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Summary 
It has been reported that Lactobacillus delbrueckii subsp. bulgaricus produce 

polysaccharides, and their ability to produce polysaccharides varies depending on the strain. 
Among them, Lactobacillus delbrueckii subsp. bulgaricus OLL1073 R-1 strain, which has a large 
production ability, has been used for manufacturing of R-1 yogurt (Meiji Co., Ltd.) in the form of 
being mixed with Streptococcus thermophilus.  We focused on the fact that substances with 
physiological activity are high molecular weight polysaccharide.  We constructed a simple gel 
filtration system using an open column, and found that high molecular weight polysaccharides 
and low molecular weight polysaccharides can be easily separated. We analyzed prototypes that 
had been fermented at 37℃ or 30℃ for 1 to 3 days using milk, sugars and R-1 cup type 
commercial products as starters using this system.  As a result, it was clarified that the 
contents of the high molecular weight water-soluble polysaccharides having a molecular weight 
of 2000 kDa or more have lot differences in the commercial products used as starters, and the 
polysaccharides was accumulated to the same concentration as the products in the prototypes. 
The high molecular weight polysaccharides obtained from the prototype by gel filtration were 
94 % neutral polysaccharides with Gal : Glc = 3 : 2, which were consistent with those of the 
commercial product.  
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