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Research progress on conjugated linoleic acid produced by Lactobacillus

MA Qing-Wen, HUANG Ai-Xiang’
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ABSTRACT: Conjugated linoleic acid (CLA) is an isomer of octadecadienoic acid. CLA intaken through food
cannot reach the recommended daily intake, and there are many physiological functions about CLA, such as weight
loss, anti-cancer, anti-type 2 diabetes, efc., so the CLA has gradually become a hot research topic. Compared with
chemically synthesized CLA, CLA of microbial synthesis has more advantages. Lactic acid bacteria has safety and
probiotic functions. The use of lactic acid bacteria to synthesize CLA is an ideal method. A variety of CLA-producing
lactic acid bacteria have been found, people use lactic acid bacteria to ferment oleic acid, milk, and vegetable oil to
produce CLA, and have achieved good results. Linoleic acid isomerase is important for synthesis of CLA by lactic
acid bacteria, but its mechanism for the synthesis of CLA by lactic acid bacteria is not clear. Some scholars have
studied the intermediate products of lactic acid bacteria to produce CLA, and found that there were many
intermediate products of lactic acid bacteria to produce CLA. The metabolic mechanism of lactic acid bacteria to
produce CLA is unclear. The produce of CLA by lactic acid bacteria is significance to the food industry and also
provides new opportunities for the development of functional foods. This article provided an overview of the

physiological functions of CLA, CLA-producing lactic acid bacteria, substrates for lactic acid bacteria to synthesize
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CLA, and the ways for lactic acid bacteria to synthesize CLA.

KEY WORDS: lactic acid bacteria; conjugated linoleic acid; fermentation substrate; linoleic acid isomerase;

functional food
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Table2 Information of linoleic isomerase in NCBI database
Fe  EADE Tk 48 L s
1 AEF13381.1  HM#FLFFH (Lactobacillus plantarum)ZS2058
2 CCC77580.1  HWFLIFE (Lactobacillus plantarum)WCFS1
3 ABB04107.1  "EBRFLIH (Lactobacillus acidophilus)H42 B B -
B FFFEE . IR, T EE
4 AEY68243.1  WEBRFLITH (Lactobacillus acidophilus)H42
5 ABB43157.1  WERRFLFT B (Lactobacillus acidophilus)AS1.1854
6 EIW15098.1  JWHEFLFT T (Lactobacillus pentose)KCA1
7 CCO094852 2 2F4 T (Carnobacterium maltaromaticum)LMA28 A E . RETFEF . RETHEIE
8 ADA63850.1  FLERFLEREE W (Lactococcus lactis subsp)KF147 AFEHE . SRR, FERE)E
9 CCB92366.1 I B4 ER 1 (Streptococcus salivarius)CCHSS3 B
FUFFRE B . #EEkEEL . BEER R R
10 AFV37144.1  {bMekE BRI (Streptococcus pyogenes)A20
11 CDL70825.1  Zh#AUAT I (Bifidobacterium animalis subsp)CECT 8145
MUCHFEE H . SUSFF R B )
12 CCK35269.1 KX AT IE (Bifidobacterium longum subsp)CECT 7347
13 CAK47170.1  HRHl# (4spergillus niger)CBS 513.88 WrEEH . hER. hEE
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