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Abstract: Nitric oxide (NO) is a free radical associated with physiological functions such as blood
pressure regulation, cardiovascular health, mitochondrial production, calcium transport, oxidative
stress, and skeletal muscle repair. This study aimed to isolate Latilactobacillus curvatus strains with
enhanced NO production from the traditional Korean fermented food, jangajji, and evaluate their
probiotic properties for industrial purposes. When cells were co-cultured with various bacterial
stimulants, NO production generally increased, and NO synthesis was observed in the range of
20-40 mg/mL. The selected strains of Lat. curvatus were resistant to acid and bile conditions and
with variable effectiveness (1-14%) in adhering to Caco-2 cells. Most bacterial strains can inhibit
the growth of various pathogens. In addition, they are capable of reducing cholesterol levels via
assimilation of cholesterol at 10-50%. Among the selected NO synthases from Lat. curvatus strains,
the strain JBCC38 showed the highest capacity to scavenge ABTS (30.1%) and DPPH radicals (39.4%).
Moreover, these strains exhibited immunomodulatory properties. The production of TNF-« and IL-6
in the macrophages treated with various bacterial stimulants was induced in all the selected strains.

Keywords: Jangajji; lactic acid bacteria; probiotic; Latilactobacillus curvatus; nitric oxide

1. Introduction

Nitric oxide (NO) is a small signaling molecule that has various functions in immune
responses [1]. NO is an important component of the immune system because it is involved
in pathogen defense [2], inflammation regulation [3], vasodilation [4], and antiviral ac-
tivity [5]. Its versatile functions make it essential for maintaining immune homeostasis
and mounting effective immune responses. Some strains of lactic acid bacteria (LAB) can
produce NO via nitric oxide synthase [6] enzymes and are of interest because of their
potential health benefits, such as antimicrobial and anti-inflammatory properties [7]. The
NO produced by LAB modulates immune responses and exerts immunomodulatory ef-
fects, according to previous research [8]. Overall, the relationship between NO and LAB is
complex and context-dependent. Because NO production by LAB as probiotics can affect
their metabolism, antimicrobial activity, and immunomodulatory effects, further research
is needed to fully understand the impact of the interaction between NO and LAB for its
potential applications in various fields, including medicine, food science, and agriculture.

Lat. curvatus is a candidate probiotic that has attracted considerable attention because
of its excellent fermentation properties and health benefits. Lat. curvatus is commonly
found in various environments, including fermented foods, such as meat, vegetables, and
dairy products [9]. In essence, Lat. curvatus is useful in the food processing industry
because it produces lactic acid for the preservation and flavor development of fermented
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dairy foods. In addition, it has been on focused on due to the production of class II
bacteriocins, such as curvacin A and Sakacin P, by Lat. curvatus for their anti-pathogenic
properties [10]. Moreover, Lat. curvatus produces organic acids that are used for reducing
the pH of meat product fermentation systems, resulting in reduced nitrite content in meat
products [11]. Lat. curvatus also exhibits high fatty acid-hydrolyzing activity that is used
for the development of desirable flavors in meat products during fermentation and curing
processes [12]. Lat. curvatus has a high potential to benefit human health in terms of
obesity [13], anti-inflammation, anti-hyperlipidemia [14], and prevention of the muscle
atrophy induced by dexamethasone [15].

In this study, we aimed to isolate Lat. curvatus with enhanced NO synthesis from a
traditional Korean high-salt fermented pickle, jangajji, and evaluate its probiotic properties
for potential application in promoting immune health. A traditional fermented food,
jangajji is very popular as a side dish in Korea; it is made from various vegetables pickled
by using high-salt brine and developing various lactic acid bacterial consortia. The findings
of this study can provide valuable insights into the use of Lat. curvatus strains as probiotics
with immunomodulatory activities, thereby contributing to our understanding of their
potential health benefits.

2. Materials and Methods
2.1. Jangajji Samples and Lactic Acid Bacteria Isolation

Three jangajji samples containing the basic materials of chili pepper jangaijji, perilla
leaf jangajji, and garlic jangajji were purchased from the local markets in the Jeonju region
(Chonbuk, Republic of Korea). The samples were homogenized at 500 rpm and suspended
in sterile phosphate buffer solution (PBS, 50 mM, pH 7.0). Subsequently, the diluted solution
was aseptically distributed for 24 h at 37 °C on lactobacilli MRS agar (Difco Laboratories,
Detroit, MI, USA) plates with 1% (w/v) CaCOj3. Colonies were selected at random and
cultivated in MRS broth at 37 °C for 18 h. Lacticaseibacillus rhamnosus GG (ATCC 53103,
LGG), a representative probiotic strain, was used as the reference control to evaluate the
probiotic properties of the isolated strains. For further analysis, the isolates were stored at
—80 °C in MRS broth containing 20% (v/v) sterile glycerol.

2.2. Identification of the Isolated Strains

Sequencing analysis of 16S rDNA was performed as previously described [16]. By
comparing the obtained sequences to the LAB sequences in the DNA Databases (http://
www.ncbi.nih.gov/BLAST, accessed on 13 April 2022), homology analysis was performed.

2.3. Probiotic Properties
2.3.1. Cell Viability and Nitrite Oxide Analysis

Cytotoxicity was performed using the methylthiazolyltetrazolium (MTT) assay method
described by Levy and Simon [17]. RAW 264.7 cells (seeded at 5 x 10* CFU/mL) were
seeded into 96-well plates (Nunc, Roskilde, Denmark) and incubated for 24 h. After treat-
ment for 1 h with or without lipopolysaccharides (LPS: 1 g/mL), the MTT assay was
performed, and the results were expressed as a percentage of the respective controls.

NO was produced by identical RAW264.7 cells at a concentration of 5 x 10* CFU/mL.
They were seeded in 96-well culture plates and incubated for 2 h. To each well, either viable
or heat-inactivated bacteria (100 uL) were added. After 24 h incubation (37 °C, 5% CO,),
the supernatant was collected and analyzed for NO via the Griess reaction [18]. The NO
concentrations were calculated based on a standard curve prepared using sodium nitrite.

2.3.2. Determination of Cytokines (TNF-« and IL-6)

The concentrations of interleukin-6 (IL-6) and tumor necrosis factor-oc (TNF-o) were
assessed using commercial ELISA kits (Pharmingen, CA, USA) according to the manufac-
turer’s recommendations, and absorbance was measured at 450 nm using a 96-well plate
reader.
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2.3.3. Acid Resistance and Bile Tolerance

The acid resistance of selected LAB was determined using the 2005 method [19]. The
survival rate of LAB strains was calculated as a percentage, indicating the extent of survival
after exposure to acid or bile. The survival rate was calculated as follows:

Survival rate (%): (log A1/A0) x 100% D

Al: Total viable count of probiotic strains after treatment; AO: total viable count of
probiotic strains before treatment.

2.3.4. Bile Salt Hydrolase (BSH) Activity

The presence of BSH activity was typically indicated by the appearance of a clear zone
around the LAB colonies on the BSH screening medium, indicating hydrolysis of the sodium
salt, taurodeoxycholic acid (TDCA, Sigma Aldrich, St Louis, MO, USA). The BSH screening
medium was prepared by adding TDCA and CaCl, to the MRS agar. The concentration of
TDCA was 0.5% (w/v), and CaCl, was added at a concentration of 0.37 g/L [20]. TDCA
is a bile salt that serves as a substrate for BSH activity, whereas CaCl, provides essential
calcium ions. Sterile discs were put on the BSH screening medium, and 100 pL of the
selected LAB strains culture were dropped onto them.

2.3.5. Cholesterol Assimilation

The ability of Lactobacillus to assimilate cholesterol was measured according to a
previously described method, with some modifications [21,22]. Cholesterol assimilation
was calculated using the following equation:

Cholesterol assimilation (%) = (1 — A1/A0) x 100 )
Al: Cholesterol represents MRS at 0 h; AO: cholesterol represents MRS at 24 h.

2.4. Probiotic Adhesion to Caco-2 Cells

In vitro adhesion assays were performed according to the methods described in pre-
vious studies with some modifications [23]. An in vitro adhesion assay was performed
as described by Kashiwagi et al. [24]. We initially seeded Caco-2 cells into each well
at 5 x 10* cells/mL. The number of Caco-2 cells in each well was determined using a
hematometer. The adhesion to Caco-2 cells was calculated using the following equation:

Adhesion to Caco-2 cells (%) = 100 x (Abs Initial — Abs final)/Abs Initial 3)

= AAbs/ Abs Initial x 100 4

2.5. Cell Surface Hydrophobicity

To determine cell surface hydrophobicity, bacterial adhesion to hydrocarbons was
measured as previously described [25]. The microbial adhesion to hydrocarbon (MATH)
test is sensitive to a variety of variables, including culture period, cultivation medium
composition, presence of certain acids, and solvent type [26]. This method involves as-
sessing the affinity of microorganisms for nonpolar solvents, such as hexane, xylene, or
toluene. Hydrocarbons were extracted in this study. Surface hydrophobicity was cal-
culated as the percentage decrease in the absorbance of the aqueous phase after mixing
and phase separation, relative to that of the original suspension (Abslnitial), using the
following equation:

Surface Hydrophobicity (%) = 100 x (Abs Initial — Abs final)/ Abs Initial 5)
AAbs/ Abs Initial x 100
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2.6. Cell Aggregation

The auto-aggregation assay was performed according to the method described by
Farid et al. [27]. The percentage difference between the initial and final absorbance
values provides an index of cellular auto-aggregation, which can be expressed by the
following equation:

Aggregation (%) = 100 X (Abs Initial — Abs final)/ Abs Initial (6)

= AAbs/ Abs Initial x 100 (7)

2.7. Antibiotic Resistance

To test antibiotic resistance, bacterial strains were inoculated at a concentration of
1% (v/v) in MRS broth supplemented with various final concentrations of antibiotics.
Ampicillin and vancomycin were used as inhibitors of cell wall synthesis, and kanamycin
and chloramphenicol were used as inhibitors of protein synthesis (Sigma Chemical Co.,
St. Louis, MO, USA). The concentrations tested were 2, 4, 8, 16, 32, 64, 128, 256, 512, and
1024 mg/mL and were examined in triplicate for growth in a microplate reader (OD at
580 nm) following a 24 h incubation period at 37 °C. The minimal inhibitory concentration
(MIC) was determined using MRS broth and was defined as the lowest concentration
of antibiotics that completely inhibited visible growth compared to an antibiotic-free
control well.

2.8. Antimicrobial Activity

The antimicrobial activity was determined using a paper disc according to the method
described by Wu et al. [28], with minor modifications. A total of 50 uL of the supernatants
of LAB strain were dropped onto the discs on nutrient broth agar plates. Each indicator
pathogenic strain was grown in nutrient broth at 37 °C for 24 h, and sterile 8-mm paper
discs with LAB were placed on the agar. After the plates were incubated for 24 h at 37 °C,
the diameter of the clear zone was measured.

2.9. Antioxidant Activity

From the measurement of 2,2"-azinobis (3-ethylbenzothiazoline-6-sulfonic acid) (ABTS)
radical scavenging activity, 2,2-diphenyl-1-picrylhydrazyl (DPPH) radical scavenging activ-
ity, and superoxide dismutase (SOD) activity, the antioxidant activity was determined. The
ABTS free radical scavenging activity was measured at 734 nm after the reaction [29]. The
DPPH radical scavenging activity of the LAB was determined according to the method de-
scribed by Li et al. (2013). The SOD activity of LAB was determined via spectrophotometry
according to the method described in a previous study, with some modifications [30].

2.10. Statistical Analysis

All experiments were performed in triplicate. The error bars in the graphs indicate
standard deviation. Data were analyzed using analysis of variance [31] and Student’s t-test.
Differences were considered significant at p < 0.05.

3. Results and Discussion
3.1. Isolation of Latilatobacillus curvatus from Jangajji and Their Identification

A total of 110 putative LAB strains were isolated from three types of jangajji samples:
garlic jangajji (one strain), hot pepper jangajji (14 strains), and perilla leaf jangajji (95 strains).
Amplified ribosomal DNA restriction analysis was performed to verify the LAB strains.
The six strains categorized as Lat. curvatus (JBCC38, JBCC47, JBCC60, JBCC65, JBCCI3, and
JBCC99) were selected(Data not shown here). When we examined the similarity of the 165
rDNA sequences, all the selected strains showed high sequence similarity TO Lat. curvatus
(99-100%), as shown in Table 1.
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Table 1. Evaluation of the probiotic properties of the selected Lat. curvatus strains isolated from the
traditional Korean fermented food, jangajji.

H Cholesterol Initial pH Tolerance Mean Counts (log CFU/mL)
Identification 16S Low pg Bile Salts Activity Assimila- Survival Survival p———
DNA % SR% tion urvival urvival urvival
v (SR%) ( ) c (%) pH7.0 pH 3.0 Rate (%) pH20 Rate (%) pH15 Rate (%)
Lcb.
rhamnosus
GG (ATCC 100 95.4¢ 88.7°¢ FE— 67.6 9.04 +0.07 8.57 +0.12 94.80 2.71 4+ 0.34 29.98 3.49 +0.08 38.61
53103) P
L“;Bcc”é%”g"s 99 84.1f 100.12 - 62.7 8.67 4 0.12 7.28 + 0.03 83.97 3.33 4 0.04 38.41 3.69 + 0.29 42,56
L”}BCC”&‘?”S 99 92.8¢ 92.7b + 69.0 7.87 £0.19 7.26 £ 0.04 92.25 3.43 £ 0.03 4358 2.82 4+ 0.05 35.83
L“;BCC“(’:%“S 99 87.4¢ 98.7 2 . 68.8 8.41 + 0.03 7.34 4 0.01 87.28 2.50 4 0.14 29.73 2.77 +0.02 32.94
L“iBCé‘(’:%"S'“S 99 955¢ 83.7 ¢ + 50.0 8.48 & 0.03 8.08 £ 0.02 95.28 3.50 & 0.02 41.27 297 + 0.04 35.02
L“EB%‘(’:Z“SWS 99 88.9¢ 85.9°¢ + 56.2 8.45 + 0.05 7.58 £ 0.06 89.70 2.79 +0.16 33.02 242 +0.06 28.64
L%C(’j‘é%"gﬂ‘s 99 940d 85.12 + 62.9 8.34 +0.11 7.88 4 0.04 94.48 244 4+0.04 29.26 2.39 +0.11 28.66

A Survival rate (SR) after 3 h in low pH. B Survival rate (SR) in 3% bile salt solution. € Bile salt hydrolase (zone
size): + 1-2 mm; +++ 3-4 mm; +++++ >5 mm. P Positive control strain. a~f Means + SE with different letters
within same column differ significantly at p < 0.05.

3.2. Evaluation of Nitric Oxide Synthesis Activity of Lat. curvatus [BCC Strains

The MTT assay is commonly used to assess cell viability and cytotoxicity in various
biological and biomedical research applications [32]. When we assessed the effect of
selected Lat. curvatus strains on cell viability, no differences were observed, indicating that
the selected strains had no cytotoxic effect on macrophages (Figure 1a). To evaluate the
NOS activity of the Lat. curvatus JBCC strain, RAW 264.7 cells and heat-killed Lat. curvatus
JBCC strains were used. The results indicated that the six heat-killed Lat. curvatus JBCC
strains significantly induced NO synthesis. In particular, Lat. curvatus JBCC93, JBCC65, and
JBCC47 increased NO synthesis approximately 10-, 9-, and 6-fold, respectively, compared
with the LPS-treated positive control (p < 0.05), as shown in Figure 1b. Among the examined
Lat. curvatus strains, the most highly active ones were Lat. curvatus JBCC93 (40 pg/mL) and
Lat. curvatus JBCC65 (35 ug/mL), which exhibited almost a 2-fold higher synthesis rate
than that of the commercial probiotic strain, Lcb. rhamnosus GG (27 ug/mL). However, only
Lat. curvatus JBCC47 showed significantly higher NO production (25 pg/mL) than the LPS-
treated positive control (20 nug/mL). To the best of our knowledge, the activity of isolated
Lat. curvatus strains in this study may have been higher than that previously documented.
It was reported that NO production in RAW264.7 cells by Lat. curvatus isolated in kimchi
was 22.35-24.11 uM, which is a very low level compared to that produced by our selected
Lat. curvatus strains [33].

3.3. Probiotic Properties: Tolerance of Acid and Bile Salt in the Selected Latilactobacillus
curvatus Strains

As shown in Table 1, all six Lat. curvatus strains showed a relatively high survival
rate (84-95%) at pH 3, which is similar to that of Lcb. rhamnosus GG. All the selected Lat.
curvatus strains, as well as Lcb. rhamnosus GG, showed a critically decreased survival rate
with decreasing pH. Lat. curvatus JBCC65 (83.7%), Lat. curvatus JBCC38, and JBCC60 were
also tolerant to 3% (w/v) acid even after 24-h exposure as shown in Table 1. None of the Lat.
curvatus strains exhibited high BSH activity. Although Lat. curvatus JBCC38 and JBCC60
had relatively high BSH activities, they were lower than those of Lcb. rhamnosus GG. BSH
is an enzyme that can hydrolyze bile salts, reducing their detergent-like properties and
enhancing bacterial survival in the presence of bile. However, there seems to be little
relationship between BSH activity and tolerance.

To determine the probiotic activity of Lat. curvatus strains, cholesterol-lowering activity
was examined because the BSH activity in probiotic strains has been associated with a
cholesterol-lowering potential [34] and is a crucial indicator for the selection of probiotic
strain adjuncts to manage hypercholesterolemia. As shown in Figure 2, except for Lat.
curvatus JBCC65 and JBCCI3 (50% and 56.2%, respectively), the examined Lat. curvatus
strains exhibited cholesterol-lowering effects. JBCC38, JBCC47, and JBCC60 showed a
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cholesterol removal rate higher than 65%, similar to that of Lcb. rhamnosus GG, indicating
that they have a good potential to lower cholesterol levels. Lat. curvatus JBCC99 removed
cholesterol up to 62.9%, but this rate was lower than that of control strain of Lcb. rhamnosus
GG. Conclusively, Lat. curvatus strains isolated in this study are good probiotic candidates.

(a) Production Formazan (b) NO production

45 -

NO production (pg/ml)

Figure 1. (a) Cell cytotoxicity of the selected strains; (b) NO production by RAW 264.7 cells treated
with Lat. curvatus JBCC38, JBCC47, JBCC60, JBCC65, JBCCU93, JBCC99, and the reference strain,
Lcb. rhamnosus GG. (Different lowercase letters above the bars indicate significant differences among
groups; p < 0.05).

a a a
a d
bc
I b I_I

Lcb. rhamnosus Lat. curvatus Lat. curvatus Lat. curvatus Lat. curvatus Lat. curvatus Lat. curvatus
GG JBCC38 JBCC47 JBCC60 JBCC65 JBCC93 JBCC99

Figure 2. Cholesterol-lowering effects of Lat. curvatus JBCC38, JBCC47, JBCC60, JBCC65, JBCCI3,
JBCC99, and the reference strain, Lcb. rhamnosus GG. (Different lowercase letters above the bars
indicate significant differences among groups, p < 0.05).
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3.4. Adhesion, Surface Hydrophobicity, and Auto-Aggregation

As shown in Figure 3a, all tested strains adhered from 10% to 14% under in vitro
conditions, except Lat. curvatus JBCC38 and JBCC99. This was a higher rate than that of the
other LAB, such as L. fermentum, a strain isolated from fermented cereal food, 8.5% [35].
When we examined the cell surface hydrophobicity, an important factor in cell adhesion [36],
Lat. curvatus JBCC47 (68.6%) and JBCC38 (61.0%) are shown in Figure 3b. Other strains
of Lat. curvatus also showed higher hydrophobicity than Lcb. rhamnosus GG (21%). The
higher hydrophobicity of the cell surface might even lead to higher adhesion to Caco-2 cells,
which is not always correlated with cell adhesion capacity. Although Lat. curvatus JBCC38
exhibited a very high hydrophobicity, its adhesion assay was only 1%. In contrast, Lat.
curvatus JBCC60 showed a good adhesion capacity (35.3%) but low hydrophobicity (14%).
Nonetheless, all Lat. curvatus strains had higher hydrophobicity than the control strain Lcb.
rhamnosus GG (21%). This is in agreement with the hydrophobicity of other strains, such as
L. fermentum and L. casei, which ranged from 0.3% to 68.8% [11]. Co-aggregation plays a role
in the persistence of bacteria in the intestine and facilitates the adhesion process by enabling
probiotic bacteria to form aggregates or clumps, which increases their ability to adhere
to the gut lining [3]. All the strains tested in this study exhibited good co-aggregation
properties, ranging from 24.2% to 37.8%, which were higher than those of the control strain,
Lcb. rhamnosus GG (20.1%). Lat. curvatus JBCC38, JBCC93, and JBCC99 exhibited the highest
auto-aggregation ability at 37.8%, 36%, and 31.2%, respectively (Figure 3c).

" @ % (b)

Adhesion (%)
Hydrophobicity (%)
Autoaggregation (%)

Figure 3. (a) Adhesion ability of the selected strains to Caco-2 cells; (b) Hydrophobicity (%);
(c) Auto-aggregation (%) of Lat. curvatus JBCC38, JBCC47, JBCC60, JBCC65, and the reference
strain, Lcb. rhamnosus GG. (Different lowercase letters above the bars indicate significant differences
among groups; p < 0.05).

3.5. Antimicrobial Activity and Antibiotic Susceptibility

As shown in Table 2, the six selected strains exhibited diverse antimicrobial activities
against different Gram-positive and Gram-negative pathogens of Staphylococcus aureus, S.
epidermidis, and S. xylosus and Gram-negative strains of Pseudomonas aeruginosa, P. putida,
Propionibacterium acnes, Bacillus cereus, B. vallismortis, and Escherichia coli [37,38]. An agar
spot assay was used to study the antimicrobial activity of the six Lat. curvatus JBCCs,
and all the strains inhibited the reference strains S. aureus, S. epidermidis, S. xylosus, and
B. cereus. Lat. curvatus JBCC38 had no inhibitory effect on Pro. acnes. Lat. curvatus JBCC47
and JBCC99 did not inhibit E. coli. Compared to the other strains, Lat. curvatus JBCC99
showed a relatively weak inhibitory activity against the tested pathogens (Table 3). All
the strains examined in this study were observed to be highly susceptible to ampicillin
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and chloramphenicol, as shown in Table 3, but were clinically resistant to vancomycin and
kanamycin, even though there was a difference in the degree of resistance of each strain.
In particular, Lat. curvatus JBCC38 was strongly resistant to vancomycin and kanamycin
(MIC = 1024 pg/mL). Lat. curvatus JBCC47 and JBCC60 were resistance to kanamycin but
susceptible to vancomycin (MIC = 512 pug/mL). Lat. curvatus JBCC93 was resistant to both
vancomycin and kanamycin (MIC = 256 ug/mL). Lat. curvatus JBCC65 was susceptible to
all the examined antibiotics but was clinically resistant to kanamycin (MIC = 32 pg/mL).
Our results clearly show that the Lat. curvatus isolated in this study is resistant to various
antibiotics and beneficial to human and animal health [39].

Table 2. Antibacterial activity of Lat. curvatus strains isolated from jangajji.

Pathogens
Strains i idi
S. aureus ® S. ‘?Pld:rmmls aemgs;osa ¢ Pro.acnes® P putida? S. xylosus * E.coli? B. cereus ? z;allisrlz.ortis ¢
Lcb. rhamnosus GG ++ ++ ++ - ++ +H+++ ++ +++ ++
LachCugg%tus + ++ + - ++ +++ ++ + +
L”}B%‘SZ;MS + + + + + ++ - + +
L e . . : - : ' ' :
Lﬂ%%’é%‘gus + + + + - ++ + ++ +
L”EBCC”E%’?”S + . + + - . + ++ I
Lat. curvatus + + + +
JBCC99 ++ A . * -
Notclear zone: -, 0 < C<1: +,1<C<2:+,2<C<3: +4,3<C <4 +++,4 < C <5 444+, 5 < C +4+++,
Control strain: Leb. rhamnosus GG. @: Incubation 10 h, P: incubation 15 h, €: incubation: 20 h.
Table 3. Antibiotic susceptibility of Lat. curvatus strains isolated from jangajji.
MIC ? (ug/mL)
Strains PR . . .
Ampicillin (A) Chloramphenicol (C) Vancomycin (V) Kanamycin (K)
Lcb. rhamnosus GG <2 <2 64 >1024 R
Lat. curvatus JBCC38 <2 <2 >1024 R >1024 R
Lat. curvatus JBCC47 <2 2 >1024 R 512 R
Lat. curvatus JBCC60 <2 <2 >1024 R 512 R
Lat. curvatus JBCC65 <2 <2 512 R 32R
Lat. curvatus JBCC93 <2 <2 256 R 256 R
Lat. curvatus JBCC99 <2 <2 512 R 64 R

R Resistance according to the EFSA’s breakpoints (EFSA, 2012). ® MIC: minimum inhibitory concentration.

The bacterial strains used for the inhibition study were Staphylococcus aureus KCTC
1916, Staphylococcus epidermidis KCTC 1917, Staphylococcus xylosus KACC 13239, Pseudomonas
aeruginosa KACC 10186, Pseudomonas putida KACC 10266, Bacillus cereus KACC 10097,
Bacillus vallismortis KACC 12149, Escherichia coli KACC 12149, and Propionicbacteria acnes
KCTC 3314.

3.6. Antioxidant Activity

As shown in Figure 4, Lat. curvatus JBCC38 showed a high capacity to scavenge ABTS
(30.1%) and DPPH radicals (39.4%). Lat. curvatus JBCC47 showed the second highest
capacity to scavenge DPPH (38.5%) and ABTS radicals (30.3%) compared to the standard
probiotic strain Lcb. rhamnosus GG (30.8% and 39.2%, respectively). Compared to Lcb.
rhamnosus GG, Lat. curvatus strains showed similar ABTS and DPPH radical scavenging
activities, although no strains showed similar SOD activity (45.5%). The scavenging rates
of ABTS radicals ranged from 25.7% to 30.9%, whereas those of DPPH radicals ranged
from 17.9% to 39.1%. However, the SOD activities of these strains were relatively low,
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Antioxidant activities (%)
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20 A

15 A

10 4

Lcb. rhamnosus GG

ranging from 13.6% to 19.9%. Because SOD targets superoxide radicals and unstable
free radicals, such as ABTS or DPPH, its ability to scavenge or reduce these substrates is
usually low [40]. While SOD might not be directly effective against stable free radicals
such as ABTS or DPPH, its primary role is to neutralize superoxide radicals and contribute
to maintaining overall cellular antioxidant balance by preventing excessive superoxide
accumulation. Other antioxidant systems are responsible for dealing with a broader range
of reactive oxygen species, including stable free radicals. Even though SOD may indirectly
help the antioxidant defense system by eliminating superoxide radicals, it does not directly
eliminate stable free radicals, such as ABTS or DPPH.

mABTs CODPPH mSOD

Lat. curvatus JBCC38 Lat. curvatus JBCC47  Lat. curvatus JBCC60 Lat. curvatus JBCC65 Lat. curvatus JBCC93  Lat. curvatus JBCC99

Figure 4. Evaluation of the antioxidant activities of Lat. curvatus JBCC38, JBCC47, JBCC60, JBCC65,
JBCC93, JBCC99, and the reference strain, Lcb. rhamnosus GG. Different lowercase letters above the
bars indicate significant differences among groups (p < 0.05).

3.7. Induction of Cytokine Secretion

Cytokines play important roles in regulating inflammatory and immune responses. In
particular, pro-inflammatory mediators, such as TNF-o and IL-6, are potent immunomod-
ulatory cytokines of activated macrophages (Arango Duque and Descoteaux, 2014). The
induction of these cytokines contributes to the maintenance of the state of controlled in-
flammation that occurs under normal conditions observed in the gut mucosa. Analysis
of the released cytokines showed that LAB strains were different in how well they could
trigger pro-inflammatory cytokines, such as TNF-« and IL-6. Figure 5 shows the pattern of
cytokines induced by the strains isolated from jangajji on RAW264.7 cells and the concen-
trations of TNF-a and IL-6. The production of TNF-o in macrophages treated with various
bacterial stimulants was significantly increased with all six selected strains compared to
the untreated negative control (p < 0.05). Cells treated with the two strains of Lat. curvatus
JBCC38 and JBCC60 showed significantly higher levels of TNF-« than did LPS-treated
cells (p < 0.05). Four strains, Lat. curvatus JBCC38, JBCC60, JBCC65, and JBCC96, induced
significantly higher levels of TNF-« compared to those induced by Lcb. rhamnosus GG. In
addition, IL-6 levels were significantly higher in the cells treated with all six strains than
in the untreated cells. Cells treated with the six isolates showed significantly lower IL-6
levels than LPS-treated cells did. However, cells treated with Lat. curvatus JBCC65, JBCC93,
JBCC38, and JBCC60 showed a higher induction than those treated with Lcb. rhamnosus GG.
Based on these results, three strains, Lat. curvatus JBCC38, JBCC60, and JBCC65, showed
the most promising immunomodulatory activity.
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Figure 5. IL-6 and TNF-« production by RAW 264.7 cells with Lat. curvatus JBCC38, JBCC47, JBCC60,
JBCC65, JBCC93, JBCC99, and the reference strain, Lcb. rhamnosus GG. (Different letters above the
bars indicate significant differences among groups; p < 0.05.)

Once activated, macrophages phagocytose microorganisms, release pro-inflammatory
cytokines, and deliver antigens to helper T cells. The release of various substances mediates
a substantial portion of these actions [41,42]. For instance, in the presence of pathogens,
macrophages can produce NO to kill antigens, and activated macrophages secrete vari-
ous cytokines, including IL-6 and TNF-«, thereby initiating and enhancing the immune
response and other multi-faceted responses. Production of TNF-« in the macrophages
stimulated by the selected strains was even greater than that in the cells treated with LPS,
indicating that strains JBCC38 and JBCC47 could induce the secretion of higher levels
of TNF-o by RAW 264.7 cells. IL-6 is involved in a wide range of immune processes,
such as promoting the proliferation and differentiation of B cells, inducing acute-phase
protein production, and coordinating the transition from innate to adaptive immunity.
It also helps to regulate the balance between pro-inflammatory and anti-inflammatory
responses [43]. In this study, we demonstrated the ability of selected strains to induce the
production of IL-6 in RAW 264.7 cells. Our results showed that IL-6 production in the cells
was significantly enhanced by some of the selected strains, such as Lat. curvatus JBCC38,
JBCC60, JBCC65, and JBCCI93, which showed higher levels than that of Lcb. rhamnosus GG.
These observations suggest that IgA levels in the cells induced by the selected strains may
increase, thereby facilitating the modulation of the host immune response. According to
previous studies, intracellular metabolites or molecules from L. plantarum KFCC11389P
inhibit the production of the pro-inflammatory cytokines IL-6 and TNF-« in LPS-stimulated
RAW 264.7 macrophages. However, these anti-inflammatory effects were not detected
when viable or heat-killed cells were used, suggesting that L. plantarum KFCC11389P cells
did not affect anti-inflammatory cytokines and thus could not exert immune-modulating
activities [44]. Future research is required to identify the active elements in the bacterial cell
structure and confirm the anti-inflammatory activity in human clinical trials and animal
disease models to gain a better understanding of the anti-inflammatory effects induced by
particular lactobacillus strains.

4. Conclusions

During the course of our study, we screened Lat. curvatus JBCC from traditional Korean
jangajji for augmented NO production and conducted an in vitro assessment of its probiotic
potential. When cells were co-cultured with various bacterial stimulants, NO production
generally increased. Lat. curvatus JBCC93 and JBCC65 showed a higher NO synthesis rate
than the control strain, Lcb. rhamnosus GG. As a probiotic, the Lat. curvatus strains are
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tolerant to acid and bile conditions in an artificial gastrointestinal system. Lat. curvatus
also showed a good adhesion to Caco-2 cells, pathogen inhibitory activity, cholesterol-
lowering effects, and antioxidant activity. Lat. curvatus strains JBCC38, JBCC60, JBCC65,
and JBCC93 showed substantially enhanced IL-6 production in RAW 264.7 cells compared
to Lcb. rhamnosus GG. Lat. curvatus JBCC38 and JBCC47 induced secretion of higher levels
of TNF-a by RAW 264.7 cells.

Author Contributions: Conceptualization, H.]J.; methodology, Y.-G.Y. and N.-E.S.; software, H.J.;
validation, S.-H.B., N.-E.S., S.-K.P. and H.J.; formal analysis, S.-K.P; investigation, N.-E.S.; resources,
Y.-G.Y. and H.J.; data curation, N.-E.S.; writing—original draft preparation, Y.-G.Y., N.-E.S. and
S.-K.P.,; writing—review and editing, S.-H.B.; visualization, S.-K.P.; supervision, N.-E.S.; project
administration, S.-H.B.; funding acquisition, S.-H.B. All authors have read and agreed to the published
version of the manuscript.

Funding: This research received no external funding.
Data Availability Statement: Not applicable.

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

References

1.  Bogdan, C. Nitric oxide and the immune response. Nat. Immunol. 2001, 2, 907-916. [CrossRef]

2. Zaki, M.H.; Akuta, T.; Akaike, T. Nitric oxide-induced nitrative stress involved in microbial pathogenesis. J. Pharmacol. Sci. 2005,
98, 117-129. [CrossRef] [PubMed]

3. Coleman, J. Nitric oxide: A regulator of mast cell activation and mast cell-mediated inflammation. Clin. Exp. Immunol. 2002, 129,
4-10. [CrossRef] [PubMed]

4. Ogawa, N.; Mori, A.; Hasebe, M.; Hoshino, M.; Saito, M.; Sakamoto, K.; Nakahara, T.; Ishii, K. Nitric oxide dilates rat retinal blood
vessels by cyclooxygenase-dependent mechanisms. Am. J. Physiol.-Regul. Integr. Comp. Physiol. 2009, 297, R968-R977. [CrossRef]

5. Garren, M.R; Ashcraft, M.; Qian, Y.; Douglass, M.; Brisbois, E.J.; Handa, H. Nitric oxide and viral infection: Recent developments
in antiviral therapies and platforms. Appl. Mater. Today 2021, 22, 100887. [CrossRef]

6.  Calderén, A.IL; Cubilla, M.; Espinosa, A.; Gupta, M.P. Screening of plants of Amaryllidaceae and related families from Panama as
sources of acetylcholinesterase inhibitors. Pharm. Biol. 2010, 48, 988-993. [CrossRef]

7. Tiso, M.; Schechter, A.N. Nitrate reduction to nitrite, nitric oxide and ammonia by gut bacteria under physiological conditions.
PLoS ONE 2015, 10, e0119712.

8.  Ghadimi, D.; de Vrese, M.; Heller, K.J.; Schrezenmeir, J. Lactic acid bacteria enhance autophagic ability of mononuclear phagocytes
by increasing Th1 autophagy-promoting cytokine (IFN-y) and nitric oxide (NO) levels and reducing Th2 autophagy-restraining
cytokines (IL-4 and IL-13) in response to Mycobacterium tuberculosis antigen. Int. Immunopharmacol. 2010, 10, 694-706.

9.  Hammes, W.; Hertel, C. Selection and improvement of lactic acid bacteria used in meat and sausage fermentation. Le Lait 1996, 76,
159-168. [CrossRef]

10. de Souza, B.M.S.; Borgonovi, T.F,; Casarotti, S.N.; Todorov, S.D.; Penna, A.L.B. Lactobacillus casei and Lactobacillus fermentum strains
isolated from mozzarella cheese: Probiotic potential, safety, acidifying kinetic parameters and viability under gastrointestinal
tract conditions. Probiotics Antimicrob. Proteins 2019, 11, 382-396. [CrossRef]

11.  Sun, F; Kong, B.; Chen, Q.; Han, Q.; Diao, X. N-nitrosoamine inhibition and quality preservation of Harbin dry sausages by
inoculated with Lactobacillus pentosus, Lactobacillus curvatus and Lactobacillus sake. Food Control 2017, 73, 1514-1521. [CrossRef]

12.  Fadda, S.; Lopez, C.; Vignolo, G. Role of lactic acid bacteria during meat conditioning and fermentation: Peptides generated as
sensorial and hygienic biomarkers. Meat Sci. 2010, 86, 66-79. [CrossRef] [PubMed]

13. Park, D.-Y,; Ahn, Y.-T,; Park, S.-H.; Huh, C.-S.; Yoo, S.-R; Yu, R.; Sung, M.-K_; McGregor, R.A.; Choi, M.-S. Supplementation of
Lactobacillus curvatus HY7601 and Lactobacillus plantarum KY1032 in diet-induced obese mice is associated with gut microbial
changes and reduction in obesity. PLoS ONE 2013, 8, e59470. [CrossRef]

14. Yoo, S.R; Kim, YJ.; Park, D.Y,; Jung, UJ.; Jeon, SM.; Ahn, Y.T.; Huh, C.S.; McGregor, R.; Choi, M.S.; Probiotics, L. plantarum
and L. curvatus in combination alter hepatic lipid metabolism and suppress diet-induced obesity. Obesity 2013, 21, 2571-2578.
[CrossRef] [PubMed]

15. Katsuki, R.; Sakata, S.; Nakao, R.; Oishi, K.; Nakamura, Y. Lactobacillus curvatus CP2998 prevents dexamethasone-induced muscle
atrophy in C2C12 myotubes. J. Nutr. Sci. Vitaminol. 2019, 65, 455-458. [CrossRef]

16. Song, Y.-R.; Shin, N.-S.; Baik, S.-H. Physicochemical and functional characteristics of a novel fermented pepper (Capsiccum annuum
L.) leaves-based beverage using lactic acid bacteria. Food Sci. Biotechnol. 2014, 23, 187-194. [CrossRef]

17.  Levy, A.; Simon, O. Six-shogaol inhibits production of tumour necrosis factor alpha, interleukin-1 beta and nitric oxide from
lipopolysaccharide-stimulated RAW 264.7 macrophages. West Indian Med. ]. 2009, 58, 295-300.

18. Chang, C.-K.; Wang, S.-C.; Chiu, C.-K,; Chen, S.-Y.; Chen, Z.-T.; Duh, P.-D. Effect of lactic acid bacteria isolated from fermented

mustard on immunopotentiating activity. Asian Pac. ]. Trop. Biomed. 2015, 5, 281-286. [CrossRef]


https://doi.org/10.1038/ni1001-907
https://doi.org/10.1254/jphs.CRJ05004X
https://www.ncbi.nlm.nih.gov/pubmed/15937405
https://doi.org/10.1046/j.1365-2249.2002.01918.x
https://www.ncbi.nlm.nih.gov/pubmed/12100016
https://doi.org/10.1152/ajpregu.91005.2008
https://doi.org/10.1016/j.apmt.2020.100887
https://doi.org/10.3109/13880200903418514
https://doi.org/10.1051/lait:19961-214
https://doi.org/10.1007/s12602-018-9406-y
https://doi.org/10.1016/j.foodcont.2016.11.018
https://doi.org/10.1016/j.meatsci.2010.04.023
https://www.ncbi.nlm.nih.gov/pubmed/20619799
https://doi.org/10.1371/journal.pone.0059470
https://doi.org/10.1002/oby.20428
https://www.ncbi.nlm.nih.gov/pubmed/23512789
https://doi.org/10.3177/jnsv.65.455
https://doi.org/10.1007/s10068-014-0025-4
https://doi.org/10.1016/S2221-1691(15)30346-4

Microorganisms 2023, 11, 2285 12 of 13

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

Liong, M.T.; Shah, N.P. Optimization of cholesterol removal by probiotics in the presence of prebiotics by using a response surface
method. Appl. Environ. Microbiol. 2005, 71, 1745-1753. [CrossRef]

Espinoza, Y.R. Use of Bile Acids as a Selection Strategy for Lactobacillus Strains with Probiotic Potential. J. Food Nutr. Disord.
2016, 5. [CrossRef]

Erttirkmen, P; Firinciogullari, B.; Oner, Z. The Expression Levels of Genes Responsible for the Enzymatic Activity of Bile Salt
Hydrolase (BSH) and the Relationship of Cholesterol Assimilation in L. plantarum and L. paracasei. Curr. Microbiol. 2023, 80, 205.
[CrossRef]

Song, M,; Park, S.; Lee, H.; Min, B.; Jung, S.; Kim, E.; Oh, S. Effect of Lactobacillus acidophilus NS1 on plasma cholesterol levels in
diet-induced obese mice. J. Dairy Sci. 2015, 98, 1492-1501. [CrossRef] [PubMed]

Wang, ].-L.; Li, B.-C.; Li, Z.-].; Ren, K.-F; Jin, L.-J.; Zhang, S.-M.; Chang, H.; Sun, Y.-X,; Ji, J. Electropolymerization of dopamine for
surface modification of complex-shaped cardiovascular stents. Biomaterials 2014, 35, 7679-7689. [CrossRef]

Kashiwagi, N.; Sugimura, K.; Koiwai, H.; Yamamoto, H.; Yoshikawa, T.; Saniabadi, A.R.; Adachi, M.; Shimoyama, T. Immunomod-
ulatory effects of granulocyte and monocyte adsorption apheresis as a treatment for patients with ulcerative colitis. Dig. Dis. Sci.
2002, 47, 1334-1341. [CrossRef] [PubMed]

Kaushik, ] K.; Kumar, A.; Duary, R.K.; Mohanty, A.K.; Grover, S.; Batish, V.K. Functional and probiotic attributes of an indigenous
isolate of Lactobacillus plantarum. PLoS ONE 2009, 4, e8099. [CrossRef] [PubMed]

Wu, Q.; Shah, N.P. Effects of elaidic acid, a predominant industrial trans fatty acid, on bacterial growth and cell surface
hydrophobicity of lactobacilli. . Food Sci. 2014, 79, M2485-M2490. [CrossRef]

Farid, W.; Masud, T,; Sohail, A.; Ahmad, N.; Naqvi, S.S.; Khan, S.; Ali, A ; Khalifa, S.A.; Hussain, A.; Ali, S. Gastrointestinal transit
tolerance, cell surface hydrophobicity, and functional attributes of Lactobacillus acidophilus strains isolated from Indigenous Dahi.
Food Sci. Nutr. 2021, 9, 5092-5102. [CrossRef]

Wu, M.-H,; Pan, T.-M.; Wu, Y.-].; Chang, S.-].; Chang, M.-S.; Hu, C.-Y. Exopolysaccharide activities from probiotic bifidobacterium:
Immunomodulatory effects (on J774A. 1 macrophages) and antimicrobial properties. Int. J. Food Microbiol. 2010, 144, 104-110.
[CrossRef]

Li, Q.; Yu, N.; Wang, Y.; Sun, Y.; Lu, K.; Guan, W. Extraction optimization of Bruguiera gymnorrhiza polysaccharides with radical
scavenging activities. Carbohydr. Polym. 2013, 96, 148-155. [CrossRef]

Wang, Z.-Y.; Song, F.-B.; Cai, H.; Zhu, Y.-M.; Bai, X,; Ji, W.; Li, Y.; Hua, Y. Over-expressing GsGST14 from Glycine soja enhances
alkaline tolerance of transgenic Medicago sativa. Biol. Plant. 2012, 56, 516-520. [CrossRef]

Ivanova, E.P; Vysotskii, M.V.; Svetashev, V.I.; Nedashkovskaya, O.I.; Gorshkova, N.M.; Mikhailov, V.V.; Yumoto, N.; Shigeri, Y.;
Taguchi, T.; Yoshikawa, S. Characterization of Bacillus strains of marine origin. Int. Microbiol. 1999, 2, 267-271.

Tolosa, L.; Donato, M.T.; Gomez-Lechén, M.]. General cytotoxicity assessment by means of the MTT assay. In Protocols in In Vitro
Hepatocyte Research; Humana Press: New York, NY, USA, 2015; pp. 333-348.

Lee, J.; Kim, S.; Kang, C.-H. Screening and probiotic properties of lactic acid bacteria with potential immunostimulatory activity
isolated from kimchi. Fermentation 2022, 9, 4. [CrossRef]

Kumar, R.; Grover, S.; Batish, V.K. Bile salt hydrolase (Bsh) activity screening of Lactobacilli: In vitro selection of indigenous
Lactobacillus strains with potential bile salt hydrolysing and cholesterol-lowering ability. Probiotics Antimicrob. Proteins 2012, 4,
162-172. [CrossRef]

Falah, E; Vasiee, A.; Behbahani, B.A.; Yazdi, ET.; Moradi, S.; Mortazavi, S.A.; Roshanak, S. Evaluation of adherence and anti-
infective properties of probiotic Lactobacillus fermentum strain 4-17 against Escherichia coli causing urinary tract infection in humans.
Microb. Pathog. 2019, 131, 246-253. [CrossRef] [PubMed]

Sidira, M.; Kourkoutas, Y.; Kanellaki, M.; Charalampopoulos, D. In vitro study on the cell adhesion ability of immobilized
lactobacilli on natural supports. Food Res. Int. 2015, 76, 532-539. [CrossRef] [PubMed]

Kim, J.-H.; Baik, S.-H. Probiotic properties of Lactobacillus strains with high cinnamoyl esterase activity isolated from jeot-gal, a
high-salt fermented seafood. Ann. Microbiol. 2019, 69, 407—-417. [CrossRef]

Song, N.-E.; Kim, N.-J.; Kim, Y.-H.; Baik, S.-H. Probiotic properties of lactic acid bacteria with high conjugated linoleic acid
converting activity isolated from jeot-gal, high-salt fermented seafood. Microorganisms 2021, 9, 2247. [CrossRef] [PubMed]
Hong, SW.; Kim, ].H.; Bae, H.].; Ham, ].S.; Yoo, ].G.; Chung, K.S.; Oh, M.H. Selection and characterization of broad-spectrum
antibacterial substance-producing Lactobacillus curvatus PA 40 as a potential probiotic for feed additives. Anim. Sci. J. 2018, 89,
1459-1467. [CrossRef]

Huang, D.; Ou, B.; Prior, R.L. The chemistry behind antioxidant capacity assays. J. Agric. Food Chem. 2005, 53, 1841-1856.
[CrossRef]

Hirayama, D.; lida, T.; Nakase, H. The phagocytic function of macrophage-enforcing innate immunity and tissue homeostasis.
Int. ]. Mol. Sci. 2017, 19, 92. [CrossRef]

Pliiddemann, A.; Mukhopadhyay, S.; Gordon, S. Innate immunity to intracellular pathogens: Macrophage receptors and responses
to microbial entry. Immunol. Rev. 2011, 240, 11-24. [CrossRef] [PubMed]


https://doi.org/10.1128/AEM.71.4.1745-1753.2005
https://doi.org/10.4172/2324-9323.1000187
https://doi.org/10.1007/s00284-023-03311-2
https://doi.org/10.3168/jds.2014-8586
https://www.ncbi.nlm.nih.gov/pubmed/25468703
https://doi.org/10.1016/j.biomaterials.2014.05.047
https://doi.org/10.1023/A:1015330816364
https://www.ncbi.nlm.nih.gov/pubmed/12064810
https://doi.org/10.1371/journal.pone.0008099
https://www.ncbi.nlm.nih.gov/pubmed/19956615
https://doi.org/10.1111/1750-3841.12695
https://doi.org/10.1002/fsn3.2468
https://doi.org/10.1016/j.ijfoodmicro.2010.09.003
https://doi.org/10.1016/j.carbpol.2013.03.054
https://doi.org/10.1007/s10535-012-0075-5
https://doi.org/10.3390/fermentation9010004
https://doi.org/10.1007/s12602-012-9101-3
https://doi.org/10.1016/j.micpath.2019.04.006
https://www.ncbi.nlm.nih.gov/pubmed/30974159
https://doi.org/10.1016/j.foodres.2015.07.036
https://www.ncbi.nlm.nih.gov/pubmed/28455035
https://doi.org/10.1007/s13213-018-1424-1
https://doi.org/10.3390/microorganisms9112247
https://www.ncbi.nlm.nih.gov/pubmed/34835374
https://doi.org/10.1111/asj.13047
https://doi.org/10.1021/jf030723c
https://doi.org/10.3390/ijms19010092
https://doi.org/10.1111/j.1600-065X.2010.00989.x
https://www.ncbi.nlm.nih.gov/pubmed/21349083

Microorganisms 2023, 11, 2285 13 of 13

43. Choy, E.; Rose-John, S. Interleukin-6 as a multifunctional regulator: Inflammation, immune response, and fibrosis. J. Scleroderma
Relat. Disord. 2017, 2, S1-S5. [CrossRef]

44. Chon, H,; Choi, B; Jeong, G.; Lee, E.; Lee, S. Suppression of proinflammatory cytokine production by specific metabolites of
Lactobacillus plantarum 10hk2 via inhibiting NF-«B and p38 MAPK expressions. Comp. Immunol. Microbiol. Infect. Dis. 2010, 33,
e41-e49. [CrossRef] [PubMed]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.5301/jsrd.5000265
https://doi.org/10.1016/j.cimid.2009.11.002
https://www.ncbi.nlm.nih.gov/pubmed/19954847

	Introduction 
	Materials and Methods 
	Jangajji Samples and Lactic Acid Bacteria Isolation 
	Identification of the Isolated Strains 
	Probiotic Properties 
	Cell Viability and Nitrite Oxide Analysis 
	Determination of Cytokines (TNF- and IL-6) 
	Acid Resistance and Bile Tolerance 
	Bile Salt Hydrolase (BSH) Activity 
	Cholesterol Assimilation 

	Probiotic Adhesion to Caco-2 Cells 
	Cell Surface Hydrophobicity 
	Cell Aggregation 
	Antibiotic Resistance 
	Antimicrobial Activity 
	Antioxidant Activity 
	Statistical Analysis 

	Results and Discussion 
	Isolation of Latilatobacillus curvatus from Jangajji and Their Identification 
	Evaluation of Nitric Oxide Synthesis Activity of Lat. curvatus JBCC Strains 
	Probiotic Properties: Tolerance of Acid and Bile Salt in the Selected Latilactobacillus curvatus Strains 
	Adhesion, Surface Hydrophobicity, and Auto-Aggregation 
	Antimicrobial Activity and Antibiotic Susceptibility 
	Antioxidant Activity 
	Induction of Cytokine Secretion 

	Conclusions 
	References

