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Effect of Upland Crops in KAGOSHIMA on the Growth of Bifidobacteria
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Effects of upland crops in Kagoshima prefecture on the growth of Bifidobacteria were examined in these edible and waste portions.

The edible portion of wax gourd, sponge gourd, chayote (white, green), blue zuiki, stems of malabar nightshade, manchurian wild rice and

the waste portion of wax gourd, sponge gourd, chayote, cotton of broad beans had large effect on the growth of the five species of

Bifidobacteria. Especially wax gourd, sponge gourd, chayote (white), chayote (green), and manchurian wild rice showed remarkable effects on

the growth enhance of all applied Bifidobacteria including both edible and waste portions.

These results are to be expected for new uses of the waste portions.

Key words: upland crops, bifidobacteria, edible portion, waste portion.
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Table 1. Water contents of freeze-dried upland crops
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IZOWTIE, B F I pH,5~60L, EHHEH W
2N, FOMOATEEOE T 4 XAEIZHOWTIE, pH
5.0~55 LWV LMEA R Lz, RIS EEOE Y 4 X
AR 4 CpH5.0~5.5 EFHVE LPEZ R LT,

Samples Portion Water contents | Samples Portion Water contents
(%) (%)

Skin 93.3 Ryokuchiku Shoots/trip 43.2
Wax gourd Fruit 94.0 Shoots/body  69.6

Core 91.5 Blue zuiki Skin 65.6

Skin 82.7 Petiole 93.5
Sponge gourd Immature 87.7 Malabar Leaves 86.4

Fruit 88.2 nightshade Stems 85.4

Skin 79.9 Tossa jute Leaves 71.3
Chayote(white) Fruit 78.2 Petiole 53.7

Core 56.7 Stems 68.1

Skin 83.9 Water Leaves 65.4
Chayote(green) Fruit 78.5 convolvulus  Petiole 49.7

Core 61.0 Stems 59.1
Okra Pods 54.8 Manchurian  Stems/trip 48.5

Immature pods 87.2 wild rice Stems/body 69.8
Broad beans Immature beans 77.3

Cotton 93.7
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Table 2. Effect of various upland crops on growth of Bifidobacteria

Sample Portion Growth of Bifidobacteria*
B.adolescentis  B.bifidum  B.breve B.infantis B.longum
Skin +++ +++ +++ +++ +++
Wax gourd Fruit +++ +++ +++ +++ +++
Core ++ +++ +++ +++ +++
Skin +++ +++ +++ +++ +++
Sponge gourd Immature et +++ +++ +++ +++
fruit
Core +++ +++ +++ St ot
Skin +++ +++ +++ +++ -+
Chayote(white)  Fruit +++ +++ +++ +++ +++
Core +++ +++ +++ +++ -+
Skin +++ +++ +++ +++ +++
Chayote(green)  Fruit o+ ++ F+ —— ——
Core +++ +++ +++ +++ -+
Okra Pods ++ ++ ++ ++ 4+
Immature +++ ++ ++ ++ ++
pods
Broad beans Immature ++ + ++ ++ ++
beans
Cotton +++ +++ +++ +++ -+
Ryokuchiku Shoots/trip ++ + ++ ++ 4+
Shoots/body ++ ++ ++ ++ ++
Blue zuiki Skin + + + ++ ++
Petiole +++ +++ +++ +++ +++
Malabar Leaves =+ =+ + + +
nightshade Stems +++ +++ +++ ot et
Leaves + + + + +
Tossa jute Petiole + + + + +
Stems + + + + +
Water Leaves =+ =+ =+ =+ +
convolvulus Petiole + + + + +
Stems + + + + +
Manchurian Stems/trip +++ +++ +++ 4+ +++
wild rice Stems/body +++ +++ +++ +++ +++
Glucose Control +++ - -k e o

*k Bacterial fermentation was evaluated by measuring the pH of the incubated media.

—:6.0=pH, £:5.5<pH<6.0, +:5.0<pH=5.5, ++:4.5<pH=5.0, +++pH=4.5
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