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Prebiotics effect of sphingolipids contained in fermented foods

Kitagaki, Hiroshi
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Functionality of sphingolipids, especially glucosylceramide, which are
contained in Japanese fermented foods, was investigated. It turned out that glucosylceramide works
on gram-positive intestinal bacteria through NGS analysis. Especially, glucosylceramide altered the
metabolism of Blautia coccoides. The mechanism was considered to be through the increase of
tolerance to secondary bile acids. Specificity of glucosylceramide contained in fungi and fermented
foods remained to be elucidated. From these studies, glucosylceramide was considered to pass through

the small intestine and reach the large intestine, and protect intestinal gram positive bacteria
from secondary bile acids. Since glucosylceramide is abundantly contained in fermented foods, this
knowledge should be a new knowledge on the functionality of fermented foods. Furthermore, this is
the first report that glucosylceramide functions on the intestinal microbes, it can be utilized as a
new prebiotic substance.
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