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Polyamine composition and concentration in Mao-tofu made by two different strains of 

filamentous fungi. 
 

Naoyoshi Nishibori1, Kiyo Okazaki2, Takefumi Sagara3 

 
Summary 
Polyamine is the generic term for putrescine and spermidine, as well as their precursor 
diamine putrescine, and it is known to be distributed by almost all living cells. Although the 
specific functions of polyamines are now not yet fully understood, it is known that they are 
essential for cell growth and are important for longevity. The polyamine contents in 
fermented foods, soybeans and shiitake mushrooms are known to be high. In this 
experiment, fermented tofu, or mao-tofu, was made using two strains of filamentous fungi 
(K and M), one of which is Mucor, which is usually used in the fermentation of mao-tofu. 
The polyamine content and the composition of the two mao-tofu fermented with different 
fungi differed significantly. The concentration of polyamines in both mao-tofu increased with 
fermentation, and the concentration of putrescine and cadaverine were much higher when 
fast-growing strain (K) was used. Mao-tofu made using fast growing fungi seemed to contain 
a high concentration of polyamines and could be useful for increasing polyamine uptake.    
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Table 1. Protein contents in Mao-tofu 
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