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Isolation and Identification of Lactic Acid Bacteria
with Gastrointestinal Transit Tolerance
from Aged Nukadoko
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Fig. 1. Plate picture. 10? dilution of each nukadoko suspension after 3.0 hours
of treatment with artificial gastric juice was spotted and spread on the plate.
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Table 1. Comparison of the number of surviving cell and
surviving ratio after 3.0 hours of treatment with artificial
gastric juice.

FLEEHBC* (cfu** /ml)

PN R
P PLIRG AR ()
YRR 3.7X 108 2.3%x104 0.62
HHEIR 2.2X106 1.0x 104 0.45
KHoR 4.9X108 1.0x 104 0.20
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Table 2. Comparison of tolerance for artificial gastric
and intestinal juice of nine isolated lactic acid bacteria.

bk ATHBLAG%O A TIRLIE%D

AbssgDH* Abssg DU *
YF1 1.17 33
YF2 1.13 50
YF15 1.20 33
YF28 1.33 36
HF13 1.11 35
HF18 1.11 87
KF1 1.08 43
KF11 1.08 35
KF13 1.09 35
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<Abstract>

‘Nukazuke’ , pickling vegetables in ‘nukadoko’
is one of Japanese traditional fermented foods.
Nukadoko is prepared by natural fermentation of
rice bran and contains various kinds of
microorganisms, such as lactic acid bacteria
(LAB) and yeast, certain amount of which would
adhere to pickling vegetables. As the number of
LAB with gastrointestinal transit tolerance
increases in nukadoko, probiotic function of
pickling vegetables might elevate. In this study,
we isolated nine of LAB which have high tolerance
for artificial gastric juice (pH2.5 adjusted with
HCl, containing pepsin) and intestinal juice
(containing bile and pancreatin), from eighty—nine
of LAB candidates derived from three different
long—aged nukadoko (more than 85 vears). Analysis
of their 16S rRNA (rDNA) gene sequences revealed
that eight of them (YF1, YF2, YF15, HF13, HF1S,
KF1, KF1l and KF13) had high similarity (99.9%) to
Lactobacillus alimentarius and one of them (YF28)
had high similarity (100.0%) to Lactobacillus



parafarraginis. Their LAB strains would be added
to the initial stage of preparing nukadoko newly

from rice bran in order to make them predominant

in microbiota of nukadoko.



