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Effect of food additives on vitamin B in food

iU &IC

V%I VBB EBEHEEYYI L OUOEDTHD,
— MBI B i EAEA T (L) 123 7 2 EBAEALL 72
7 /a7 IV (CN-Bp) D2 L&Y (K1) . —F
MEFER B (X EHERAMF (L) 2S-THF 7T/
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|2 B M FE 1K 1 Escherichia coli 215 2 v 72234
TF—bNrIrETCINS3D0a) 4 MMEEWD
EYNEMEREI L2 2 A, wEFhoa) ) 4 Fbs
Wd B A RS o7z,

—7, Bu & (CN-Bi2, 10 mmol/L) (Z#EE 0.01%
(W) 12725 X H ICE T HiEEEE - bV w7 4B X Ol
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BR S N2 RIS B O B =12 I T
PREETY A 2012, REERERK CHEREE
30 ppm), 0.1% (w/iv) ¥ O HERTEEF - 1) 7 AT, 0.1%
(wiv) HLEEEE - b ) 7 AW, ARk (2 ha—))
EENFNImLRMLT VE Y F VR ED/8F
(3x3x1em’) ZEH L, 4T T48 W -1 L 72,
Lactobacillus delbrueckii ATCC7830 % I\ 7z A W21y
EBETBeAREPMELLHEE 2 ra—) (44
ng/100 g wet weight) & MLz L T B AN & i L
72ART Y D/8T O B e (4.1 pg/100 g wet weight) |2
HELZEIASN o7z T, AxhiEFziEE
30, 60, 80 ppm DO WHLIEREE/K I L OZEK (7~ b
O—)V) % | mL Iz 72RO/ 8T (3x3%1 em?) &1
B, 4C T4 MR, B EXME L. £
OFEE, T ba—)L (2.7 ng/100 g wet weight) & HLEL
L TR T R ORTEIEZBKOAMIEREE % 1T
Th, W57 D B & (1.9-2.7 ug/100 g wet weight)
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B 3% Y87 Bk G B & L TIFAES 27280, Hin
WM OFREEZITIZ W e RSN (K3).

Yk
(REEFRFAK)
FEAKE L SO\ AN U

BzEERYB,,

3 KHEIEHREKAE Y I 2 B lIKITTHE

bW

BETEEAK 7O~ 7974 =% 7 2EEGHT
FHEOFE - FXICEY, Enhoay) 2 A FMLa
DREEIHT I ES N > CTE 2. Z v
AL IERREID 3 ) 4 MMEeEMBEH Shbh
CEPHLENIIoTETWE, SBELLEMTD
a1 7 4 FALEMHEE S, B RZIEDIIE T
I H L I T 5.

Key words :corrinoid, food additives, sulfitocobalamin, vita-

min Bz, vitamin Biz[C-lactone]

Department of Agricultural, Life and Environmental Scienc-
es, Faculty of Agriculture, Tottori University, Tottori 680-
8553, Japan

Tomohiro Bito

SSHUR S B A A BRI R ok

ik AdE

M HCHE - HEI_S 0% L

(2020.10.21 1)

> 95 %

]

X ®m

1) Banerjee R (2001) Radical peregrinations catalyzed by coenzyme
Bi>-dependent enzymes. Biochem 40, 6191-6198

2) Kennedy DG, Cannavan A, Molloy A, O’harte F (1990) Methyl-
malonyl-CoA mutase (EC 5.4.99.2) and methionine synthetase
(EC 2.1.1.13) in the tissues of cobalt-vitamin Bi> deficient sheep.
Br J Nutr 64, 721-732

3) Watanabe F, Bito T (2017) Vitamin Bi2 sources and microbial in-
teraction. Exp Biol Med 243, 148-158

4) Bito T, Teng F, Ohishi S, Takenaka S, Miyamoto E, Sakuno E,
Terashima K, Yabuta Y, Watanabe F (2014) Characterization of
vitamin B2 compounds in the fruiting bodies of shiitake mush-
room (Lentinula edodes) and bed logs after fruiting of the mush-
room. Mycoscience 55, 462-468

5) Teng F, Bito T, Takenaka S, Yabuta Y, Watanabe F (2014) Vitamin
Biz[C-lactone], a biologically inactive corrinoid compound, occurs
in cultured and dried lion’s mane mushroom (Hericium erinaceus)
fruiting bodies. J Agric Food Chem 62, 1726-1732

6) Stabler SP, Brass EP, Marcell PD, Allen RH (1991) Inhibition of
cobalamin-dependent enzymes by cobalamin analogues in rats. J
Clin Invest 87, 1422-1430

7) Bonnett R (1963) The chemistry of the vitamin Bi> group. Chem
Rev 63, 573-605

8) Okamoto N, Bito T, Hiura N, Yamamoto A, lida M, Baba Y, Fujita
T, Ishihara A, Yabuta Y, Watanabe F (2020) Food additives (hypo-
chlorous acid water, sodium metabisulfite, and sodium sulfite)
strongly affect the chemical and biological properties of vitamin
B2 in aqueous solution. ACS Omega 5, 6207-6214

9) Farquharson J, Adams JF (1976) The forms of vitamin Bi2 in
foods. Br J Nutr 36, 127-136



