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Appendix

Partial sequence of LAB 1solates (A: Lactobacillus plantarum HS, B: Pediococcus
acidilactici HC, C: Lactobacillus curvatus HH, D: Pediococcus pentosaceus HM)

(A) Q
A\
Sample Sequence & hﬁ

L. plantarum CGCGCGGGGGCGCGTCCTATAATGCAAGTCGAACG%CTGG

GATAACACCTGGAAACAGATGCTAATACCGC AACTTGG
ACCGCATGGTCCGAGTTTGAAAGATGGCTT
GGATGGTCCCGCGGCGTATTAGCTAGAT "QGGGTAACGGCT
CACCATGGCAATGATACGTAGCCGACCT GGQETAATCGGC
CACATTGGGACTGAGACACGGCCCA

GCAGTAGGGAATCTTCCACAATGG @A
AACGCCGCGTGAGTGAAGAAGGGT G
TTGTTAAAGAAGAACATATCTGA PNITG
ACGGTATTTAACCAGAAAGCC CGGCCRGCAG
CCGCGGTAATACGTAGGTGGCA M TTGG

GCGTAAAGCGAGCGCAGGCRGT ; TGANSTGAAAG
CCTTCGGCTCAACCGAAG ACFOSGAAACTT
GAGTGCAGAAGAGGAC ACTC CGGTGAA
ATGCGTAGATATATGGAAGMACAQCA GGCGGCTG
'1‘("I‘GG’l‘C’l‘GTAACTGA%TGA ATGGGTAGCA
AACAGGATTAGATANL A TAAACGATGAA
TGCTAAGTGTTG QU TERE TGCTGCAGCTAA
CGCATTAAGCAT TAQSGCCGCAAGGCTGAA
ACTCAAAGGA Ak AGCGGTGGAGCATG

TGGTTTAAgEC CCTTACCAGGTCTTGA
CATACTAT GTTCCCTTCGGGACATG
GATACAGGTG




(B)
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Sample

Sequence

P. acidilactici

GATTATGACGTGCTTGCACTGAATGAGATTTTAACACGAAGT
AGTGGCGGACGGGTGAGTAACACGTGGGTAACCTGCCC
GCAGGGGATAACACCTGGAAACAGATGCTAATACCGT%

GT

GAAGGGGGTGCTATACATGCAGTCGAACGAACTTCCGTTAATT

AGAGAAAACCGCCTGGTTTTCTTTTAAAAGATGGCTC il
CACTTCTGGATGGACCCGCGGCGCATTAGCTAGTTGGT
AACGGC'I‘CACCAAGGCGATGATGCGTAGCCGACCTY&(iGG
TAATCGGCCACATTGGGACTGAGACACGGCCCAGACK CTACG
GGAGGCAGCAGTAGGGAATCTTCCACAATGGAC
ATGGAGCAACGCCGCGTGAGTGAAGAAGGGT

GGAGACTTGAGTGCAGAAGAGGAC
GCGGTGAAATGCGTAGATATATG m
GGCGGCTGTCTGGTCTGTAACTGA G GAA AT
GGGTAGCGAACAGGATTAGATALCCYG AT GTAA
ACGATGATTACTAAGTGTTG T TT TGCT
GTﬁEACCGCA
AGGGTTGAAACTCAAAAGAA AGGG "AAGCGG
TGGAGC ATGTGGTTTAA'%AAG
AGTCTTGACATCTTCI @

GCAGCTAACGCATTAAGT CHCCTG
€
ACCTTACC
i &A MMECCTIICGGE
GGACAGATGACAGT @i IGOTGTR u Q=




(©)
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Sequence

_Sample

L. curvatus

AGCCTACAGTCCGAACTGAGAATGGTTTTAAGAGATTAGCTA
CTCGCGGTTTCGCGACTCGTTGTACCATCCATTGTAGCAC
AGCCCAGGTCATAAGGGGCATGATGATTTGACGTCGTC& T

GGGGGTCGCGATACTAGCGATTCCGACTTCGTGTAGGCGAGTiﬁC

CCTCCGGTTTGTCACCGGCAGTCTCACTAGAGTGCCC T GAATG
CTGGCAACTAGTAATAAGGGTTGCGCTCGTTGCGGGACTTAACCCA
ACATCTCACGACACGAGCTGACGACAACCATGCACC GTCATT
CTGTCCCCGAAGGGAACGCCTAATCTCTTAGGTTQGCAYAAGATGT

TGCGGTCGTACTCCCCAGGCGGATTACTT TAGCTGCAGC
ACTGAAGGGCGGAAACCCTCCAACACTTAG GTTTACG

GAGCCTCAGCGTCAGTTACAGACCAGALAGCEGCETT A
GTGTTCTTCCATATATCTACGCATTTCA CE
ACTGTCCTCTTCTGCACTCAAGTCTC
CGGTTGAGCCGAAGGCTTTCACAT

GCTCGCTTTACGCCCAATAAATCCG A ACGT
ATTACCGCGGCTGCTGGCACGTAGT

CTTERYGGTTAA
ATACCGTCACTGGGTGAACA£¢§§h CGEIETTCTTTA
ACAACAGAGCTTTACGAGCGQQ‘T %E?ACGCGGCGT
TGCTCCATCAGACTTGCGJCCA ACTGCTGCC
TCCCGTAGAGTCTGGGCHGERTCTCA GCCG

w

XCTGC




104

(D)

Sample Sequence

CAGCCTACAGTCCGAACTGAGAATGGTTTTAAGAGATTA
AACCTCGCGGTCTCGCGACTCGTTGTACCATCCATTGY,
GTGTGTAGCCCAGGTCATAAGGGGCATGATGATTT GT

P. pentosaceus GGGTTCGCGATACTAGCGATTCCGACTTCGTGTAGGCGA((iTTG

CCCCACCTTCCTCCGGTTTGTCACCGGCAGTCTCA TG

CCCAACTTAATGCTGGCAACTAGTAATAAGGGTTGCG@ICGTT
GCGGGACTTAACCCAACATCTCACGACACGAGCgﬁGACAA
CCATGCACCACCTGTCATTCTGTCCCCGAAGGGAAGCTCTAAT
C'l‘C'I"l‘AGACTGTCAGAAGATGTCAAGACCTGMGGTTCTTC
GCGTAGCTTCGAATTAAACCACATGCTCCA! TGTGCGGG

CCCCCGTCAATTCTTTTGAGTTTCAACC GTCGTACTCCC
CAGGCGGATTACTTAATGCGTTAGCTGC CTPAAGGGCG
TA :

GAAACCCTCCAACACTTAGTAATCA
ACCAGGGTATCTAATCCTGTTCGCTACCCKTGETT
CAGCGTCAGTTGCAGACCAGACAG CCTTEGC T T
TCTTCCATATATCTACGCATTTC CTACALAYGG CcC

CCTGCGCTCGCTTTACGCC@ATHAA AT CITGCEC

ACCTACGTATTACCGCGG GT CCGTGGC
TTTCTGGTTAAATACC %3 C&CTCTTACC
CACGTTCTTCTTTAACAA GAAACCCTT
CGTCCATTGT

CT'l‘CAC’l‘CACGCGGC%C
GGAAGATTCCCTAC AGASTCTGGGCCGTGT

CTCAGTCC CATGA A 4 é;-
v | S
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