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Fig.1 EPS biosynthesis gene clusters of L. plantarum WCFS1, AR113 and AR307
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Fig.2 Hypothetical EPS biosynthetic pathway of L. plantarum
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Fig.3 Biological functions of EPSs from L. plantarum
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Biosynthesis and Biological Functions of Extracellular Polysaccharides

from Lactiplantibacillus plantarum

Li Fengjiao, Xia Yongjun, Xiong Zhigiang, Ai Lianzhong, Wang Guangqiang”
(School of Health Science and Engineering, University of Shanghai for Science and Technology, Shanghai Engineering
Research Center of Food Microbiology, Shanghai 200093)

Abstract Exopolysaccharides, as a kind of important surface molecule of Lactiplantibacillus plantarum (L. plantarum),
have attracted much attention in various fields. Their biosynthesis is mainly regulated by EPS biosynthesis gene clusters.
Different L. plantarum strains have different EPS biosynthesis gene clusters, and the resulting exopolysaccharides exhibit
different composition and structure. These exopolysaccharides affect the interaction between microbial hosts in a strain
specific manner, thus showing good biological functions such as anti—oxidation, anti—tumor and immune regulation. This
article summarized the basic characteristics of exopolysaccharides of L. plantarum and reviewed the synthesis and biologi-
cal functions of exopolysaccharides of L. plantarum, with a view to providing research ideas for analyzing the relationship
between genetic information, physicochemical characteristics and physiological functions of the exopolysaccharides biosyn-
thesis and clarifying the mode of probiotic effect of L. plantarum.

Keywords Lactiplantibacillus plantarum; exopolysaccharide; biological function



