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Studies on Dextran Producing Bacteria

By

Yuji SASAKI
Tadashi YOSHIDA
Yasuo YOSHIOKA

(Institute of Applied Microbiology, Faculty of Agriculture
Hokkaido University)

HABBEDO—FE TH S Leuconostoc mesenteroides L
{X Leuconostoc dextranicum 73 Sucrose (ZFEFIL T
5% % Polysaccharide T3 % dextran 73 Sweden
DGronwall & Ingelman (1944) 2> T “ FUHIM
Y LLTEBERTHHIENEDLNT LU, B
CBERT T E RIBOHRSNODH B,

JERICHAESEHEEIZRTH D dextran DBEEME:
W ADR, dextran ¥ AT HEFEMRDOTEE 2 4
TEFEk 24 B2EL-O TEFERIIR TOSTEE
FORLE D & R O3 ORI ONT dextran 42
A D EER 1T D7,

1. Dextran &EHOSERERDV
EEEHE

I. Dextran &ZESEHOSEE

a.  SyREREEH

Dextran 42 EERSHEFARH & L TL, ROBRRDO

g AV

1. Czapek’s solution KU* Czapek’s agar.
Sucrose 3%, NaNQ; 0.29%, K:HPO, 0.12,
KCl1 0.05%, MgSO0s-7aq. 0.05%, FeSO,-
7 aq. 0.0012.

2. 2% Sucrose-Nutrient agar.

3. Carruthers K (1936)® gz it

* B KR A D R I R

Yeast extract 5%, Peptone 0.1%, Na;HPO,

0.225, KCl1 0.5%, Sucrose 10%.

4. '~ MEEH
v— MR, 1keg ZHREIL, K 11 TEIHH
L7 B EA L7

b. EEE

Dextran 4 EZBEOSEIZIE, ZEBSO -5, FF
X, BIE, REH, TORHROPHE, SEEOM
W, EIEAEIL S T8, SREIEOTA, BEOLE,
KLEOH, HESFOMEFEND D HHEERAL,

c. OyEREE:

Dextran 4RI D4 ERIE, SRR IR
ANTER T D7, FEEREE VL ARTIRERE
FFV, 27°C RN 32°C TE:ETR, MEBO LB
S EBLNBERELBEIRL, FPHREHRRC L OMR
B AT 7,

d. DEERER

HRERE & VB OB E W E B S HkE
R L 7oA, REOMIZRADYERL VA
5t 84 MR, RZoF, FICHEMEEIKEED
NBLO, HAZERE Y IR, PRIV SK BY
Pk 0 1#R, WIEKEL 0 SHREU L~ MELY 1
¥R, QEF 24 MEBEHL

II. HEEREHRORE

SELBEREROREIIE, Bergey (1948)° D53
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-1, RE, %, =—-v, K&
#, g}%—%’ Fyv, FHEOHK| 2 7,89

fiRE o B IO 1
L giib gl 4 16

P o= 2 : wRER :
%ﬁﬁ%s ‘tﬁ:HE’ RELZS 015 13 10, 15

Blovy, WE, HhREO Tk W 7

SRR, MR, RSEor, X | o | o
RELF = OV, FRIE, W
®W, GF, Bitomb 16 |17,

BIZL Y, MWRIERE, 77 odut, TEOER, KB
#, Indol-HsS D4pk, HEREEHER, Litmus milk
REFROMWIR, FHEBEEL D OEBEFIzOWTHER Y
TV, OB, SH={EFRRD Leuconostoc mesen-
teroides st. 2 HREHERRE L TR 1T O/, B
& 0 oAEEEREIZIL, Arabinose, Xylose, Glu-
cose, Fructose, Galactose, Mannose, Lactose,
Sucrose, Maltose, Raffinose, Mannit, Inulin, Dext-
rin, Rhamnose, Glycerine # Nutrient broth IZ7%
12 OB, BFER% pH OIKT, MEO LR
PNz, REHBERELE2 B3IRIRT, AL
syEEERE, No. 1~15 O (A) & No. 17~25 ®
B EiZ29%h%, BEIE, HREOAXX 0.8~
1.0 p. DEET 7 7 4 Bk, TEIZIKEDHEEAT
Indol-HeS %A €9, MHEBEDBRITIIITindbisvy,
Litmus milk Tk B O E£FRCERITKEARSN,
BRI ERES e BT, Arabinose, Xylose,
Glucose, Fructose_, Galactose, Mannose, Lactose,
Sucrose, Raffinose, Mannit > F|fH4#ET 23 DT,
Leuconostoc mesenteroides (CIENKOWSKI) VAN
TiEGHEM (2B L, HEIWITERBICH A S8 ER
9D Leuconostoc mesenteroides st. 2 DIEHEHY,
AETEHIMEIR & ORIZZERII R L e D7z,

ABHZ, BEEBOILEIRERTA, HOZHD
fo3#1%, FE & LT Arabinose, Xylose, DESEEE:D
HET, ABRIZET 25D BENM 2R XF, Leu-
conostoc dextranicum DK E—FT 2 L Ebh b,

BEO/BEND FHEER, A B,

dextranicum (BeijeriNck ) Hucker and PEDERSON,

Leuconostoc

B #2, Leuconostoc mesenterotes (CIENKOWSKI)

VanN Tiecuem T D & FE L7,

HI. %% dextran O BERE

a.  AERAURE R OO oy Bk RO R R

Sucrose 1024, Yeast extract 5%, Na:HPO,4 0.22,

Peptone 0.125, KCl 0.5%
T BRI DA 200 cc. =87 7 X2 24T 100 ce. 38
i, WEL, FMEROHBREARER 25°C, 24 FH
DD e, 25°C, 24 BIEE T L ooy
DIz 509 (FE) ¥ T Ethanol #inz TeEEHHRD
B A5, &% 50% Ethanol THHE, WAL,
W, FEEEIT, BRKCHER, 2.5% H.SO, 24K
DEW, ko4 rEEE, BB O EE Paper
chromatography (23} 720 W72 BEEFIE n-buta-
nol @ acetic acid : water=4 :1:2, E&FL »/10
AgNO;: 10% NH OH=1:1 T, 55°C THREa XY
7-. Paper chromatography (Zi%, ISR D %,
Glucose, Fructose @ 0.2 %D RRHZ BT E
€T,

b. ERFERRUELE

MR & VB ik 2 ko BR L CAER T
% %EBMK # Paper chromatography (2D TCHEL
724k, SYBERERR DAL T HHMEMOR TORZ D
WTEL N Rf 47 Glucose DIEREFFDRT Rf
021 I LW 2R L, Glucose DREy F DAL
DELNIZENS BRI NI A Glucose D&
DEEHMTH2 EE2 B dextran ERFE L7 M,
[FREIZ1T D72 Fructose E¥EM DR L7z Rf1HIZ 0.25
TH b,

IV. Dextran ‘EFES &

a. FERFFE

FIEE 10% Sucrose K&l 50cc. % 150ce. =M 7
TR, WEL, FHEEOHBRE TS 25°C,
24 WD Onh 1 e HEE, 25°C, T6 M
7%, Ethanol 50% Tih#g, ¥5#L1L, absolute Ethanol
Thiik, 80°C Tzl FRL THOMESEBROHE
{R1FEtE  Leuconostoc mesenteroides st. 2 (DX
dextran 4zZER LB LT,

b. ERREELUESE

STREBSRR R NS = RAFE4%  Leuconostoc mesen-
teroides st. 2 (BT L. m. st. 2 &3) @ dextran
EFERVIET D E, BIEOM TR, 8, ik
L7z Leuconostoc dextranicum (LIF L. d. &3)
(No. 1~15) {&iE 20~309%, Leuconostoc mesen-
teroides (LIF L. m. &%) (No. 17~25) i1 80~
909 \ZXKU L.om.st.2 OWEE LEDOT B,
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EHBEWE Y EHY

° Litmus milk 4,
_ & Nutrient | Nutrient . . _ " % 3 g
Strain| Spheres g aS%?;ak Zﬁfgny gj};t;n S:%)atm f@iﬁ? Bouillon :: o ﬁi 5 § .:é; t
1318138
1 + — - — + + __W_—
4 10.6~1.0p., + — — - + + -
5 + - — — + + -
9 | coccus, + — - — + + —
10 | pair~ + - — — + + —
12 | chain + - - =+ 2
15 + scanty, white~ white~ grayish- white, white — - - + + —_ o
grayish- grayish- grayish- white, filiform sediment, ! >
17 + | white, white, white, filiform, poor - - . + |+ ] = l
18 |0.8~1.0p.,| -+ | entire~ circular, small growth - - — + + — ! 32°C
19 + | fimbricate, | effused~ | circular, no lique- — — — + + ~
20 | coccus, + irridescent | raised, effused~ faction — ~ - + + — .
21 pair~ + irridescent | raised, - - - + + !
22 ) + irridescent - - - + + -
23 | chain + S T (S (T I
24 + e
25 + — — — + + _
L.m.2 + — — — + + =
*10.6~1.0 ., small, gray, ‘
L.D. coccus, + gllfg‘:gl'clla;, gray, no visible - - - + -+ - 21°C
gg;: raispd, filiform, growth 2
entire . .
0.9~1.2 ., smll, W};llte no lique- .
* | coceus, v’:}%irtzym " | faction 25°C
L.M. gﬁz: + raised’, - - -
nodular

* BERGEY'S manual Oig#
toc dextrani

L.D; Leu

L.M; Leuconostoc mesenteroides

84
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Strain

Arabinose Xylose Glucose Fructose Galactose Mannose Lactose Maltose Sucrose Raffinose Mannit Inulin Dextrin Rhamnose Glycerine

1 +> + # + +# + + + + - - - (= - -

4 ) + # + H# + * + + - - - (= - -

5 D + + + + + + - - - () - -

91 D D H# +# + + + + + - - - (= - -

10 () <+ H# + ++ + + + + - - - (= - -

IS S N C D H + + + + + - = - D ~ -~

15 -+ () + + + + + + - -+ - (= - -
17 | H# + o H + L GO B S + W ) ) (D
18 +# + H + + # G + + L GO R CO I G I O I &
19 H# + + + + + D+ H# LGSR CO I CS N N G
0 | 4 S S CO N N CO B SO IR CO B GO €
21 | # + %+ SN € N S N € S SO SN CO R e SR e
2 | # + % H + G N S N €5 S GO S G BN GO M e
23 | # O S G R S C O I ORI € B O R !
% # + o HF G G2 I SO R C N S B e
5 | # +oH H G I T T SN ¢S N O RN € BN GO S
L.m.z2 4 + H + + + CD) + +H + “+) (= (= - -
LD - - + + + + o+ + (> - (= (= - -
LM+ o+ 4 + T S N T ¢S B S BN € SR N G SR e

* BERGEY’S manual OFREE HRYE
L.D: Leuconostoc dextranicum Hoam S RS2 +  EMmT 3 (+) : BT
L.M : Leuconostoc mesenteroides + 1 ERREIER ICE v (=) : BT RIEA v —  HPERME L

eI

%l @ £0 2 HEF uenxed : W -

A

64
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Strain

g1 Dextran R @ ik

V. BEREMG

BREM, DBELAEEHOT dextran #7EFR
DENHiREE L THRAD species D, L.d. No. 12,
L.m. No. 19 %20 BRABREOCEHZRABLTOT
B L7, M, WAL CEERED Lom.st.2 12
TR 217072,

a. MR

1. EBRFH:

HIRCHBEDNESL 2% Glucose THE#iL7: Glu-
cose-Yeast extract-agar BEHiDB|ERERIZHROTH
EIRRER, 29 Sucrose & L7~ 2%
extract-agar iﬁﬂﬂ@ TR OV T dextran 4K
IRER & HET L 7=, BedRl 6 TR, EAZ 10°C, 20°C,
25°C, 32°C, 37°C 'Efgﬁf_;éi@?ﬁ%@jtg’éﬁlﬂ*ﬁ
ORI X O THIEL 72,

2. EBSRRUER

1) AEEReE )

3% 15 BRI, 25°C, 32°C DO L O, %

EEORELEMR, 20 HERTHICR TREICET 5,
20°C THREREBFIBEOHLNSZ AL, 10°C, 37°C Tit%
EABIRRAD BRI,

DT, HEFEEIL, 25°C JIE 32°C ¢#E2 50
%5, L.d. No. 12 |3 L.m. No. 19 XU L.m.st 2
IZHB L TEEOR BN IEHTH D,

Sucrose-Yeast

(NH):S0; : 0% 0.052
NaNOQs: 0% 0.05%
Peptone : 0% 0.125
Yeast extract: 0% 1.0%
Wort : 0°Blg. 1.25°Blg.
Malt-root extract: 0% 1.0%

i) ERERRUEE

BERE, FREREIZNT % L.d. No.12, L.m.
No. 19 KO L.m.st. 2 7485 dextran ZFE&%
B2 RIRT, £ R51, (NH.):80:, NaNOs,

TR E

ii) Dextran 4z HRME

Sucrose il L’C@)n'xﬁ#}*ijé)l}\??bi, BHORE L
FIkgDMER AR L, 15 Wik, 25°C, 32°C D
DL O, MWEEAERLTED, 20°C ITRT
SRR e R D iz, 37°C OREAAE R
R ART, 10°C Ti4H, REYEERCES
nishotz, 25°C, 32°C ITRRIT DRSEYEES, 24
T 48 IR TR ERIZET B & N b, L.d. No.
12 34T & Mk D 2 k& VRIS S, ML
DFERM D dextran AFIZIL, #6533 Rz, 25°C
JhZE 32°C TORSENRHEEFZ BN 5,

b. SEHEHR

e EER T, Hassid & Barker (1940)® i
Hid- AR & Lz, B, Ke:HPO,40.5%, NaCl
0.125, MgSO-7aq 0.02% DD DT, BITK
FiE LT Sucrose 10% %z, EFRELT
(NH,):S0:, NaNOs, Urea, Peptone, Yeast extract,
Wort, Malt-root extract %\, EHESEHI KT
LR BRI AR OB TS RIFE R OB EER
BEOMABIC L 2WEEFFIEHIZH T dextran I
EOIE 2T O TEFRFE DGR 2 A7,

1. B—28HH

1) ERF®

B—g#E L LT (NH.):S0,, NaNOs, Urea,
Peptone, Yeast extract, Wort, Malt-root extract,
AV, KREE#ESE 0.02% Lt & LHRED
MR e ¢, _REC 109 Sucrose & &dcdAEIHIz AN
%, 150cc, 27 5232 S0cc FEAEMBE LD
DI, 225 Sucrose F&TrFIEEHIT 25°C, 24 BRI
FL72LOR 1 aE&ESEEMR, 25°C, 76 FRUIEEER,
dextran IRE2WEL 72, dextran EiE IV-a. &
EEz L D L7,

SEFFOEEBREBIIRODIEBY Th D,

0.1% 0.2% 0.5%
0.1% 0.2% 0.5%
0.225 0.52 1.0%
2.0% 5.0% 10.0%5
2.5°Blg. 5°Blg.
2.0%  5.0%

Urea, {3 L.m. No.19 & L.m.st. 2 TIIXHEMER
gD 30 T3F 509, L.d. No. 12 ¥ 5 ThE 10%
T E R, BEDIFEWIZEL, ZFEFRFEORPICUE
27T dextran WEONT 2EAAELH TV 2,
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a% oz afaok a;na of a6F

#H0 : Dextran /EEHICH T 2852

/0 0." az a1 I
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81

Lom.st.2
Lam.wx 19
Lo o e 12

A HETTINITINITIENNNNN
. s

] aaa.ra.a 2 .r 2 1
(%Y ~—~Urea (%}— u%vt(ﬁy;u = Maltrot-ex%p”

L
LY

Mtrogen source ,
2R BEEEEEICKRT 2 Dextran IUE ok

Wort Ti3 3 E#:HIZ 30 JhZE 502 DRER LT
Wb, L.m. No. 19, L. m. st 2 {Z-D\~Tl3 Peptone,
Malt-root extract, Yeast extract TIHEH 7cifiig%
i L.d. No.12 % Yeast extract (=R CTHIZHIZ
BB W ER RE Tvb, M, Peptone, Malt-
root extract (2R TIE, HEYNTHEYDOE LDV,
RS H\e PEOTH—~OERB L LTIL, Yeast
extract 3FETH Y, 22 TR LB b,

2. BEERERER

Sz iRER L7 M —SEHEE DT, Yeast extract (3%
BEERIZ D2V T R D ERN TH 2HEVHI L 7225
dextran ORI E L THC2 S ERMMDLR
THBREERIZED L /0D T, EIiZ Yeast extract
F1> Growth factor D

H—BREOGE LEKTSH B,
B4R HEesFTENGORE

1 Yeast extract %

0. 2 1 05 0.1 0
(NH)250, %{0.05 2 1 05 0.1 0
0.1 2 1 05 01 0
0. 2 1 05 0.1 O
NaNO; % JiO.OS 2 1 05 01 O
0.1 2 1 05 01 0
AR © K.HPO, 0.5% NaCl 0.1%

MgSO,+7aq 0.02%

i) EBRERRUER
FEERRBEEIORT 2B dextran REZ

Sucrose 10.0%

Vel A=} = /GO
D R EER L FIAT .

— a R : L.m.st.2
ZEPIEE L LT, fMhoMm g | — Z %2
miram e ometri g | P D L A w12

FEEL 2 [ » 7 | Z Al 7
DT dextran AR Z I N % : Z . Z %
TR L 7o N IBBP AN .

D EBRA % AN AR R

= 4= Yeast-excg)2 I 04 al 9 241 a.ral, 0 2 1 eselo

MELICHS DERE o o7 -

3, (NH4):SO,, NaNOs,
Yeast extract D 3FE & L,

BSEERBICRT, B _

s EepEnEe Lt C

(NHO):S0,, NaNOs it §

0.05%, RUt0.12% £y} *1
(A

Yeast extract (% 2% Ll
T g E T AV,

VYeast-eX.®) 2_1

Yeast-ex + (mu),So.

et oLt - LB IG ;
ZERBOM G IEILEE 4 Yeast ox % “"IW Mral 0 21 a:'o

FOWMEREE L, HEARK Yoast-ex + MAND;

i, BEEREE INERIEER ® 3R BAERFEKKVT 5 Dextran YUE o ik
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EIFICTET, B2 RA3IZ, fiftd, Yeast extract
OBBDL RSN TEY, L.om. No.19, L.m. st.2
ez P EETEESUREL O 1002 BIEOFIERE B, Mid
Yeast extract (ZHES AR THIFINTHL2E0RBOHL
NBo L.d. No. 12 120WTh [AROHEANE %, HiEkk
ERFEMAOBAIZH LT Yeast extract #EAT
Bl Y, dextran INEITIES ANIIHAR T HM
Yeast extract HHDBHEITIHE 3 & EAIEDR
PSR SN D, MHEERES dextran I
SR E K AEMIEFETI VA, MADEMRCRTD
EFEE L LTiE, Yeast extract HFADHFNEDT,
FOMEL, 2% TRHYTHDELEELZLND, Hiko
EEs & 4T L T Yeast extract XU Peptone DRl&
I L BEHIZOWTHRET L 7oA, KLDEFRFE
OB L T dextran YREIZED 5 ~NEEL
1&78 27,

2. Dextran 4EFEORBRIEBR

BEFHEOMMASSHEL 72 dextran ERERF, 4%
WCHEFEH DA L.m. No. 19, L.d. No. 12 B8
WEBFED Lom. st. 2 O 3ERIZOWTHE 1. 12/
TRt 2R OEESHT 10 HEICE Y dextran
g, HENE oH, WMEBE, RUREHEDMIE,
OIE B % BFRIRNIC RS Lic,

I. =BRHB=

a. Rk

FACI R I R OMAE S DD D THhHh B,
Sucrose 1045, Yeast extract 2%,

K:HPO, 0.5%, NaCl
MgSO0,+7 aq 0.02%.
b. Bk
150cc Z=M7 7 232 50cc 3B, WE L8
A SWEBRIZOE 60 HIEAE L, 25°C, 2 HHORT
HERL Y 1aSEsEEME, 25°C THEEL, FHRIZ
DT 2 EFEEH L T ICH L Az, BT, e
B L 72 3530 TR 248 on BBk L T —8az L, 10cc
DE—Ey } 2LUTHERE ¥ IRY, —%E M,
5cc O TR & HIE L CHEMERE S L, Sce il
2WT n/10 NaOH 12k 27 EBRE £ HEL, o
5cc FRTEERMZL S pH AIEZITV, TREE%E
#K 40 cc 12 Ethanol #hnz TEME 5024 & L Trki
#EAK, Bk, RFBUR 0N absolute Ethanol TREMEN
KETV, 80°C CHARFEE L T dextran B & i
L7z HEBED Bertrand KiEIZL Y dextran 5]

0.1%,

RO DU THIR MR DB ICHEROE T RIT
Sucrose Fxak& L7z,

0. XBERRUER

L.d. No. 12, L.m. No. 19 RU* L.m. st. 2 iZ
SUTIFo7: dextran AEFEDHEINBZREOERLE
4 ®oRT, HOHEELZRESIZ, Lom. No. 19 XU
L.m. st. 2 DEE, BB TECHT, B 14
RS, 24 W E TOMIZ, dextran AEERAR
WuzHEEN L, FEEEREEO 80 THE 90% TEL, €
OBEOEEIMI AL R, METT5HED RV,
KT 18 B Em DR L 22 R THE S L
T L, 30 BB LI &b, pH IZHIRD
6.8 MSEE 24 BRI TIE 4.2, FEIZ7 BRRIZIE 3.5
WIEF T2, WOMBERDE, 12 BHT Sucrose
Dy 40% 5, 24 BRI TS EAERE NB, Sucrose
M LTHD Fructose Dl 24 BTEHRS &
0, FORERC BEEIND BT S, Sucrose
DON#, Fructose XU dextran AR & MD L.om.
No. 19 i Glucose-radical D% ¥ % dextran IZH
L, L.m. st. 2 Ti3, ZO—IH dextran (T
ST IHEHECHBE S hEbOEHE XL R, /IZ
dextran UNEE, L.m. No. 19 TR TEDDDELE
D, X L.m. No. 19 DA L.om. st. 2 IZHL
THEMEWELEAERS, B, Zhid, FlEh
7= dextran 7% L.m. No. 19 OF D FR I %
BN, WOMBEKICINT, ¥, dextran 4
ERISBSEIETHA L, pH, BE D S#RELE
RYEE PRI —B LT D,

SyEEBIRR L.d. No. 12 D&, oD 2 fh & Hhig
LCEEEE L KT 24 THE 36 BRI T, BH
B, dextran AEERIZEABMANRLN DA, 48
BER, 72 MR BB EIL R £ 6025, 70% T
Do PEOT dextran EEDEBR T3, HEHE
i %W;ﬁbi?F%’b:E {, Glucose-radical #iE%H
Bz dextran IZEBHERL T2, FERAK 6 H
T Sucrose (IAIEAIEE S, dextran DIEDFE
EIPEERERIE T E T Do WLOBEDEET S dextran
13, MDA ET B dextran &RV, 2MEICHEE
BT 545, MEOREIRTETH D,

"’ &

1. fRFIMEE dextran A:pEERORRIT KD ML
1T\, TOSHEFEIRE, B3gett, WNT dextran
AR BT S ER 21T 07,
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2. ki oBEE BESOEE L OMNEMEEEN 84 B
EAEEL, FORREEYER TR 24 HhE
BN, FH BRI ORISR, 15 BRiE Leuconostoc de-

w

6.

7.

8.

84 AV T kSR AL 2 e B

xtranicum (BEIJERINCK) HUCKER and PEDERSON,

9 #ki3 Leuconostoc mesenteroides (CIENKOWSKI)

VaN Tiecuem THh 5 &HE L7z,

HEFEXNIEE, K%, Paper chro-

matogrphy (2K ¥, Glucose DEEMTH B &
#3% dextran & [RZE Lo

BfGM 2 BE L, HERROBRE, EERV

dextran 4T 25°C HE 32°C AEHETHY,

BRI DFEE, Yeast extract EFFE LT

BETHY, TOBEDL 2% TRITH 5.

Dextran 4= EORMRRE 2 R § 2 5, R

DO, pH, K, dextran g, RITERY,
srEEBERk Leuoconostoc dextranicum No. 12 (L.

m. No. 12), Leuconostoc mesenteroides No. 19

(L. m. No. 19) RU#HZEHRFE¥ Leuconostoc

mesenteroides st. 2 (L.m. st. 2) (ZDWTHIE L
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Summary

1. Isolation and identification of bacteria
producing a dextran in high yield were made,
and its cultural conditions and dextran pro-
ducing process were studied.

2. 84 strains producing slimy substances
were isolated from soils, sugars, fruits and in
air, and 24 strains were selected from them
for its strong productivity of slimy substances.

These were classified and identified into two
species as follows : 15 strains of them were
identified into Leuconostoc dextranicum (L.
d.) and other 9 strains were identified into
Leuconostoc mesenteroides (L.m.).

3. Slimy products of these strains were
proved to be a polymer of glucose by paper
chromatography after hydrolysis and then
identified as dextran.

4, 25°C-32°C was the temperature for good
growth and good yield of dextran for these
both strains, and as a nitrogen source yeast
extract was the most suitable and sufficient in
the concentration of 2%.

5. For the examination of dextran pro-
ducing process, acidity, pH, viscosity, dextran
yield and reducing sugar in culture media
were measured, using two isolated strains of
L.d. No. 12, L. m. No. 19 and, as the parallel,
L.m. st. 2 of the culture collection of our
institute.

As the results it was found that in the
culture of L.m. st. 2 and L. m. No. 19,
acidity, pH, viscosity and dextran yield were
changed abruptly after 20-24 hours cultiva-
tion, dextran yield showed nearly maximum
at this culture time and no visible change
after that.

In the culture of L.d. No. 12, viscosity
could not determined for its insolubility in
the medium, acidity, pH, and dextran yield
were changed so slowly that it took 6 days
long for dextran yield and sucrose consump-
tion reached to the maximun value.

6. It was seemed that the produced dextran
should be different in its character and
molecular weight by each strains.

7. Dextran producing process seems to be
closely connected with the change of the
acidity, pH, viscosity and reducing sugar, and
shall be presumable by measuring these factors.

8. For the purpose of dextran production
L.m. No. 19 will be one of the best strains.



