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Abstract

The antioxidant compounds are also present in foods, and it is known that they suppress
oxidation and also have an active oxygen scavenging action and a radical scavenging action.
It has also been found that K. bonito produces antioxidants.

Therefore, in order to investigate under what conditions bonito bacilli produces
antioxidants, 10 types of bonito bacilli were cultured in a medium containing glucose, sucrose
or trehalose as carbon sources. The culture was carried out at 30° C for 2, 4, 7 or 14 days.
After culturing, the productivity of antioxidants of various bonito bacilli was analyzed by
HPLC. Most of the tested strains showed higher antioxidant productivity in sucrose or
trehalose medium than in glucose medium.

From these results, it was considered that the production capacity of antioxidants is
increased in the case of a carbon source that is considered to be difficult to assimilate for
bonito bacterium. It was suggested that the bonito bacterium produces antioxidants as part

of the defense of the body.

#E

H AR DIZRE N 2 FEME £ D HA, BER . Bl IR 72 O BUGE I SRIRBAMEH S, 2 0%
B2 Ll R O FURRALBERE PRI B IZ D W T ORI ZHAT LT 5 (LB, KF%, R, 2013:
MR, 2013 ¢ B, K, i, 2013 0 KA, &, 2013). —77. BB (RS o B I 2 B
ROV TS T DL TV R,

B7ebiE, INFE TICEBHIOMBORE TECTHEE S NS Ewotium IBOBRILIEE. 727
VARG R OPUEENTE, B X OTEBUIHIRIR 2 A5 S ML EW & BT 5 2 & 2 H
HLTWwb (Miyake, Ito, Itoigawa, 2009 ; Miyake, Ito, Tokuda, 2010 : Miyake, Mochizuki,
Ito, 2010). 72, Eurotium herbariorum NU-2 DMLY A o G HFFRACEWOT ¥ M I F ) Uik
AR, -0 F ) VEERK A Y P VERY T FERT Y VK XY XTIV TR NiFEA
ONTALEMHFEE L. b0 T VA VHIRIEEIC OV TH i LT b (Miyake, Tto,
Kimura, 2014),

Z TR T, BEH 10 FEO ROV T, Glucose #E XK HL, Sucrose FERE M F 72 1%
Trehalose ZERFEHL T, 2N 2, 4, 7. 14 HHEREZ TV, Ewrotium BAVEHEL, BT Y
71 Vi 2205 M % 7R 9 Auroglaucin (F3). Dihydroauroglaucin (F4). Isohydrolavoglaucin (F2).
Tetrahydrolavoglaucin (KB1). Flavoglaucin (KB2) o A REME: % #5355 2 A 12 B 1) B 2L
DVWTHRLZ LR HE L7,
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Pl
1. IB&

S OFERTIE, Z1ITR L7210 MOBHFZMEH L7z K218 L 3O Ti%E2
170720 ¥R IIETH (Miyake, Ito, Kimura, 2014) & [REEIC LCTHrv, B H B 2, 4. 7.
14 Hif& L7z,

R 1. KERICH U EBEHE

No fiEx i
1 E.amstelodami ~ NBRC4028
2 E.chevelieri NBRC4090
3 E.chevalieri JCM23047
4 E.rubrum NBRC4089
5 E.repens KBN2062
6 E.repens JCM23060
7 E.herbariorum  JCM10081
8 E.herbariorum NE-1
9 E.herbariorum NU-2
10 E.herbariorum NE-4
xR 2. IEHuHERK
Sucrose  KFHH Glucose 5 Trehalose 154
Malt extract(g) 10 10 10
Yeast extract(g) 2.5 2.5 2.5
Sucrose(g) 200 — —
Glucose(g) 200 —
Trehalose(g) — — 200
Agar(g) 15 15 15
Distilled water(mL) 500 500 500

2. fRHMEOHEE HPLC 317

PURALE ORI 78313, BEETE OB A 4 ICHER = 7 Vil % SmL @i L. 24 BeR b 2 17
W T YT =Y a Y CENR R Az ST OB 1R L7 BURRAL Y B & iR
(Miyake, ITto, Kimura, 2014) & [EEIC HPLC 047 TR 720 BEH SN PBRILWE &=,
SN EEOFEITH L TENZTED TV D H, ZNENOFBLYE & g L 72,
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E.rubrum NBRC4089 |23\ Tld. Glucose 555> Trehalose ¥ #1125 C 14 HM%5#E T F3
DHEEHE v Sucrose FrHlZ B WT 7 HHKG 2 T KB2 0BG E - 72 (K5). E.repens
KBN2062 128V Cld, 14 HE38CTF4 & KBl OE A& E» -7 (K6). E.repens JCM23060
IZBWTIE, 14 HHERETF4 OEEDE» o7 (K 7)o E.herbariorum JCM10081 1B W Tid,
Sucrose Fr#LlZ B\ THERALY E DM E G122 EF2® H e h 5 7275, Trehalose H5 #1250
T 14 H#H:#TF3, F4 & KB2 0 G E» o7 (M8).
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E.herbariorum NE-1 1235 Tid, Sucrose HiHilZ 5T 7 HMHE;H T F2 & KB2 O#IG A3
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DLEO#ERP & WHLZ & 0 B4 OBURIC HAREIEIS SR L B 2 LD W S0l o 72,

E. chevelieri NBRC4090. E. chevalieri JCM23047. E. herbariorum NE-1 & E. herbariorum
NE-4 12BWTid, MoFEYE & LT 7 HHBEE CHRIEWEOEEDNL ko Tz, —
Fi\ E.amstelodami NBRC4028, E.rubrum NBRC4089, E.repens KBN2062, E.repens JCM23060,
E. herbariorum JCM10081 & E.herbariorum NU-2 IZB W T, Mo & LT 14 HIH
R THRILWEDOGR'N S olze TNOLOKEN S, E.chevelieri & E.herbariorum ®-55
OWAETI, PURILWEDEMED, HEORCEBEPLHE > Tnb EER b7z, 7T HETH
AL HE SR E — 2712420 2 DRI LB OV TR SHRBGEITRE L L EX N

F 72 S OEBKERED S, E.rubrum NBRC4089 Tl Glucose K5 #th & Trehalose 55T,
E.chevelieri NBRC4090, E.chevalieri JCM23047. E.herbariorum JCM10081 & E.herbariorum
NE-1 Tl Sucrose 55 # %> Trehalose ¥ C. E.amstelodami NBRC4028, E.repens KBN2062,
E.repens JCM23060. E.herbariorum NU-2 & E.herbariorum NE-4 Tl Trehalose i3 ToOHt
AL DEFEYEA RN Z EATRENTZDS, TR ORI, WAL bDEEz b,

PARRDOIZLALT, 7V a—2FME ) b Y a L2k b Lo — 28 ToOHRILYHE
DHEFEEDR G RERIZ R o720 TNOHDORREN S, BEHIRIZE o TEILLIA W EEZ LN DK
FIROYE, R EDERERND LA D L EZ b, BEREIVEREO—RE L THRIL
PWHEEZERLTWD Z EATRIBENT,

E.herbariorum (SRR R RN 2 R85 5 &, W& LT Erubrum R E.repens DFFHA MBI
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LY ENH B MEDENI TR ISEIIHEICHLO DL, B OZIZHF I TS
(FHN, #, LML, 1978) E.herbariorum OFFNL 1213, & SIHEORBBHA LD LN LY
BB Y. Erubrum OTFERTOBBORHMEEL) A, T, KHKD E.repens & E.
rubrum W27 77— a YD L) ICHANREHEBSMA L TWwbE, 22T, 5HEYLE
herbariorum &\ ZRHG- 2 Stz (FHIIL BH, 1984), €07z, NU-2 3B
TIEDHSF: b E. herbariorum T %05, HLHFNTIX E.rubrum OFEEDRNT20. E.rubrum
NBRC4089 & Ak OB L B AVERE Sz & &z bhiz,

—7J5. E.repens JCM23060 & E.repens KBN2062 (373 % TR UATH . HiBLWE»
PEEIRY — T B T EAE R bz, NE-1 & NE-4 1357085 I E. herbariorum T& %
B, RSN D IR A S, EBFWRERIL E. repens DRFEARNT2DZEE 2 bz
(Miyake, Ito, Itoigawa, 2009)

SR DIERFE R By SRR L7 BER 3R OIS X0 | RS B PRI E WS
HDHIEHIRENTz, FIZOERO—DE LT, WOAMPHLFHOBENILY, AESH
LU EDGE D) T E AR S NIz, Sfh. TIUD OFEH & BT CEETN 25 T A BUR L
BHOWROIHZ AN L2 EEZ T b,
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