Polyaminestransport by probiotics
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Polyamines, such as putrescine, cadaverine, agemasipermine, and spermidine, have been
reported in a variety of foods, such as fish, mehgese, vegetables, and wines, where they are
naturally present [1]. Moreover, they are essertahponents of all living cells where they exhibit
different roles in cellular growth, normal functigoroliferation, differentiation of immune cells as
well as in regulation of inflammatory reactions.ushthe regulation of polyamine levels from the
diet is important to keep the function of variougams and their body pool is maintained by three
sources: endogenous or de novo biosynthesis, imaéshicroorganisms and exogenous supply
through the diet. On the other hand, it is to rtbt the cell growth promoting effect may also be
negative in relation to cancer development. In,féchas been demonstrated that an increase in
polyamine levels is also associated with enhanedidooliferation as well as expression of genes
affecting tumor invasion and metastasis [2].

Several studies have reported that probiotics aglry have anticarcinogenic effects [3] and in
particular the use of fermented milk products isoasated with reduced risk of breast, colon and
pancreatic cancers [4].

Polyamines transport in some bacterial strains deen extensively investigated [5, 6] whereas
there is a lack of knowledge about their uptakebbgteria commonly used in the fabrication of
milk products. For this reason the transport ofrspéine and putrescine bly. acidophilus, L.

bulgaricus andS. thermophilus was investigated.
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