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Biotransformation of ginsenoside Rb1 by lactic acid bacteria

SHAO Qi, CHEN He, YIN Chengri”
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(Yanbian University) , Ministry of Education, Yanji 133002, China )

Abstract; Five species of lactic acid bacteria (L1-LL5) were isolated from yoghourt, Chinese sauerkraut’s juice,
kimchi and fruits, and these lactic acid bacteria were used for the biotransformation of ginsenoside Rb1. The
experimental results show that, these lactic acid bacteria can convert ginsenoside Rb1 to minor ginsenoside F2

or C-K, with the exception of strain L.2. The identification results show strain L1 is Lactobacillus fermentum .

strain L5 is Lactococcus plantarum , and other strains is Lactobacillus plantarum.
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