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Novel GABA producing lactic acid bacterium and its

application to functional vinegar fermentation.

Daisuke Yasokawa, Ryoji Nakagawa, Hiroko Noto

y-Aminobutyric acid (GABA) , a nonprotein amino acid, possesses well-known physiological functions

such as neurotransmission, induction of hypotension, and diuretic and tranquilizer effects. Recently,

GABA has been recognized as a strong secretagogue of insulin from the pancreas, which may prevent

symptoms of diabetes. Because of these physiological effects, several functional foods incorporating

GABA have been manufactured.

In our laboratory, the GABA-produciﬁg lactic acid bacterium Lactococcus lactis was isolated from
homemade vegetable pickles. From the isolate, we obtained a high GABA-producing mutant using
streptomycin sulfate, by a method known as "ribosome engineering”. The mutant strain No.5-2 produced

more GABA than its parent strain for in a culture medium supplemented with L-glutamic acid. To
utilize this advantageous property of the mutant in the food industry, we produced green tomato vinegar.
In this report, we have described some properties of this mutant and the resulting vinegar.
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