R R K Oct. 20, 2015, 42(10): 1994-2001
Microbiology China © 2015 by Institute of Microbiology, CAS
tongbao@im.ac.cn DOI: 10.13344/j.microbiol.china.150001

2B igk

AEE A R BRI T KRR

W% ZHRK WHE
(BWIER TR Emplee S5HEARYE =f BW 650500)

W OE: cTREBALETEERNT, 12d Frtiie) RABTHABIR TR £ 7k, SETH
B2 MR LB G, TERRAESEBA BB MO B EBMIT, TR Z 5| AR 509
BAl, BT K BES —Z I RR. KA IR LT B AR B, (2ACRA S WATR A
RS RAEA T B MRS . AL EBMA ot BRILBR I 49 5K, FUBRE A A At BR A AL
H, VABOR R SLBR B AT R T A R TAR AT AR

XHEIA: JLBE, ARTER, SaoTE, AYER, HMILTHE

Research progress of the folate synthesized by lactic
acid bacteria
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(College of Life Science and Technology, Kunming University of Science and Technology, Kunming, Yunnan 650500, China)

Abstract: Folate are presented in all kinds of foods, but folate deficiency in human body still exist in
every country due to the difference of dietary habit and unstability of folate. Folate are the important
material that participate in synthesis of nucleic acid and the cell division and differentiation. Folate
deficiency lead to the disorders of body functions, thus lead to a serise disease such as cancer. Even
though most lactic acid bacteria (LAB) are folate-defective strains, more and more studies indicated
that a lot of strains among LAB have the capability to synthesize folate. This review summarized the
progress on species of LAB with the capacity of synthesizing folate, their folate synthesis mechanism,
and folate gene engineering carried by LAB.
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Table 1 Folate production of lactic acid bacteria

Microbial species Z?glzt; Reference
Lactococus lactis ssp. cremoris CM 22 12.5 [20]
Lactococus lactis ssp. lactis CM 28 14.2 [20]
Lactococus acidophilus N 1 63.9+£5.2 [24]
Lactococus acidophilus 4356 53.9+4.6 [24]
Lactobacillus delbrueckii ssp. bulgaricus 449 62.8+2.1 [24]
Lactobacillus delbrueckii ssp. bulgaricus 448 68.5+1.8 [24]
ézlzfiogggillus delbrueckii ssp. bulgaricus 86.240.3 [25]
Lactobacillus coryniformis CN-229 81+12 [22]
Lactobacillus plantarum SM 39 397+60 [21]
Lactobacillus plantarum CN-49 10849 [22]
Lactobacillus brevis SM 34 131£196 [21]
Lactobacillus brevis MZ 14 54+24 [21]
Lactobacillus reuteri ATCC 55730 125428 [21]
Lactobacillus fermentum SM 81 84432 [21]
Lactobacillus sakei CN-28 107+6 [22]
Lactobacillus sakei CN-3 101£10 [22]
Lactobacillus amylovorus CRL 887 81.2+5.4 [7]
Streptococcus thermophilus CRL 415 76.6£7.0 [25]
Streptococcus thermophilus CRL 803 22.4+0.4 [25]
Streptococcus thermophilus 573 46.7£5.0 [24]
Streptococcus thermophilus MC 59.6+2.3 [24]
Bifidobacterium longum ATCC 15708 75.8+£6.5 [24]
Bifidobacterium longum B 6 99.2+3.8 [24]
Bifidobacterium adolescentis MB 114 44.0 [26]
Bifidobacterium adolescentis MB 115 65.0 [26]
Bifidobacterium adolescentis MB 227 54.0 [26]
Bifidobacterium adolescentis MB 239 54.0 [26]
Bifidobacterium infantis ATCC 15697 27.0 [26]
Bifidobacterium pseudocatenulatum MB 116 82.0 [26]
Bifidobacterium pseudocatenulatum MB 237 41.0 [26]
Bifidobacterium pseudocatenulatum MB 264 12.0 [26]
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