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Suppl. Table 2 — Growth at different temperature 

ISOLATE  15 oC 37 oC 45 oC 

DMGUD 5  ++* ++++ +++ 

DMGUD 10  ++ ++++ +++ 

DMGUD 17  ++ +++ +++ 

DMGUD 21  + ++ ++ 

DMGUD 36  ++ ++++ +++ 
DMGUD 41  + +++ ++ 
*- : No growth, +: Very less growth,++ :less growth, +++ :moderate
growth, ++++ :heavy growth  
 

Suppl. Table 1 — Biochemical test for exopolysaccharide-producing (EPS) lactic acid bacteria (LAB) 

Characteristics Isolate 
DMGUD5 DMGUD10 DMGUD17 DMGUD21 DMGUD36 DMGUD41 

Gram’s staining Gram +ve Gram +ve Gram +ve Gram +ve Gram +ve Gram +ve 
Spore staining Non-spore  

former 
Non-spore  

former 
Non-spore  

former 
Non-spore  

former 
Non-spore  

former 
Non-spore  

former 
Catalase test -* - - - - - 
Oxidase test - - - - - - 
Urease test - - - - - - 
Nitrate reduction test - - - - - - 
Citrateutilization - - - - - - 
Sugartype Carbohydrate fermentation test 
Sucrose + + + - + - 
Fructose + + + + + + 
Maltose + + - + + - 
Lactose + + + + + + 
Trehalose + + + + + + 
Mannitol + + - - - - 
Cellobiose - + - + - - 
Galactose + - - - - - 
Mannose + + + + - + 
Salicin + - + - - - 
Xylose + - - - + - 
*+ = Positive (Indicates color change) and- = Negative (No color change) 
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Suppl. Table 4 — Growth at different pH  

Isolate   pH   
3.5  6.5  8.5  

DMGUD 5  ++* ++++ +++ 
DMGUD 10  ++ ++++ +++ 
DMGUD 17  ++ +++ ++ 
DMGUD 21  + +++ ++ 
DMGUD 36  ++ +++ ++ 
DMGUD 41  + ++ + 
*- = No growth, + = Very less growth,++ = less growth,
+++ = moderate growth, ++++ = heavy growth   

 
 
 

 
 

Suppl. Figure 1 — Preparation for isolation of lactic acid bacteria 
 

Table 3 — Growth in different salt concentration  

Isolate Salt concentration 
4% 6.50% 

DMGUD 5 ++++* +++ 
DMGUD 10 ++++ +++ 
DMGUD 17 +++ ++ 
DMGUD 21 ++ ++ 
DMGUD 36 ++ + 
DMGUD 41 +++ ++ 
*- = No growth, + = Very less growth,++ = less growth,
+++ =moderate growth, ++++ = heavy growth   
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Suppl. Figure 2 — Purification and preservation of LAB isolates on agar plates 
 

 
 

Suppl. Figure 3: Biochemical characterization of LAB isolates 
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Suppl. Figure 4 — Antibiotic susceptibility profile of EPS-producing LAB against various tested antibiotics 
 

 
 

Suppl. Figure 5 — Molecular identification of EPS-producing LAB using 16s rRNA sequencing 
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Suppl. Figure 6 — Antimicrobial (A, B) and Antifungal (C, D) activity of EPS-producing LAB strains 
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