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Abstract: As one of the most important probiotics, bifidobacterium has been widely used in food industry. Its biologic and heathy

functions and the application prospects were discussed in this article.

Key words: bifidobacterium; function; salubrious bacterias

1 BUSATREREPFIE R o2

XA (bifidobacterium, BFB) J&—Ff &4 IR
A ANiBFh). TFMIARE: B R, HaE
AFN, A ERE R, —E2~3 AN TERS
245, R W ARSI AT L
Y IREEZMIEE; WL, L, %57, JUIE
A, NEIFEFETHL. FRAEDNA R [FIJR R
R TR I, BT iR B SL 5 24 Fh, T Nk
W RA 1200, HAhaefe NMElpiE W e il Hae i T
i) £ PR £ 1R X0 AT B B R BB TR
( Bifidoba- cterium.bifidum ) HHE B
(Bifido. adolescentis) « 22 ) LXUS AT (Bifido.infantis ) |
5O B FF B ( Bifido. breve ) Al K XU B AT
(Bifido.longum) 5Fft!l,

2 MEATERRIEDNRE

2.1 T RIETRE

ST B () e e 72 22 BT, FCAm A bk SRop
ARBUIE ) e AN, ORI e ik, 4
WiFsEER: 2006-12-21
HEWH: KETMBEFFEETE (20054220H049)
fEE . B8 (1981-), B, EEMEIMEE, MRsE: KERRES
REEH
WEE: BRE (1965-), B, HiR

86

B VR ETE, SESEN AR .

Sekine 25 PV i B2 )| B X KT B 1) 58 %5 ik 58 b
(whole peptidoglycan, WPG) R /N R IR E VR4
B, fFHEIL-1. IL-12BL X TNF-affimRNA IR IEIE5E .
Hatcher 5 hiE S2-K: XU B 434 58 /0 BRI 10 400l 75
VIR IRE /7. IshiharaZ5Ph 5 24 BB H TWPG
S Tt A 2R A R R R I, RIE R
R AR R0/, R STFN-yAH Y.

SRS OA N R S BFB G, R LT
LAK. NKAHME 1, DA G J 0 B e 2 A R )
IL-1. IL-6FITNFER4HR A FiE g5,  AIdeE s 1 1E
FEHRRRE R FER M E ThRE . A FELES
P& BT & 21 d, HEME P IgA/K T B2 1
hn, 32 1 B WIE R e UG RE T .

U AT: B 34 18 558 /8 P Rz PR bk EXL 40 B ) 2 A7
PE, e AE 7 E A ) e A E R, B e
MU B S A RS e SR Thif . 25722 5@t K
RS AT B TTEIG B AR R B E TG 3 b 22
YIHE B I /DR DR /N R iREe &, K
BUEFF B TTE I3 RS2 R0 SR BRI (Cy) R
FEDIREIL N /N RER (IDMMD 3T 4d8hrif B3
(p<0.05) TMEE (p<0.01) Fum, HAERIEEL
(P3N ETE N AR R B R
22 PuEIhRE

3 SURL ISR TR 11 576 8 DK S0 o] i i3 Wk 4 e ol



(AR BB

Modern Food Science and Technology

Vol.23 No.3(& 93)

IL-1, TNF-oZNOMIZ:k, AT HE i 8 40 A s
77, BRI r) G sE e, Blom it B i
AR P G g5 1 1 AL T TR 4 R AR E L, B ) 08
THESEALAR D) B AR A (NKD) RIEETUMIEER .

Pool 2R 150 pg/mLXUSAT I LTAYEH T LoVo
Yip3 djE, WREREFEIER R (LAK) XLoVo
M ARG PR 2 FH9.62 %0 N E1124.42%, FH-fdi ik 4 ]
Kibf43+-1 (ICAM-1) A AREL FH2.42% 34 11 $1127.9%,
LoVoZifil FICAM-11ZA =R IN 11045, KHILTARY
5% 1 LoVoZH MM LAK AL I BUSNE . [RIINE,  XUSATBE
REZr Wb —Fh BN — L AH L (e, 3 M e BUR P
file, FRAK T I i

BNSEGUE SO B REAH Math AL 24 IR | T
. dilE. BERR. Baivm. ASRRAREE
LIRS LA % S R AR 5 a1 A K R g
23 PLEHERIIRE

RO AT B LR T 28 /E FMLHILE T3 B a4 f i
RERR S5m0 L MM EAER . ®UI4sE, JF5H
BRAE R T A S RN, SEF 5P i B
T, I — A E b, RIWCAMGIE EmMEE /), B
1L T BURHE 5 4 E0R B R AR AT
BT IIF6 PPKERIG I & HE il LR ANFLIR, PRI
JHiE N FIpHAE A AR JE S (Bh) , P=AERTERETE 2
TETE . 02 RSO TR 7K A e e JIH R 7K e RS i 25
NHER, HERRBURETE, ) AR P A B
U KU B 7 2 A L i T i 288 M e 440
P2 hE, XL 2RI BURHE N R %
P, DRI 5 SO0 T AN Y 5 R A M B L (R BT

BFBEBYR 4 20 L 3x10" lYBFB DM8504%
FRRN RN . BRI . PRI AT
PRl I A T S R 4 R S R e BRI A 4 S R
57.21%-. 49.36%- 43.00%F148.21%, AT HTBiiGF
9% WA, BEBXTEE ) LECIR E: A K B AA — € V6T
YEF . BEBYEATUE, ARG SRR RS s 1 e
BERG, TRAFTUEN R AEHM.
24 EIRINRE

BFBA & it e AMRLA T /DITE IR, EReH &4
WAL FE4E4E ZBL. B2, B6. B12. MR,
R L RhgEE R, RIAMME A, HEME LR
BEE IRV - BFBIL e s f LA P S de A 257 e
G, DLORBEN LR ZEAE 2 B B RA 1% . BFB
TEWTE NP SRR, RePl Bae M. B, 2k
SR TR IR R AR 34 A XD o XUSAT B
AR B B R I L I R I B, A A T

AR BRTLMERTE R EIRIE, 1997448
Rostock A2~ Heine 4% F PN [EI7 Z5HF B, 75% LA F (1
SO A AR (1 R N B2 ) LI 14 2 b ),
KA Hipsleyid i SEIGUESE T 5 75 1 FS B AW
R B A [ 1 P A s, mT AR R R E N
BIREEEAR, UARE AN RAEA N,
Jories B O [ S E P B ok T
25 BEEFLEATAE

T AT B Eo, p-2F- NN, HIS /105
T E O g2 FURE A I R R 20 D-
RUMEF RS, IR 2 WEAS REME ML AR FH AR AT 400
FFHEFTHA . B-- AU B RE /- LB, 3L
T, B LA RE ot L ) S R R
WEBEEE s, HOWAS RSP SR, O BUB R B
FHIEFRIEINEI B S, RIE I PR g3
2.6 PIIELIIRE

BFB#E AN iy i S e 84k g (SOD) 1)
i R FAIEE, AR A A E AR
At B ARBEAR, A B ERR. 10
pg/mL I BFB XL i FE i S A A 22 0928%0~48%, Yo,
a-diphenyl-beta-picrylhydrazyl (DPPH) [ & 07 Bk
HN21%~52%,  K5A-FHSEEIR-N-SE A0 i R ) 24
BEAK90%, M| fn 252 A it S Ak s 7, ZEZR M LAY,
2.7 BEIMARTHRE

SOUSAT T S Ao ) B- 4 3 -5 PR T, TR P Bk
AR SRS, 2 E A A, Bt R ] A
P 5 R S T B AR A, 2 R R O] e R
T, A L B A RO A I BRI, S M s i 25 6L
ChenZ5HiiHE, 44 wiHE R K R %4BFB S
ICRPEL RO AE ST, 14 df5, i e HE
BRI = Ee & B AR EH AT, ks
I PR 30451 & 4 Js & v I A7 1) 26 3 11 IRBFBYS 1 F
FICRER S5 S 1074Y), Bk, FH3IK, T4,
b LA 24 2 i A R T Ve = e A e P e R
FIH [ S ) BB R TR AL (p<0.05) 5 FREAXUE;
FETE AT FH - 77 S KRR A AL Colib 0755975
2.8 PAFIhAE

FRFREAY . 2 I 56 R0 K A AR P OUS AT B, U o
WP E S BYSERR P (1 PR 22 BE 3 BERRAR, 2848 XL
BTN L, B aaIyes, AREMN, &R
T IEH, FFIIRETS 33 . Bermndes 5 i3k [IBFB
T BIFET T 26 BIIGRAT AL B, RUQBREE (4
BIEEW LAY » H3WK, JTR4R; s5RiaT4E
FIEIRGE % 70.18%, XFHRZH48.53%. 1HITHEE A

87



(AR BB

Modern Food Science and Technology

Vol.23 No.3(& 93)

NFERM. B RSIHZR, B KRR 2K 555
Frds) B B HIE T X HEAH, REIBFBHESGE DhRE/EH o
29 0T B RSN D e

RO AT B A A2 BEAT LA B TR 0T [PV AL, ok
DERGHEBBIFE A RN E S e
A B ECTE N LR R PN Bt 2 P R ol B R 5 i T R A
R AHMAR AR, ARk R T, H0H] T SR
IR BB AEAILAAR P P2 A VR 2 A = A v e
HI . S B, LR AR R, X
FF B REAIHA A A, BRI L) o 1=
A, [ RSO T8 RE R X S i AR 8 7RI, B
IEHAFAEH . BB 2 iE N LA B, EAI7E
AU FE I R IR, RO TR L6 55 A B0
AR ESE . WIGUESL, SUSAT 4 A = A
HUBRAE B pHAG B, s (0 K
HEREH K, ZRIOMEIER SR, ARIKLZ.
FEb, BB B 4G IR BRI B IR . i A
NRERAN R E RS & AR g, XN YERR I ITE N A
ATPHARE A oo A LS B R P2 A B Y -
AnardZE P\ SUBFFE (Bbidifum) FAREIHH B
Bifidin Pt E)5, o] IS R i S 4 p i & B
%5, . Kang25EP MK XUEAF I (Blongum) I
I B AL RN “Bifilong” FIPTEAI, XK
JoFr B YIRS FEEEBRE 5 5 0 (U 2 BR B R I
HAMRIETE . SUBORE B P AR B ARSI, 0T AR
KGR - e AHpa ) 22 2 08, T X iR e BRI %2
&, WIRas G m TR 2R, DRI AT 407 72 1 3
T o S FC R R AE I RG A ORG B, 01 R ORA R
2,10 HINFERMAED)RE

BFBARH ™25 (1) LR BE BH 2 24035 W I pHAE,
SEGHPESE B IR IEAL i, Bk T B0 R AE R TE (1 e A
NRFGAL, ] T AFREPELR, 407 AEER,
W4 T R, i AR RS IR, 5k
TG HE P A AT SRR B AT AR AT
TR G IR KBRS K N # & IMYE, T FBFB DM
85049 HRHE B RYT, 45 RIRTT AT IER],
W BRI A
211 HURALHLHI

KT EAT P IANR],  HATS%A LR,
Y2 7k R REAL T HEMB B« SreekumarZ i it #ff 78 XU
AT BT R B 2 0 e 2 R A 1 1 2R R R AR S
W, RSB A B it B R AS e JJ AR AT el T 3™
AEIRIRNE . AE RN 5 R RN 25 & R
I 225, QIR BT 55 125 5 2% X P At 5 4 0

88

& BRE MR IAT B A 257 BLAh, U B
HROAMRBOPEMEE S, MhiRtERRIGE
MR IRIER 2 —, (BRI A

BRUL EThRESh, XU T 4 AT St {4 . BFBACH
AR A LR AT (L i i i s S S8 e s
B, KU, T I K 3 R
AT IEETNR, TSR TR

3 MATEEIFF LR

3.0 B R R

IR R AL SOFEA K RAERMF A . H
ATEROFEAR A AT U 3o XU AT B s BB AL A TR 2R Jig B
PRRZ LR, il 2 S50 SUBO B B TR A e A 45
R SRR R & . I BEEE N CaC 1, [E 1k
LTS P R TR v e TR R T
HIFI = = IR0 A JE AR AES0% LA I B H
Fo—ZE1E 1992 4 5 FH 5% 55 14 E 15 I T 0B FF B Ui
%, 19R1140~60 umMIfRFE, F2REBHRT (pH=3)
TAHEZR0% LA L . FREMIX D Hehg, 25E 154
ANTR AV BEAA X RO AT B R B AEAT T 5. I
P B AR AT AR AR R b v AR S K O AT T 9 1
ERAEHA . BSOS B A= TS . B8 i i)
FRENE, BRI MR ER— = b E . A8
BRI FEIRAE R 5) . Ao o B —
32 RUBAT R 2

WU AT B 24 i s S P 2 ) LSO AT B 75 B BT
B~ PRIBORUSAT B K OB B8 B3 X AT i 1 i
Bk (S S B AE AL RISE S5,
WNERM s REIERE. S0UEAE. 2 rp 24 1 40 X UL
MR EEREMEH, mAS. %5, Mild. KESR
IR R R U R 1. HASE IHEERIZE R A1)
NSRRI IT T KB BT % &, Bt AS4R
BG5S e RIS 1= A
3.3 XU R

RUEATF S FERER. BERIE, NF
FRUBFF R A GBI, R 1 S e kTS
Die, WL —5. B ESRMANEIAAE. 15
EEBRB A R, DAARRL. SR EARE AR
F. KERBEAERMIR S KB S 7R 2 M A&
A ACRE, R AR R AR BT Re

4 4B

X U AR A B A K AR 2 RO LEEAT)
FRANWT I BEEMAE . 2 FEYS. R



(AR BB

Modern Food Science and Technology

Vol.23 No.3(& 93)

FEEERE BRI R A g, AT AHERG I E f e
Ji5ik BRRAESE . T TR T/ E R AUBFBHIL R
AR OB AR BRI RERI AL FURHLAEI IR
BEFRRAEARL BR8], R RO dh
I AR PS5 T7 T RO FEHE R — D BT BT B, #BFB
DR E NS B A R A SE AR

SR

(1]

(10]

(11]

[12]

Requena T, et al. Identification, detection, and enumeration of
human bifidobacterium species by PCR targeting the transald-
olase gene[J]. Appl Environ Microbiol, 2002,68:2420- 2427.
Kang K H, etaL Studies on aetibaeteriai substances producted
by lactic acid bacteria: Purlfieation and some properties of
andbacteriai suhstanses“Bi'Eilong”produeted by Bifidobacter-
ium longum [J]. Koreaa J Batty Sei, 1989,11 (3): 204-216
Sekine K , Ohta J, et al. Mysis of an titumor properties of
effector cells stimulated with a cell wall preparation (WPG)of
bifidobacterium infantis[J]. Biol Plarm Bull,1995,18:148-153.
Hatcher GE, LambrechtGS . Augmen tionof macropha-
gephagocytic activity by cell free extract sofselected lacticacid-
producing -bacterium[J]. JDairySci, 1993, 76(16): 2485-2492.
Ishihara K, Hayasaka K, et al. Current status of mehnoma
treatment with interferon, cytokines and other biological respo-
nse modifiers in Japan [J]. J Invest Dermol, 1989,92:326-328.
S, B USR8 G 1 A AT Tt e () [0 o
EAEARAIE, 2002, 14(2): 122.

2P 25, H R, A B T OIS R TTF 1 R s L 4 G
PEWGTERTIULT] A P)~£38 R, 2006,33(2):1-5

Pool-Zobel B, et al. Experimental evidences on the potential of
prebiotic fructans to reduce the risk of colon cancer[J]. BrJ
Nutr, 2002, 87(2): 273.

Kirjavainen PV, Apostdou E, Salminen SJ. New aspects of
pmbioties a novel approach in the management of food
AllergY, 1999, 54(9): 909-915.

Reddy BS. Rirenson A. Inhibitory efect of Bifidobacterium

allergy[J].

longum on colon, mammary, and liver carcinogenesis induced
by 2-amino-3-methylimidazo quindine. a food mutagen[J].
Cancer Res, 1993, 53: 3914-3918.

Usui N, Masushima K, Pilam AM, etal. Antitumor efects of
humor recombinant interleukin-1 alpha an d etoposide against
human tumor’ cells: mechanism for synergism in vitro and
activity in vivo[J]. Biotherapy. 1996. 14: 199-208.
Bermudes D, Zheng LM, King IC. Live bacteria as anticancer

agents and tum or—selective protein delivery vectors[J]. Curt

[13]

[14]

[19]

[20]

[21]

[24]

[25]

[26]

Opin Drug Diseov Devel, 2002, 5(2): 194.

WRZ, A, BRE, . FRARIER N ESEER
(1. FILERLRE =, 2000, 21(4): 274.

Kim WS, Tanaka T, Kumura H, et al. Lactoferrin—binding
proteins in Bifidobacterium bifidum [J]. Biochem Cell Biol,
2002, 80(1): 91.

B U B IM. R KR 27 A i, 1998

Hughes D B, D G Hoover. Viability and enzymatic activity of
bifidobacteria in milk[J]. J Dairy Science, 1995, 78(2):
268-276

RS SUSHT B A SR R (0], S0 18 41 1999(1):56.
Yamazaki S, etal. 2-Amino-3-carboxyl,4- naphthoquinone
affects the end—product profile of bifido- bacteria through the
mediated oxidation of NAD(P)H[J].Appl Microbiol Biotechn-
01,2002,59(1):72.

Chen HC, etal. Evaluation of N-acetyl-chitoligosaccharides
as the main carbon sources for the growth of intestinal
bacteria[J]. FEMS Microbiol Lett, 2002, 209(1): 53.
FKRAL FHNEE, RS, XU XA R A A
[7]. BEPHEEZEZE, 2001, 30(11): 680.

Bermudes D, Zheng LM, King IC. Live bacteria as anticancer
agents and tumor-selective protein delivery vectors[J]. Curr
Opin Drug Diseov Devel, 2002, 5(2): 194.

PN AR TR SN MY AR, o E AL
fikt, 1994, 248-255

Mizutani T. T M itsuoka—Inhibitory effect of some intestinal
bacteria On liver tumorigenesis in gnotobiotic C3H / He male
mice[J]. Cancer Letters. 1980. 11 (2): 89-95

Yuli Nakazavva, et al. Functions of Fermented Milk
Challenges for the Health Sciences[M].
1992
Anand S K, et al. Antibacterial activity associated with Bifido-

bacterium bifidum-I[J]. Cultured Dairy Procucts J., 1984:6-8.

Eisecier Applied

scierices; London and NewYork.

Kang K H, etaL Studies on actibaeteriai substances producted
by lactic acid bacteria: Purlfieation and some properties of
andbacteriai suhstanses“Bi'Eilong”produeted by Bifidobac-
terium longum [J]. Koreaa J Batty Sei, 1989. 11 (3): 204-216
Olano ME, Gibson GR, Rastell RA.. Comparison of the in vitro
bifidogenic properties of pectins and pectic-oligosac- charides
[J]. T Appl Micmbiol, 2002, 93(3): 505.

5K T TC, M, I LL XU B 7E ) LRI PR B O Ak g 2
[T AEEEES£,2001,23(1): 63.

2R 5KFS 10, Wit OB o (AT TE )] 2R 245
B 224,1997,13,(4):222-225.



