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Optimization of polyamine levels in_the intestinal tract by controlling gut
microbiota using lactic acid bacteria from traditional fermented foods

Kurihara, Shin
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Bacteroides thetaiotaomicron

Polyamines are aliphatic hydrocarbons with terminal amino groups, and their
consumption has been reported to extend the healthy life span of animals. In this study, two
fermentation food-derived bacteria were isolated using our newly developed simple colourimetric
determination method for polyamines. We then confirmed polyamine production in the host intestinal
tract using gnotobiotic mice in which the isolated bacteria were colonized, and developed a drink
containing high concentrations of putrescine by fermenting Sakekasu by the isolated bacteria. In
addition, a culture method capable of culturing a wide range of predominant species of intestinal
bacteria was improved, and and a polyamine biosynthesis pathway of Bacteroides thetaiotaomicron, an
endogenous human gut bacterium, was analyzed.
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The importance of nutrition considering the function of the indigenous microbiota in the gut
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