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Separation and functional analysis of allergy inhibitor in fermented foods
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Recently, allergy patients are increasing in Japan and they are emerging as a soci
al problem. According to the "hygiene hypothesis", decreasing bacterial exposure is responsible for the in
creasing allergic diseases. Since the hypothesis indicates artificial administration of bacterial componen
ts may modify immune system to decrease allergy, probiotic foods, which contain fermentation bacteria, are

utilized for controlling allergic diseases. However, active components in the probiotic_foods are scarcel
y clarified. In this study, we investigated to characterize active components in probiotic foods, such as
fermented milk products and Japanese traditional black vinegar. We used lactic acid bacteria and acetic ac
id bacteria in the foods. We separated components for modifying immune system, determined their chemical s
tructure, and analyzed their mechanisms to decease allergic diseases.
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Fig. 1 Activity of FK-OS2.
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Fig. 2 Activity of FK-TX.
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Fig. 3 Activity of Ap-LPS
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Fig. 4 Structure of lipid A in Ap-LPS.
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