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Immunododulatory properties and the genomic studies of

immunobiotics and immunosynbiotic characterization
〇冰卉 周1,2,3、犬童 優樹1,2、Leonardo Albarracin1,3,4、舛水 由季1,2、Md Aminul Islam1,3、大坪 和香子1,2,3、麻

生 久1,2,3、Julio Villena1,3,4、北澤 春樹1,2,3 (1.東北大院農、2.東北大附属食と農免疫国際教育セ、3.日本学術振興
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Wakame has prebiotic and immunomodulatory properties and therefore, wakame wastes were proposed to

be used in feed formulation as a immunoprebiotic in combination with immunobiotics. To select wakame

assimilating immunobiotics for the development of "Immunosynbiotic" feeds, we isolated lactobacilli from the

porcine small intestine and screened for their immunomodulatory properties and wakame-assimilative

abilities in vitro. The immunomodulatory effect of lactobacilli was evaluated in porcine intestinal

epitheliocytes after the activation of TLRs. Isolated lactobacilli(116 strains) were divided into 14 groups

according to their different immunomodulatory properties. The genomic study suggested the different

immune phenotypes were related to genes involved in bacterial cell division and cell wall. The addition of

wakame to lactobacilli had positive effect on survival in gastric condition, indicating that it is important for

wakame assimilating immunobiotics to survive acidic environment, suggesting the “ immunosynbiotic”

potentials of lactobacilli and wakame.[ACK]BRAIN (Research program on development of innovative

technology)


