W E e 2011, 27 (5515196 H) 249-253 DOI: ISSN: 1000-6850 CN: 11-1984/S

AWIHS | FHIHZ | P05 | g

EYE RS

T VB A% R B2 AR O 41 3 AR E DNAR B 3R BT 5
SN =2 -l e TR =i ALY TR e s Sl A

1. miARKE
2.

W

[ATENAT] KM

AWEFTIY H T ST AR O H % R B RE fh P R IDNAT 7. B 5G HRIR T 3R R e S T R4 ik, Hak
it T omega/NEHIMIDNATRBORFI & (4273, LIDNAMIZIREE . $RHCRAIZIH 16S rDNA. ELH2-ME EH
FEFPCRY BN Fabs, PFMIRINDNATT R, LI R (5 g) JTween-NaCIZEdi (50 mL) , 30
min, EAEIEH 10 min, 20 (10 min, 12000 r/min) [KERIE T LM omega/ME R Y DNATRBOR 7 &
HRS IR IS 7 T TR 8 B IG5 SRR A I 1) 7 VR SR X I DNASEFE LT, 1] LASY 33 HH 4l B L6 SIDNAFIEL
B2 S AR . T T Y VE 45 R TR S 0 R L DNARIIS SR BTV, A T eV 25 [ S R e B &
FEVE (951 2E W29 B 5 1 kA

KEEw: RN

Simultaneous Isolation of Bacterial and Fungal DNA from Pu-erh tea Fermentation
Samples

Abstract:

The aim was to develop a method to isolate microbial DNA from pu-erh fermentated samples. Three
assays for extraction of microorganisms from pu-erh fermentation samples were compared, the DNA
isolation methods were improved on the basis of HP Plant DNA Kit (omega), and the DNA quality were
measured by the quantity (OD260), purity (OD260/280), and the possibility for PCR amplification of
both bacterial 16SrDNA and fungi ?-tubulin genes. The results of ultraviolet spectrophotometer
analysis, PCR amplification, and agarose gel electrophoresis showed that microbes were accumulated
by steeping fermented tea sample (5 g) in Tween-NacCl buffer (50 mL), washing with a sonicator for 10
min, and then centrifugation (10 min, 12000 r/min); DNA was extracted employed with cell lyses by
grinding with liquid nitrogen, hydrolysis with lysomyme and lyticase, and then purification using the HP
Plant DNA Kit (omega). Both bacterial 16S rDNA and fungi ?-tubulin genes could be amplified using the
extracted DNA as templates. A simultaneous isolation of bacterial and fungal DNA from pu-erh tea
fermentation samples was developed, and this provides a basement for the molecular biology research
on the microbial communities and dynamics during pu-erh tea fermentation.
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