 8, 451-452. [CrossRef]
Tamura, K.; Peterson, D.; Peterson, N.; Stecher, G.; Nei, M.; Kumar, S. MEGAS5: Molecular evolutionary
genetics analysis using maximum likelihood, evolutionary distance, and maximum parsimony methods.
Mol. Biol. Evol. 2011, 28, 2731-2739. [CrossRef] [PubMed]

Lee, S.E.; Jeung, M.K.; Park, M.H.; Lee, S.Y.; Lee, ]. H. Effects of roasting conditions of sesame seeds on the
oxidative stability of pressed oil during thermal oxidation. Food Chem. 2010, 118, 681-685. [CrossRef]
Maragkoudakis, P.A.; Zoumpopoulou, G.; Miaris, C.; Kalantzopoulos, G.; Pot, B.; Tsakalidou, E. Probiotic
potential of Lactobacillus strains isolated from dairy products. Int. Dairy J. 2006, 6, 189-199. [CrossRef]
Ga'nzle, M.G.; Hertel, C.; van der Vossen, ].M.; Hammes, W.P. Effect of bacteriocin-producing lactobacilli on
the survival of Escherichia coli and Listeria in a dynamic model of the stomach and the small intestine. Int. J.
Food Microbiol. 1999, 48, 21-35. [CrossRef]


http://dx.doi.org/10.1038/sj.ejcn.1600663
http://dx.doi.org/10.1016/S0168-1605(96)01233-0
http://dx.doi.org/10.3168/jds.S0022-0302(00)74983-6
http://dx.doi.org/10.1108/NFS-04-2013-0051
http://dx.doi.org/10.3390/microorganisms7030067
http://www.ncbi.nlm.nih.gov/pubmed/30832381
http://dx.doi.org/10.3390/children6020024
http://dx.doi.org/10.3390/nu11030635
http://www.ncbi.nlm.nih.gov/pubmed/30875987
http://dx.doi.org/10.3390/molecules22081255
http://www.ncbi.nlm.nih.gov/pubmed/28933759
http://dx.doi.org/10.3390/foods6120110
http://dx.doi.org/10.1016/j.anaerobe.2007.08.003
http://dx.doi.org/10.3390/fermentation3040049
http://dx.doi.org/10.12816/0001535
http://dx.doi.org/10.1111/jam.12199
http://dx.doi.org/10.1155/2015/575406
http://www.ncbi.nlm.nih.gov/pubmed/25793142
http://dx.doi.org/10.1073/pnas.87.2.682
http://dx.doi.org/10.1007/BF01198764
http://dx.doi.org/10.1093/molbev/msr121
http://www.ncbi.nlm.nih.gov/pubmed/21546353
http://dx.doi.org/10.1016/j.foodchem.2009.05.040
http://dx.doi.org/10.1016/j.idairyj.2005.02.009
http://dx.doi.org/10.1016/S0168-1605(99)00025-2

Microorganisms 2019, 7, 109 10 of 10

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

CLSI. Performance Standards for Antimicrobial Disk Susceptibility Tests; Approved Standard, 8th ed.;
National Committee for Clinical Laboratory Standards Document M2-A8: Wayne, PA, USA, 2003.

Lin, Y.L.; Lin, J.K. (-)-Epigallocatechin-3-gallate blocks the induction of nitric oxide systhase by
down-regulating lipopolysaccharide-induced activity of transcription factor nuclear factor-kB. Mol. Pharmacol.
1997, 52, 465-472. [CrossRef] [PubMed]

Morita, H.; Yoshikawa, H.; Sakata, R.; Nagata, Y.; Tanaka, H. Synthesis of nitric oxide from the two equivalent
guanidino nitrogens of L-arginine by Lactobacillus fermentum. J. Bacteriol. 1997, 79, 7812-7815. [CrossRef]
Hugas, M.; Monfort, ].M. Bacterial starter cultures for meat fermentation. Food Chem. 1997, 59, 547-554.
[CrossRef]

Capozzi, V.; Weidmann, S.; Fiocco, D.; Reiu, A.; Hols, P.; Guzzo, ].; Spano, G. Inactivation of a small heat shock
protein affects cell morphology and membrane fluidity in Lactobacillus plantarum WCFS1. Res. Microbiol.
2011, 162, 419-425. [CrossRef] [PubMed]

Fiocco, D.; Longo, A.; Arena, M.P,; Russo, P.; Spano, G.; Capozzi, V. How probiotics face food stress: They get
by with a little help. Crit. Rev. Food Sci. Nutr. 2019. [CrossRef]

Ji, K,; Jang, N.Y.; Kim, Y.T. Isolation of lactic acid bacteria showing antioxidative and probiotic activities from
kimchi and infant feces. J. Microbiol. Biotechnol. 2015, 25, 1568-1577. [CrossRef]

Morelli, L. In vitro assessment of probiotic bacteria: From survival to functionality. Int. Dairy J. 2007, 17,
1278-1283. [CrossRef]

Succi, M.; Tremonte, P.; Reale, A.; Sorrentino, E.; Grazia, L.; Pacifico, S. Bile salt and acid tolerance of
Lactobacillus rhamnosus strains isolated from Parmigiano Reggiano cheese. Fems. Microbiol. 2005, 44, 129-137.
[CrossRef]

Dixit, G.; Samarth, D.; Tale, V.; Bhadekar, R. Comparative studies on potential probiotic characteristics of
Lactobacillus acidophilus strains. Eur. J. Biosci. 2013, 7, 1-9. [CrossRef]

Shivram, P.L.; Vishwanath, PP. Assessment of probiotic potential of Lactobacillus sp. isolated from cheese
and preparation of probiotic ice cream. Int. J. Res. Ayurveda Pharm. 2012, 3, 532-536.

Liu, C,; Zhang, Z.Y.; Dong, K.; Yuan, ].P.; Guo, X.K. Antibiotic resistance of probiotic strains of lactic acid
bacteria isolated from marketed foods and drugs. Biomed. Environ. Sci. 2009, 22, 401-412. [CrossRef]
Saarela, M.; Mogensen, G.; Fonden, R.; Matto, ].; Mattila-Sandholm, T. Probiotic bacteria: Safety, functional and
technological properties. . Bacteriol. 2000, 84, 197-215. [CrossRef]

Kirtzalidou, E.; Pramateftaki, P.; Kotsou, M.; Kyriacou, A. Screening for lactobacilli with probiotic properties
in the infant gut microbiota. Anaerobe 2011, 17, 440-443. [CrossRef] [PubMed]

Ammor, M.S.; Belen Florezz, A.; Mayo, B. Antibiotic resistance in non-enterococcal lactic acid bacteria and
bifidobacteria. Food Microbiol. 2007, 24, 559-570. [CrossRef] [PubMed]

@ © 2019 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http://creativecommons.org/licenses/by/4.0/).


http://dx.doi.org/10.1124/mol.52.3.465
http://www.ncbi.nlm.nih.gov/pubmed/9281609
http://dx.doi.org/10.1128/jb.179.24.7812-7815.1997
http://dx.doi.org/10.1016/S0308-8146(97)00005-8
http://dx.doi.org/10.1016/j.resmic.2011.02.010
http://www.ncbi.nlm.nih.gov/pubmed/21349328
http://dx.doi.org/10.1080/10408398.2019.1580673
http://dx.doi.org/10.4014/jmb.1501.01077
http://dx.doi.org/10.1016/j.idairyj.2007.01.015
http://dx.doi.org/10.1016/j.femsle.2005.01.037
http://dx.doi.org/10.5053/ejobios.2013.7.0.1
http://dx.doi.org/10.1016/S0895-3988(10)60018-9
http://dx.doi.org/10.1016/S0168-1656(00)00375-8
http://dx.doi.org/10.1016/j.anaerobe.2011.05.007
http://www.ncbi.nlm.nih.gov/pubmed/21621627
http://dx.doi.org/10.1016/j.fm.2006.11.001
http://www.ncbi.nlm.nih.gov/pubmed/17418306
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Isolation of Microorganisms 
	Cell Culture 
	Nitric Oxide Assays 
	Biochemical Tests and Identification 
	Morphological Analysis of Selected Strains by SEM 
	Measurement of 2,2-Diphenyl-1-Picryl-Hydrazyl (DPPH) Scavenging Activity 
	Strain Survival under Conditions Simulating the Human Gastrointestinal Tract 
	Strains Survival under Simulated Gastrointestinal Conditions 
	Antibiotic Sensitivity Test 
	Statistical Analysis 

	Results and Discussion 
	Inhibition of Isolated Strains on LPS-Induced NO Production 
	Identification of Selected Strains 
	DPPH Scavenging Activity 
	Resistance to Simulated Gastrointestinal Juices 
	Antibiotic Sensitivity Test 

	References

