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Functional properties of Lactobacillus cell membrane and its effects on bacteria used as probiotics

Dai Tian, Zhang Wenming, Wang Haifeng
Abstract: Lactobacillus is a commonly used strain of microecological preparations and is widely used
in production applications. Cell membrane is an important channel for communication and material ex-
change between cells and the outside world. Changes in the physicochemical properties of Lactobacil-
lus cell membranes affect the effect of Lactobacillus microecological preparations. As a commonly
used probiotic, Lactobacillus is closely related to the growth and metabolism of Lactobacillus. This pa-
per reviews the cell membrane of Lactobacillus and its structural characteristics and influencing fac-
tors. The relationship between the cell membrane of Lactobacillus and the biological function of the

strain was described. The aim is to provide ideas for promoting the function and efficient use of Lacto-

bacillus micro—ecological products.
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Gut microbes of pig and nutritional regulation
Luo Yuheng, Yu Bing, He Jun, Mao Xiangbing, Che Lianqiang, Chen Daiwen
Abstract: The direct digestion, absorption and utilization of nutrients in the gastrointestinal tract is
mostly concerned in studies on traditional animal nutrition. However, the role of intestinal microorgan-
isms has been ignored for a long time. In recent years, the interaction between dietary nutrients and

gut microbes in pigs was systematically investigated by Team of Swine Nutrition, Institute of Animal
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the main findings are summerized and reviewed
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