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Phytases from Bifidobacteria for human nutrition

The use of phytases improves the mineral bioavailability of cereal-based products by removing phytate (InsP6), which 
is a common practice in animal nutrition. Furthermore, the generated products of hydrolysis (lower myo-inositol 

phosphates) may positively affect human health, specially the myo-inositol triphosphates (InsP3). In general, commercial 
phytases are produced employing filamentous fungi and at the moment, they are only used in animal feeding. The presence 
of phytase activity in Bifidobacterium strains and its potential use in food processing has been described. The results showed 
that the phytate-degrading Bifidobacterium strains and their phytases reduced the InsP6 content to a greater extent than the 
endogenous phytase during process of bread, infant cereals and/or fermented soy milk, without changing significantly the 
technological and sensorial quality of products. The phytate-degrading Bifidobacterium strains may be proper organisMS for 
the production of food-grade phytase and for their direct use in food manufacture. The fact that the phytase enzymes are 
produced by strains of bifidobacteria, which are GRAS/QPS (Generally Regarded as Safe/Qualified Presumption of Safety) 
microorganisMS, makes this strategy particularly suitable to reduce the content of InsP6 in products rich in phytates for 
human and animal consumption.
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