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Abstract

Vitamins are important micronutrients that are often precursors to enzymes, which all
living cells require to perform biochemical reactions. However, humans cannot produce
many  vitamins,  so  they  have  to  be  externally  obtained.  Using  vitamin‐producing
microorganisms could be an organic and marketable solution to using pseudo‐vitamins
that are chemically produced, and could allow for the production of foods with higher
levels of vitamins that could reduce unwanted side effects. Probiotic bacteria, as well as
commensal bacteria found in the human gut, such as Lactobacillus and Bifidobacterium, can
de novo synthesize and supply vitamins to human body. In humans, members of the gut
microbiota are able to synthesize vitamin K, as well as most of the water‐soluble B vitamins,
such as cobalamin, folates, pyridoxine, riboflavin, and thiamine.
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1. Introduction

Vitamins are typically categorized as fat‐soluble vitamins, which includes vitamins A, D, E, and
K, or as water‐soluble vitamins, which includes vitamin C, biotin (vitamin H or B7), and a series
of B vitamins—thiamin (B1), riboflavin (B2), niacin (B3), pantothenic acid (B5), pyridoxine (B6),
folic acid (B11), and cobalamin (B12). While fat‐soluble vitamins act as important elements of
cell membranes, water‐soluble vitamins serve as coenzymes that typically transport specific
chemical groups [1]. Humans are incapable of synthesizing most vitamins and they conse‐
quently have to be obtained exogenously. The use of vitamin‐producing microorganisms might
represent a more natural and consumer‐friendly alternative to fortification using chemically
synthesized pseudo‐vitamins.

© 2016 The Author(s). Licensee InTech. This chapter is distributed under the terms of the Creative Commons
Attribution License (http://creativecommons.org/licenses/by/3.0), which permits unrestricted use, distribution,
and reproduction in any medium, provided the original work is properly cited.



The biochemical pathways involved in B‐vitamin biosynthesis by food microorganisms were
previously described in detail [2]. Many prokaryotes need water‐soluble vitamins for nutri‐
tional purposes [3], but also typically need them for biosynthetic processes. The ability of
particular microorganisms to produce B vitamins could supplant the expensive chemical
production of these vitamins to enrich food or be improved for in situ fortification of fermented
foods. Much research has been conducted in recent years to elucidate the biosynthetic
pathways of these vitamins in a number of microorganisms.

Probiotic bacteria positively impact the immune system and the composition and functioning
of the gut microbiota [4]. Furthermore, the production of vitamins has resulted in many healthy
benefits to the host. Probiotic bacteria, mostly belonging to the genera Lactobacillus and
Bifidobacterium, confer a number of health benefits, including vitamin production [5]. Probiotic
bacteria, members of the gut microbiota, are able to synthesize vitamin K and most of the water‐
soluble B vitamins, such as biotin, cobalamin, folates, nicotinic acid, panthotenic acid, pyri‐
doxine, riboflavin, and thiamine, in humans [6].

The production of B‐vitamins, especially folate and riboflavin (B2), by probiotic bacteria has
been extensively researched as described in a recent review [7, 8]. Several lactic acid bacteria
(LAB) species (e.g., Lactococcus lactis, Lactobacillus gasseri, and Lactobacillus reuteri) and
Bifidobacterium (e.g., B. adolescentis) produce these vitamins, often in large quantities, and are,
therefore, often found in fermented foods [9, 10]. Moreover, increased vitamin biosynthesis
has been obtained by metabolic engineering [11, 12]. Folate biosynthetic genes and riboflavin
biosynthetic operon have been overexpressed in L. lactis, resulting in types that produce folate
[12] or riboflavin [12] at higher rates. Sybesma et al. [13] modified the biosynthetic pathways
of folate and riboflavin in L. lactis, resulting in the simultaneous overproduction of both
vitamins, through directed mutagenesis and selection and metabolic engineering.

This review focused on riboflavin, folic acid, and cobalamin, three of the water‐soluble B
vitamins whose biosynthetic pathways were inextricably linked, briefly covering their
physiological functions and dietary sources before concentrating on novel overproduction
strategies in probiotics.

2. Riboflavin biosynthesis

In contrast to many plants, fungi, and bacteria, humans cannot produce riboflavin or vitamin
B2, and thus require it as a dietary supplement. Riboflavin is available as a dietary source and
is also produced by the microflora of the large intestine [6, 14]. Riboflavin (vitamin B2) plays
an essential role in cellular metabolism, as it is the precursor of the coenzymes flavin mono‐
nucleotide (FMN) and flavin adenine dinucleotide (FAD), which both act as hydrogen carriers
in many biological redox reactions.

Riboflavin is synthesized by many bacteria and its biosynthetic pathway has been studied
extensively in Bacillus subtilis and Escherichia coli. Bacher et al. [15, 16] found that riboflavin
biosynthesis requires the precursor's guanosine 5′‐triphosphate (GTP) and ribulose 5‐phos‐
phate. The first step of the GTP‐dependent branch of the biosynthetic pathway is encoded by
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ribA in E. coli. In B. subtilis it is also encoded by ribA but in this case RibA acts as a bifunctional
enzyme that also catalyzes the configuration of 3,4‐dihydroxy‐2‐butanone 4‐phosphate from
ribulose 5‐ phosphate [17]. The overexpression of RibA in B. subtilis produces 25% more
riboflavin, indicating that this enzyme is rate‐limiting in riboflavin biosynthesis [18]. However,
in Lactococcus lactis, the overexpression of ribA did not lead to increased riboflavin production
[12].

The ability of some bacteria and fungi to overproduce riboflavin has been harnessed for
industrial production. Such commercial producers include the ascomycetes Eremothecium
ashbyii and Ashbya gossypii. However, advantages were perceived in developing bacterial and
yeast fermentations to avail of their high growth rates, and less costly and complex growth
media. Currently, A. gossypii, Candida famata, and B. subtilis are exploited for riboflavin
production, with riboflavin production levels reaching 15 g/L, 20 g/L, and 14 g/L, respectively
[19–21]. In A. gossypii, metabolic engineering increased riboflavin production almost 10‐fold
[22]. A. gossypii has also been targeted as a microorganism to overproduce riboflavin using oil
waste [23]. In the case of B. subtilis, high levels of riboflavin production were achieved as a
result of exposure to purine analogues and the toxic riboflavin analogue roseoflavin, or by
genetic engineering [19, 24].

It has been reported that fermentation of cow milk with L. lactis and Propionibacterium freuden‐
reichii ssp. shermanii as starter cultures significantly increased the riboflavin content of milk.
Since the riboflavin produced by starter cultures is largely in the free form, the bio‐availability
is expected to be better than the bio‐availability of riboflavin in unprocessed milk [12, 25]. The
food‐grade fermentative LAB L. lactis also grows in the absence of riboflavin. On the basis of
the genome sequence of L. lactis IL1403 [26], it seemed that all genes involved in riboflavin
biosynthesis (rib genes) were present in this organism.

Species and/or strain‐specific traits in LAB provided genetic information for riboflavin
biosynthesis. Several of the sequenced members of LAB possessed similar abilities to produce
riboflavin, as suggested by comparative genome analysis, but an interrupted rib operon was
sometimes seen in certain strains. Deficient genetic information was usually related to the
inability to produce riboflavin in LAB. For instance, the sequenced genome of Lactobacillus
plantarum strain WCFS1 had an incomplete rib operon, which lacked the entire ribG and part
of the ribB genes [27]. Further, this strain could not grow unless riboflavin was present [28].
However, several selected strains of L. plantarum contained the whole rib operon and could
produce vitamin B2. The L. plantarum strain NCDO 1752, and the recently sequenced L.
plantarum strain JDMI and L. plantarum strains, for example, were isolated from cereals‐derived
products [28, 29]. Furthermore, even in LAB strains that contained all rib genes, riboflavin
production had to be confirmed by chemical analysis.

3. Folate biosynthesis by human gut commensals

Folic acid, also known as vitamin B11, is a dietary necessity for humans, because it is used in
several metabolic reactions, such as the biosynthesis of the building blocks of DNA and RNA,
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the nucleotides. It is recommended that adults take 200 μg daily, but pregnant women are
encouraged to take a double dose daily, as folic acid could thwart neural‐tube defects in
newborns [30]. Low folic acid has been linked to high homocysteine levels in the blood, which
could lead to coronary diseases [31, 32]. It has also been shown to protect against some forms
of cancer [33]. Folate is conspicuously absent in many food products and is considered an
essential additive to the general diet.

Folates are comprised of a mono‐ or polyglutamyl conjugate and these compounds were
named after the number of glutamyl residues (PteGlun), where n denoted the total number of
glutamyl residues. The folates act as enzyme co‐substrates in one‐carbon (C1) metabolism of
amino acids and nucleotides, in which the fully reduced (tetrahydro‐) form functions as an
acceptor or donor of a single carbon unit [34]. Folic acid has played a significant role in the
production of purines and pyrimidines, and, therefore, in DNA synthesis. Methionine
synthase uses 5‐methyltetrahydrofolate in the conversion of l‐homocysteine to l‐methionine
[35]. A majority of the methionine formed is converted to S‐adenosylmethionine, which is a
common donor of methyl groups for DNA, RNA, hormones, neurotransmitters, membrane
lipids, and proteins [36]. The folate molecule contains one pterin moiety, created from 6‐
hydroxymethyl‐7,8‐dihydropterin pyrophosphate (DHPPP), bound to para‐aminobenzoic
acid (pABA, vitamin B10). As such, de novo biosynthesis called for both the precursors, DHPPP
and pABA. Plants and bacteria could make the latter from the pentose phosphate pathway.
Erythrose 4‐phosphate and phosphoenolpyruvate go through the shikimate pathway to
become chorismate, which acts as a branching point toward the biosynthesis of aromatic amino
acids and pABA. Chorismate is transformed via aminodeoxychorismate synthase into 4‐
amino‐4‐deoxychorismate. Subsequently, pyruvate is cleaved by 4‐amino‐4‐deoxychorismate
lyase to give pABA, which is ultimately necessary for folate biosynthesis. The biosynthesis of
DHPPP proceeds via the conversion of GTP in four consecutive steps. The first step is catalyzed
by GTP cyclohydrolase I and involves an extensive transformation of GTP, through Amadori
rearrangement, to form a pterin ring structure. Following dephosphorylation, the pterin
molecule undergoes aldolase and pyrophosphokinase reactions, which produce the activated
pyrophosphorylated DHPPP.

Folate biosynthesis continues with the formation of a C–N bond joining DHPPP to pABA. This
condensation reaction, catalyzed by dihydropteroate synthase, yields 7,8‐dihydropteroate
(DHP). DHP is glutamylated by dihydrofolate synthase, resulting in dihydrofolate (DHF). It
is then reduced by DHF reductase to the biologically active cofactor tetrahydrofolate (THF)
and subjected to the addition of multiple glutamate moieties by folylpolyglutamate synthase
to yield THF‐polyglutamate. Polyglutamilation may also take place before the occurrence of
the reduction step, being catalyzed by DHF synthase or, in many bacteria, by a bifunctional
enzyme that is responsible for both DHF synthase and folylpolyglutamate synthase activities
[37].

However, although all available complete bifidobacterial genomes are expected to specify
aminodeoxychorismate synthase, a gene specifying a putative 4‐amino‐4‐deoxychorismate
lyase can only be found on the genome of B. adolescentis ATCC15703 and B. dentium Bd1 [9],
which are, thus, expected to accomplish de novo biosynthesis of pABA. In contrast, B.
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animalis subsp. lactis does not appear to possess the entire pathway for DHPPP biosynthesis
or the gene encoding dihydropteroate synthase. Thus, B. animalis subsp. lactis was predicted
to be auxotrophic for folates or DHP, and would, therefore, be unable to complete folate
biosynthesis, even if pABA was present.

Lactobacilli are also typical human gut commensals and were recently investigated to discover
if they could serve as possible folate producers [38]. Lactobacilli from various fermented foods
have been investigated as starter cultures for the manufacturing of folate‐fortified dairy
products, while lactobacilli isolated from the human gut have been explored as folate‐
producing probiotics [39–42]. The availability of genome sequences of various lactobacilli
provided an important contribution to the genetics underlying folate biosynthesis in this group
of microorganisms [38]. For example, lactobacilli did not appear to harbor the genetic deter‐
minants for de novo pABA synthesis, with the exception of L. plantarum WCFS1 [27], suggest‐
ing that the vast majority of lactobacilli were unable to synthesize folate in the absence of
pABA.

Currently, the strains of Lactobacillus with the greatest relevance for the manufacturing of
probiotics and functional foods belong to the species L. acidophilus, L. casei, L. paracasei, L.
plantarum, L. reuteri, and L. salivarius [43]. Like L. lactis, these species harbor a folate biosynthesis
cluster that includes the gene encoding dihydropteroate synthase and all of the genes for the
biosynthesis of DHPPP, with the exception of alkaline phosphatase. In L. lactis, the
dephosphorylation of dihydroneopterin triphosphate into the monophosphate was
demonstrated to occur through an alternative route, involving a Nudix pyrophosphohydro‐
lase [44]. Many lactobacilli contain various genes encoding putative Nudix enzymes, such as
mutT genes for DNA repair. However, Lactobacillus sakei, Lactobacillus helveticus, and
Lactobacillus delbrueckii have a homologue of the L. lactis gene in the fol cluster. In contrast, in
Lactobacillus fermentum, L. plantarum, and L. reuteri, the fol cluster held the gene of a putative
non‐Nudix purine NTP pyrophosphatase, which could be responsible for hydrolyzing
dihydroneopterin triphosphate in these species. As such, L. plantarum, L. sakei, L. delbrueckii,
L. reuteri, L. helveticus, and L. fermentum were predicted to generate DHPPP and could also be
folate producers if cultured with pABA present [37, 44].

4. Vitamin B12 biosynthesis

Vitamin B12, otherwise known as cobalamin, is the biggest and most intricate vitamin.
Cobalamin describes a cluster of cobalt‐containing compounds (corrinoids) that have a lower
axial ligand, which holds the cobalt‐coordinated nucleotide (5, 6‐dimethylbenzimidazole) as
a base. Although humans only use vitamin B12 for two enzymatic activities, it is still an
important dietary supplement. (R)‐methyl‐malonyl‐CoA mutase assists in the metabolism of
propionyl‐CoA, which compounds such as valine, thymine, methionine, and odd‐chain fatty
acids produce when broken down. This ado‐cobalamin‐dependent enzyme catalyzes the
rearrangement of propionyl‐CoA following its carboxylation and epimerization to succinyl‐
CoA, which then goes through the citric acid cycle. Methionine synthase needs vitamin B12 in
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the form of methylcobalamin. Using 5‐methyltetrahydrofolate as a methyl donor, this enzyme
methylates homocysteine to form methionine [45].

Humans cannot synthesize vitamin B12, and, thus must obtain it from organisms that can.
Only a limited number of bacteria are known to produce vitamin B12, three of which—
Pseudomonas denitrificans, Bacillus megaterium, and Propionibacterium freudenreichii—are used
for commercial production [46–48].

Cobalamin has the most complex structure of all the vitamins synthesized by bacteria requiring
about 30 genes for its biosynthesis. Most of the work in characterizing cobalamin biosynthesis
has been performed in Salmonella typhimurium and P. denitrificans. Two different pathways
exist for adenosylcobalamin (ado‐cobalamin) biosynthesis: (1) an oxygen‐dependent pathway,
which is found in P. denitrificans, and (2) an anaerobic pathway, which has been identified in,
among others, S. typhimurium, P. freudenreichii subsp. Shermanii, and B. megaterium. Every gene
required in the anaerobic cobalamin biosynthesis was found on the genome of S. sanguinis [49].

Genes encoding enzymes contributing to the oxygen‐dependent pathway have been given the
prefix cob, while those involved in the oxygen‐independent pathway have the prefix cbi [50].
Due to the early insertion of cobalt in the anaerobic pathway, the remaining intermediates are
cobalto‐complexes and therefore require enzymes with different substrate specificities than
the intermediates in the aerobic pathway although many of the reactions catalyzed are similar.
CobZ was identified in Rhodobacter capsulatus, which catalyzes a reaction similar to that
advanced by CobG, but in a different way, as the two proteins did not display any primary
sequence resemblance. CobZ was also found to have a flavin in the form of a non‐covalently
bound FAD, two Fe‐S centers, and a b‐type heme, which was not similar to CobG [51]. It was
thought that the final step in the cobalamin biosynthetic pathway in S. typhimurium involved
the dephosphorylation of adenosylcobalamin‐5′‐phosphate, which is catalyzed by CobC and
challenges the pathway indicated where CobS catalyzes the condensation of a‐ribazole and an
Ado‐GDP‐cobinamide [52]. The gene that reduces cobalt in the aerobic pathway has yet to be
identified, but two candidate genes were identified to encode this enzyme, named CobR [53].

LAB are traditionally known as auxotrophic for cobalamin and are generally used for the
biological analysis of this vitamin. Recently, however, cobalamins were identified in L.
reuteri as were some of the genes encoding enzymes for the biosynthesis of this vitamin [54].
The presence of a B12‐dependent metabolic pathway that converts glycerol into propanediol
most likely allowed this LAB to synthesize B12. The discovery of the biosynthetic genes could
increase the production of B12 through metabolic engineering, and facilitate the transfer of the
production pathway to other LAB.

L. reuteri CRL1098 was also found to metabolize glycerol in a B12‐free medium, indicating that
a LAB might also be able to make cobalamin [55]. Chromatographic analysis of the intracellular
bacterial extract of L. reuteri CRL 1098 proved that this strain was able to produce a cobalamin‐
like compound with an absorption spectrum that was similar to that of standard cobalamin
but had a distinct elution time, while cobalamin production was proved with different
bioassays [55]. Genetic evidence of cobalamin biosynthesis by L. reuteri CRL 1098 was then
achieved by using different molecular biology techniques, and it was found that at least 30
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genes assisted the de novo synthesis of the vitamin. The genetic organization (cob and cbi genes)
resembled that of Salmonella enterica and Listeria innocua [56].

The complete genome of Lactobacillus sanfranciscensis TMW 1.1304, isolated from industrial
sourdough fermentation, was also recently sequenced [57]. The data showed that only one
gene necessary to the cobalamine synthesis was encoded by the sequenced strain L. sanfran‐
ciscensis TMW1.1304. Conversely, growth experiments revealed that several L. sanfranciscen‐
sis strains grew on vitamin B12‐free media, which implied that these strains could synthesize
cobalamine de novo [57].

Other strains of genus Lactobacilli such as Lactobacillus coryniformis isolated from goat milk [58],
L. plantarum isolated from kanjika or Japanese pickles [59, 60], Lactobacillus rossiae isolated from
sourdough [61], and Lactobacillus fermentum CFR 2195 isolated from breast‐fed healthy infants’
fecal matter [62] were shown to produce cobalamin‐type compounds. Moreover, the genetic
and biochemical data suggested that cobalamin biosynthesis genes would be spread to
Lactobacillus buchneri, Lactobacillus hilgardii, and Lactobacillus brevis, and also contain genes of
the cob‐pdu gene cluster [63]. Therefore, the possibility of various cobalamin‐producing strains
and species of LAB would benefit not only from future basic studies on cobalamin production,
but also from its application in the development of vitamin B12‐contained fermented products.

5. Biosynthesis of other B‐group vitamins

Thiamine (vitamin B1) is a coenzyme in the pentose phosphate pathway that is required to
synthesize fatty acids, steroids, nucleic acids, and the aromatic amino acid precursors into
various neurotransmitters and other bioactive compounds essential for brain function [64].
Beyond its role as a necessary cofactor in the folate cycle, vitamin B6 (pyridoxine) also plays
an important role in amino acid metabolism, which makes it a rate‐limiting cofactor in the
synthesis of neurotransmitters such as dopamine, serotonin, gamma‐aminobutyric acid
(GABA), noradrenaline, and the hormone melatonin [64].

LAB fermentation in yogurt, cheese, and other fermented products was shown to result in
increased levels of riboflavin, folate, vitamin B12, niacin, and pyridoxine [65, 66]. Soy fermen‐
tation with Streptococcus thermophilus ST5 and Lactobacillus helveticus R0052 or Bifidobacterium
longum R0175 also caused a small increase in thiamine and pyridoxine concentration that was
not statistically significant [67].

6. Biosynthesis of vitamin K

Vitamin K serves as a cofactor for the enzyme that converts specific glutamyl residues in a few
proteins to g‐carboxyglutamyl (Gla) residues, aiding in the process. Humans obtain the daily
nutritional requirement for vitamin K through the dietary phylloquinone that exists in plants,
and, to some extent, through bacterially produced polyisoprenyl‐containing compounds

Biosynthesis of Vitamins by Probiotic Bacteria
http://dx.doi.org/10.5772/63117

141



called menaquinones created in the human gut [68]. LAB were examined for their ability to
produce quinone compounds, as vitamin K occurred naturally in two forms, namely, K1
(phylloquinone) in green plants, and K2 (menaquinones) in animals and some bacteria [69].

7. Conclusions

The use of vitamin‐producing strains provided a new perspective on the specific uses of
probiotics. Many food‐grade bacteria overproduce B vitamins, including riboflavin (vitamin
B2), folate (vitamin B11), and cyanocobalamine (vitamin B12), which could allow them to
organically enrich raw food materials like soy, milk, meat, and vegetables with B vitamins,
preventing the need for additives. Thus, the food industry could take advantage of these novel
and efficient vitamin‐producing strains to add nutritional value to fermented products and
save money in the process. Notably, vitamin metabolism pathways were shown in genes that
specified the biosynthetic enzymes for riboflavin, cobalamin, and folate production. It is
increasingly possible to identify potential vitamin‐producing strains and interpret the
intertwined mechanisms for their biosynthesis, because of the expanding availability of
genome sequences, which could be used to expand the vitamin‐producing capacities of the
human gut.

Acknowledgements

This project was funded by the International Science & Technology Cooperation Program of
China (2013DFA32330), the National Natural Science Foundation of China (No. 31071513, No.
31271821), the Natural Science Foundation of Zhejiang Province (No. LY16C200002), the
National High Technology Research and Development Program (“863” Program) of China
(2012AA022105B), the National Research Foundation for the Doctoral Program of Higher
Education (20133326110005), and the Science Foundation of the Zhejiang Education Depart‐
ment (No. Y201534497).

Author details

Qing Gu* and Ping Li

*Address all correspondence to: guqing2002@hotmail.com

Key Laboratory for Food Microbial Technology of Zhejiang Province, College of Food Science
and Biotechnology, Zhejiang Gongshang University, Hangzhou, China

Probiotics and Prebiotics in Human Nutrition and Health142



References

[1] Baku TK, Dickerson JWT. Vitamins in Human Health and Disease. CAB International,
Wallinford; 1996.

[2] LeBlanc JG, Laino JE, del Valle MJ, Vannini V, van Sinderen D, Taranto MP, de Valdez
GF, de Giori GS, Sesma F. B‐group vitamin production by lactic acid bacteria – current
knowledge and potential applications. J Appl Microbiol. 2011;111:1297–1309. DOI:
10.1111/j.1365‐2672.2011.05157.x

[3] Snell EE. From bacterial nutrition to enzyme structure: a personal odyssey. Annu Rev
Biochem. 1993;62:1–27. DOI: 10.1146/annurev.bi.62.070193.000245

[4] Hill C, Guarner F, Reid G, Gibson GR, Merenstein DJ, Pot B, Morelli L, Canani RB, Flint
HJ, Salminen S, Calder PC, Sanders ME. Expert consensus document. The International
Scientific Association for Probiotics and Prebiotics consensus statement on the scope
and appropriate use of the term probiotic. Nat Rev Gastroenterol Hepatol. 2014;11:506–
514. DOI:10.1038/nrgastro.2014.66

[5] Kanmani P, Satish Kumar R, Yuvaraj N, Paari KA, Pattukumar V, Arul V. Probiotics
and its functionally valuable products‐a review. Crit Rev Food Sci Nutr. 2013;53:641–
658. DOI: 10.1080/10408398.2011.553752

[6] Hill MJ. Intestinal flora and endogenous vitamin synthesis. Eur J Cancer Prev.
1997;6(Suppl 1):S43–S45. DOI: 10.1097/00008469‐199703001‐00009

[7] Burgess CM, Smid EJ, van Sinderen D. Bacterial vitamin B2, B11 and B12 overproduc‐
tion: an overview. Int J Food Microbiol. 2009;133:1–7. DOI: 10.1016/j.ijfoodmicro.
2009.04.012

[8] Rossi M, Amaretti A, Raimondi S. Folate production by probiotic bacteria. Nutrients.
2011;3:118–134. DOI: 10.3390/nu3010118

[9] Ventura M, Turroni F, Zomer A, Foroni E, Giubellini V, Bottacini F, Canchaya C,
Claesson MJ, He F, Mantzourani M, Mulas L, Ferrarini A, Gao B, Delledonne M,
Henrissat B, Coutinho P, Oggioni M, Gupta RS, Zhang Z, Beighton D, Fitzgerald GF,
O'Toole PW, van Sinderen D. The Bifidobacterium dentium Bd1 genome sequence reflects
its genetic adaptation to the human oral cavity. PLoS Genet. 2009;5:e1000785. DOI:
10.1371/journal.pgen.1000785

[10] Papagianni M. Metabolic engineering of lactic acid bacteria for the production of
industrially important compounds. Comput Struct Biotechnol J. 2012;3:e201210003.
DOI: 10.5936/csbj.201210003

[11] Hugenholtz J, Sybesma W, Groot MN, Wisselink W, Ladero V, Burgess K, van Sinderen
D, Piard JC, Eggink G, Smid EJ, Savoy G, Sesma F, Jansen T, Hols P, Kleerebezem M.
Metabolic engineering of lactic acid bacteria for the production of nutraceuticals.
Antonie Van Leeuwenhoek. 2002;82:217–235.

Biosynthesis of Vitamins by Probiotic Bacteria
http://dx.doi.org/10.5772/63117

143



[12] Burgess C, O’ Connell‐Motherway M, Sybesma W, Hugenholtz J, van Sinderen D.
Riboflavin production in Lactococcus lactis: potential for in situ production of vitamin‐
enriched foods. Appl Environ Microbiol. 2004;70:5769–5777. DOI:10.1128/AEM.
70.10.5769‐5777.2004

[13] Sybesma W, Burgess C, StarrenburgM, van Sinderen D, Hugenholtz J. Multivitamin
production in Lactococcus lactis using metabolic engineering. Metab Eng. 2004;6:109–
115. DOI:10.1016/j.ymben.2003.11.002

[14] Wrong O, Edmonds C, Chadwich V. The Large Intestine. Its Role in Mammalian Nutrition
and Homeostasis. Wiley & Sons, New York; 1981.

[15] Bacher A, Eberhardt S, Fischer M, Kis K, Richter G. Biosynthesis of vitamin b2 (ribo‐
flavin). Annu Rev Nutr. 2000;20:153–167. DOI: 10.1146/annurev.nutr.20.1.153

[16] Perkins JB, Pero J. Vitamin biosynthesis. In: Sonenshein A, Hoch J, Losick R., editors.
Bacillus subtilis and its Closest Relatives from Genes to Cells. ASM Press, Washington, DC,
USA; 2002. p. 271–286.

[17] Richter G, Ritz H, Katzenmeier G, Volk R, Kohnle A, Lottspeich F, Allendorf D, Bacher
A. Biosynthesis of riboflavin: cloning, sequencing, mapping, and expression of the gene
coding for GTP cyclohydrolase II in Escherichia coli. J Bacteriol. 1993;175:4045–4051.
DOI: 0021‐9193/93/134045‐07$02.00/0

[18] Hümbelin M, Griesser V, Keller T, Schurter W, Haiker M, Hohmann H, Ritz H, Richter
G, Bacher A, van Loon A. GTP cyclohydrolase II and 3,4‐dihydroxy‐ 2‐butanone 4‐
phosphate synthase are rate‐limiting enzymes in riboflavin synthesis of an industrial
Bacillus subtilis strain used for riboflavin production. J Ind Microbio Biotechnol.
1999;22:1–7. 10.1038/sj.jim.2900590

[19] Perkins J, Sloma A, Hermann T, Theriault K, Zachgo E, Erdenberger T, Hannett N,
Chatterjee N, Williams II V, Rufo Jr. GA, Hatch R, Pero J. Genetic engineering of Bacillus
subtilis for the commercial production of riboflavin. J Ind Microbiol Biotechnol.
1999;22:8–18. 10.1038/sj.jim.2900587

[20] Stahmann K, Revuelta J, Seulberger H. Three biotechnical processes using Ashbya
gossypii, Candida famata, or Bacillus subtilis compete with chemical riboflavin produc‐
tion. Appl Microbiol Biotechnol. 2000;53:509–516. 10.1007/s002530051649

[21] Schallmey M, Singh A, Ward O. Developments in the use of Bacillus species for
industrial production. Can J Microbiol. 2004;50:1–17. 10.1139/w03‐076

[22] Jimenez A, Santos MA, Pompejus M, Revuelta JL. Metabolic engineering of the purine
pathway for riboflavin production in Ashbya gossypii. Appl Environ Microbiol.
2005;71:5743–5751. doi:10.1128/AEM.71.10

[23] Park EY, Zhang JH, Tajima S, Dwiarti L. Isolation of Ashbya gossypii mutant for an
improved riboflavin production targeting for biorefinery technology. J Appl Microbiol.
2007;103:468–476. DOI: 10.1111/j.1365‐2672.2006.03264.x

Probiotics and Prebiotics in Human Nutrition and Health144



[24] Perkins JB, Pero J, Sloma A. Riboflavin overproducing strains of bacteria. European
patent EP0405370; 1991.

[25] Singh R, Deodhar AD. Relative bioavailability of riboflavin in cow's milk and fermented
milk using rat bioassay. Int Dairy J. 1994;4:59–71. DOI:10.1016/0958‐6946(94)90049‐3

[26] Bolotin A, Wincker P, Mauger S, Jaillon O, Malarme K, Weissenbach J, Ehrlich SD,
Sorokin A. The complete genome sequence of the lactic acid bacterium Lactococcus
lactis ssp. lactis IL1403. Genome Res. 2001;11:731–753. DOI:10.1101/gr.169701

[27] Kleerebezem M, Boekhorst J, van Kranenburg R, Molenaar D, Kuipers OP, Leer R,
Tarchini R, Peters SA, Sandbrink HM, Fiers MW, Stiekema W, Lankhorst RM, Bron PA,
Hoffer SM, Groot MN, Kerkhoven R, de Vries M, Ursing B, de Vos WM, Siezen RJ.
Complete genome sequence of Lactobacillus plantarum WCFS1. Proc Natl Acad Sci USA.
2003;100:1990–1995. DOI: 10.1073/pnas.0337704100

[28] Burgess CM, Smid EJ, Rutten G, van Sinderen D. A general method for selection of
riboflavin‐overproducing food grade micro‐organisms. Microb Cell Factories.
2006;5:24. DOI: 10.1186/1475‐2859‐5‐24

[29] Capozzi V, Menga V, Digesu AM, De Vita P, van Sinderen D, Cattivelli L, Fares C,
Spano G. Biotechnological production of vitamin B2‐enriched bread and pasta. J Agric
Food Chem. 2011;59:8013–8020. DOI: 10.1021/jf201519h

[30] MRC Vitamin Study Research Group. Prevention of neural tube defects: results of the
Medical Research Council vitamin study. Lancet. 1991;338:131–137. DOI: 10.1016/0140‐
6736(91)90133‐A

[31] Boushey CJ, Beresford AA, Omenn GS, Moltulsky AG. A quantitative assessment of
plasma homocysteine as a risk factor for vascular disease. J Am Med Assoc.
1995;274:1049–1057. DOI:10.1001/jama.1995.03530130055028

[32] Kamphuis MH, Geerlings MI, Grobbee DE, Kromhout D. Dietary intake of B(6‐9‐12)
vitamins, serum homocysteine levels and their association with depressive symptoms:
the Zutphen Elderly Study. Eur J Clin Nutr. 2008;62:939–945. DOI: 10.1038/sj.ejcn.
1602804

[33] Ames BN. Micronutrient deficiencies. A major cause of DNA damage. Ann NY Acad
Sci. 1999;889:87–106. DOI: 10.1111/j.1749‐6632.1999.tb08727.x

[34] Combs GF. The Vitamins: Fundamental Aspects in Nutrition and Health. Academic Press,
San Diego; 1992.

[35] Brody T. Folic acid. In: Machlin LJ, editor. Handbook of Vitamins. Marcel Dekker Inc.,
New York; 1991. p. 453–489.

[36] Laiño JE, de Giori GS, LeBlanc JG. Folate production by lactic acid bacteria. In: Watson
R, editor. Bioactive Foods and Supplements in Health Promotion ‐ Liver and Gastrointestinal

Biosynthesis of Vitamins by Probiotic Bacteria
http://dx.doi.org/10.5772/63117

145



Disease. Elsevier, Oxford, UK; 2013. p. 251–270. DOI:10.1016/B978‐0‐12‐397154‐8.00030‐
0

[37] De Crécy‐Lagard V, El Yacoubi B, de la Garza RD, Noiriel A, Hanson AD. Comparative
genomics of bacterial and plant folate synthesis and salvage: predictions and valida‐
tions. BMC Genomics. 2007;8:245. DOI: 10.1186/1471‐2164‐8‐245

[38] Kleerebezem M, Vaughan EE. Probiotic and gut lactobacilli and bifidobacteria:
molecular approaches to study diversity and activity. Annu Rev Microbiol.
2009;63:269–290. DOI: 10.1146/annurev.micro.091208.073341

[39] Rao DR, Reddy AV, Pulusani SR, Cornwell PE. Biosynthesis and utilization of folic acid
and vitamin B12 by lactic cultures in skim milk. J Dairy Sci. 1984;67:1169–1174. DOI:
10.3168/jds.S0022‐0302(84)81419‐8

[40] Wegkamp A, Starrenburg M, de Vos WM, Hugenholtz J, Sybesma W. Transformation
of folate‐consuming Lactobacillus gasseri into a folate producer. Appl Environ Microbiol.
2004;70:3146–3148. DOI: 10.1128/AEM.70.5.3146‐3148.2004

[41] Santos F, Wegkamp A, de Vos WM, Smid EJ, Hugenholtz J. High‐level folate production
in fermented foods by the B12 producer Lactobacillus reuteri JCM1112. Appl Environ
Microbiol. 2008;74:3291–3294. DOI: 10.1128/AEM.02719‐07

[42] Laino JE, Leblanc JG, Savoy de Giori G. Production of natural folates by lactic acid
bacteria starter cultures isolated from artisanal Argentinean yogurts. Can J Microbiol.
2012;58:581–588. DOI: 10.1139/w2012‐026

[43] FAO/WHO. Health and nutritional properties of probiotics in food including powder
milk with live lactic acid bacteria. In: Report of a Joint FAO/WHO Expert Consultation on
Evaluation of Health and Nutritional Properties of Probiotics in Food including Powder Milk
with Live Lactic Acid Bacteria, Córdoba, Argentina. WHO, Geneva, Switzerland; 2001. p.
1–34.

[44] Klaus SM, Wegkamp A, Sybesma W, Hugenholtz J, Gregory JF III, Hanson AD. A nudix
enzyme removes pyrophosphate from dihydroneopterin triphosphate in the folate
synthesis pathway of bacteria and plants. J Biol Chem. 2005;280:5274–5280. DOI:
10.1074/jbc.M413759200

[45] Ellenbogen L, Cooper BA. Vitamin B12. In: Machlin, L.J., editor Handbook of Vitamins.
Marcel Dekker Inc., New York; 1991. p. 491–536.

[46] Warren MJ, Raux E, Schubert HL, Escalante‐Semerena JC. The biosynthesis of adeno‐
sylcobalamin (vitamin B12). Nat Prod Rep. 2002;19:390–412. DOI: 10.1039/B108967F

[47] Warren MJ. Finding the final pieces of the vitamin B12 biosynthetic jigsaw. Proc Natl
Acad Sci USA 2006;103:4799–4800. DOI: 10.1073/pnas.0601030103

[48] Escalante‐Semerena JC. Conversion of cobinamide into adenosylcobamide in bacteria
and archaea. J Bacteriol. 2007;189:4555–4560. DOI: 10.1128/JB.00503‐07

Probiotics and Prebiotics in Human Nutrition and Health146



[49] Xu P, Alves JM, Kitten T, Brown A, Chen Z, Ozaki LS, Manque P, Ge X, Serrano MG,
Puiu D, Hendricks S, Wang Y, Chaplin MD, Akan D, Paik S, Peterson DL, Macrina FL,
Buck GA. Genome of the opportunistic pathogen Streptococcus sanguinis. J Bacteriol.
2007;189:3166–3175. DOI: 10.1128/JB.01808‐06

[50] Martens JH, Barg H,Warren MJ, Jahn D. Microbial production of vitamin B12. Appl
Microbiol Biotechnol. 2002;58:275–285. DOI: 10.1007/s00253‐001‐0902‐7

[51] McGoldrick HM, Roessner CA, Raux E, Lawrence AD, McLean KJ, Munro AW,
Santabarbara S, Rigby SE, Heathcote P, Scott AI, Warren MJ. Identification and
characterization of a novel vitamin B12 (cobalamin) biosynthetic enzyme (CobZ) from
Rhodobacter capsulatus, containing flavin, heme, and Fe–S cofactors. J Biol Chem.
2005;280:1086–1094. DOI: 10.1074/jbc.M411884200

[52] Zayas CL, Escalante‐Semerena JC. Reassessment of the late steps of coenzyme B12
synthesis in Salmonella enterica: evidence that dephosphorylation of adenosylcobala‐
min‐ 5′‐phosphate by the CobC phosphatase is the last step of the pathway. J Bacteriol.
2007;189:2210–2218. DOI: 10.1128/JB.01665‐06

[53] Heldt D, Lawrence AD, Lindenmeyer M, Deery E, Heathcote P, Rigby SE, Warren MJ.
Aerobic synthesis of vitamin B12: ring contraction and cobalt chelation. Biochem Soc
Trans. 2005;33:815–819. DOI: 10.1042/BST0330815

[54] Kleerebezem M, Hugenholtz J. Metabolic pathway engineering in lactic acid bacteria.
Curr Opin Biotechnol. 2003;14:232–237. DOI:10.1016/S0958‐1669(03)00033‐8

[55] Taranto MP, Vera JL, Hugenholtz J, de Valdez GF and Sesma F. Lactobacillus reuteri
CRL1098 produces cobalamin. J Bacteriol. 2003;185:5643–5647. DOI: 10.1128/JB.
185.18.5643‐5647.2003

[56] Santos F, Vera JL, Lamosa P, de Valdez GF, de Vos WM, Santos H, Sesma F and
Hugenholtz J. Pseudovitamin B(12) is the corrinoid produced by Lactobacillus reuteri
CRL1098 under anaerobic conditions. FEBS Lett. 2007;581:4865–4870. DOI: 10.1016/
j.febslet.2007.09.012

[57] Vogel RF, Pavlovic M, Ehrmann MA, Wiezer A, Liesegang H, Offschanka S, Voget S,
Angelov A, Böcker G, Liebl W. Genomic analysis reveals Lactobacillus sanfranciscensis
as stable element in traditional sourdoughs. Microb Cell Factories. 2011;10:S6. DOI:
10.1186/1475‐2859‐10‐S1‐S6

[58] Martin R, Olivares M, Marin ML, Xaus J, Fernandez L, Rodriguez JM. Characterization
of a reuterin‐producing Lactobacillus coryniformis strain isolated from a goat's milk
cheese. Int J Food Microbiol. 2005;104:267–277. DOI: 10.1016/j.ijfoodmicro.2005.03.007

[59] Madhu AN, Giribhattanavar P, Narayan MS, Prapulla SG. Probiotic lactic acid bacte‐
rium from kanjika as a potential source of vitamin B12: evidence from LC‐MS, immu‐
nological and microbiological techniques. Biotechnol Lett. 2010;32:503–506. DOI:
10.1007/s10529‐009‐0176‐1

Biosynthesis of Vitamins by Probiotic Bacteria
http://dx.doi.org/10.5772/63117

147



[60] Masuda M, Ide M, Utsumi H, Niiro T, Shimamura Y, Murata M. Production potency
of folate, vitamin B(12), and thiamine by lactic acid bacteria isolated from Japanese
pickles. Biosci Biotechnol Biochem. 2012;76:2061–2067. DOI: 10.1271/bbb.120414

[61] De Angelis M, Bottacini F, Fosso B, Kelleher P, Calasso M, Di Cagno R, Ventura M,
Picardi E, van Sinderen D, Gobbetti M. Lactobacillus rossiae, a vitamin B12 producer,
represents a metabolically versatile species within the Genus Lactobacillus. PLoS One.
2014;9:e107232. DOI: 10.1371/journal.pone.0107232

[62] Basavanna G, Prapulla SG. Evaluation of functional aspects of Lactobacillus fermentum
CFR 2195 isolated from breast fed healthy infants’ fecal matter. J Food Sci Technol.
2013;50:360–366. DOI: 10.1007/s13197‐011‐0345‐9

[63] Capozzi V, Russo P, Duenas MT, Lopez P, Spano G. Lactic acid bacteria producing B‐
group vitamins: a great potential for functional cereals products. Appl Microbiol
Biotechnol. 2012;96:1383–1394. DOI: 10.1007/s00253‐012‐4440‐2

[64] Kerns JC, Arundel C, Chawla LS. Thiamin deficiency in people with obesity. Adv Nutr
Int Rev J. 2015;6:147–153. DOI: 10.3945/an.114.007526

[65] Shahani K, Chandan RC. Nutritional and healthful aspects of cultured and culture‐
containing dairy foods. J Dairy Sci. 1979;62:1685–1694. DOI:10.3168/jds.S0022‐
0302(79)83481‐5

[66] Alm L. Effect of fermentation on B‐vitamin content of milk in Sweden. J Dairy Sci.
1982;65:353–359. DOI: 10.3168/jds.S0022‐0302(82)82199‐1

[67] Champagne CP, Tompkins TA, Buckley ND, Green‐ Johnson JM. Effect of fermentation
by pure and mixed cultures of Streptococcus thermophilus and Lactobacillus helveticus on
isoflavone and B‐vitamin content of a fermented soy beverage. Food Microbiol.
2010;27:968–972. DOI: 10.1016/j.fm.2010.06.003

[68] Suttie JW. The importance of menaquinones in human nutrition. Annu Rev Nutr.
1995;15:399–417. DOI: 10.1146/annurev.nu.15.070195.002151

[69] Morishita T, Tamura N, Makino T, Kudo S. Production of menaquinones by lactic acid
bacteria. J Dairy Sci. 1999;82:1897–1903. DOI:10.3168/jds.S0022‐0302(99)75424‐X

Probiotics and Prebiotics in Human Nutrition and Health148


