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Resear ch advances of Bacillus natto and its application in food production
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ABSTRACT: Bacillus natto was isolated from the Japanese traditional fermented food of natto. It could degrade
macromolecules such as proteins, carbohydrates, fats, and fermentation products were rich in amino acids, organic
acids, oligosaccharides, and other nutriments that easy to be absorbed by the body. In addition, it was capable of
producing nattokinase, bacitracin, 2,6-pyridine-dicarboxylic acid, y-polyglutamic acid and other physiologically
active substances, which had thrombolytic, hypotensive, antibacterial, antioxidant and other health functions. Natto as
a kind of health food in Japan have been eaten for more than 2000 years, and Bacillus natto is the safety
nonpathogenic strain for human. This paper summarized Bacillus natto characteristics, function compositions and
application research progress, so as to provide references for functional foods researches.
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