547 % 1 i Tl B Vol. 47 No. 1
2026 4F 1 H Science and Technology of Food Industry Jan. 2026

KT, 2, A AE R, 2. 3% Reuterin 2 ECFUAT B & B FL 9 i 45 SOHPTRRRPEDTSE (0], B0Ah Tl RHEE, 2026, 47(1): 112-119.
doi: 10.13386/j.issn1002-0306.2024120371

ZHU Ke, LI Xinrui, ZHOU Mengyu, et al. Preparation of Limosilactobacillus reuteri Fermented Milk Containing Reuterin and Its
Antibacterial Properties[J]. Science and Technology of Food Industry, 2026, 47(1): 112—119. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2024120371

RS -

4% Reuterin BRI HE XEEFLAY
& R HBT AR SR

KA EHEE L AEWL 8 L, akE
(1.HIRFERHAFEFRIZELR EEZET, 1HEH S 330047;
2.5 KFPRERIRSFRIL, LB E G 330047;

3.3 RFERMRIE, X 402660)

y

W OEAHE TR ZERE N RO S AR AL, AR RBMH b= ) ESLEH %M Reuterin 49 Wﬂ&
AFHE HLREOS 4 XA BEH, R 70H & REEILA & &4, R0E i 89/ m 3t Reuterin &~ 4 B K B U451 09 % v,
Mr BB JL I R AR 7 09 & AL 35 AR A= Reuterin 42 T, FFAF A Reuterin X B2 SL AP H At A #HAT iR 45 ?é’ﬁ‘%%ﬂf] :
Reuterin X B# JL &9 %) & & T F A 2 A 5% (YO-MIX 495:HLRE05=1:1) . # & &4 6% (R T4
He=1:1) Fe KEEREH 37 °C; LHbayFmEH 100 mmol/L B, /R4{%* 4 Reuterin #94 &% 028 mg/mL, H
FHFRIATH & R KL, F I, 4 Reuterin A B IUA M A LR B RF BTG F KM, 27246 pH UK
%89 Reuterin iR, HREA XM FmBMAEDLH . ZHRXKENHENRE (o F 7 KILAFHE HLREOS) R
B IALIH S F 09 B B K ak

XEEIF: ¥ K SULAF A, Reuterin, X BESL, 31, A

PESHEE:TS252 XERFRIRAS: A X E4HS:1002-0306(2026)01-0112—08
DOI: 10.13386/j.issn1002-0306.2024120371

W Y

Preparation of Limosilactobacillus reuteri Fermented Milk Containing
Reuterin and Its Antibacterial Properties

ZHU Ke', LI Xinrui', ZHOU Mengyu', WEI Hua'?, ZHANG Zhihong"**"

(1.State Key Laboratory of Food Science and Resources, Nanchang University, Nanchang 330047, China;
2.Jiangxi-OAl Joint Research Institute, Nanchang University, Nanchang 330047, China;
3.Chongqing Research Institute, Nanchang University, Chongqing 402660, China)

Abstract: To prepare a probiotic fermented milk that could produce antibacterial substances in situ, Limosilactobacillus
reuteri HLREOQS, which had the ability to metabolize glycerol into broad-spectrum antimicrobial Reuterin, was used to
investigate the optimum conditions for preparation of the fermented milk. This study aimed to evaluate the effects of
glycerol addition on the Reuterin production and the properties of the fermented milk, analyze the biochemical indices and
the Reuterin content of the fermented milk during storage, and assess antibacterial ability. The results showed that the
optimal preparation conditions for the Reuterin-containing fermented milk was a total inoculum volume of 5%, with a 1:1
ratio of YO-MIX 495 to HLREOS, a sugar content of 6% (a 1:1 ratio of rhamnose to sucrose), and a fermentation
temperature of 37 “C. When supplemented with glycerol at a concentration of 100 mmol/L, the in sifu production of

Reuterin reached 0.28 mg/mL, and the content of L. reuteri and water retention in fermented milk were better. In addition,
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fermented milk contained Reuterin maintained good water-holding capacity, stable pH and high Reuterin concentration, and

was characterized by the effective inhibition of pathogen proliferation during storage. This study could pave the way for the

exploration and application of characteristic lactic acid bacteria, such as L. reuteri HLREOQS, in dairy products.
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Fig.8 Ability of fermented milk with or without glycerol
to inhibit the growth of pathogens
i : (A)S. Typhimurium ATCC13311; (B) L. monocytogenes
CMCC54007; (C)S. aureus CMCC26003; (D)E. coli O157:H7
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