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Abstract 

Fermented foods prove many benefits for human health. The purpose of this study was to determine if these strains 

sequestered aflatoxin B1 (AFB1) invitro. We isolated 300 gram positive lactic acid bacteria (LAB) from Kimere a 

fermented food product from Eastern Kenya. Sixteen strains were identified for further investigation. The maximum 

survival in gastric juice, captured by measuring optic densities spectrophotometrically at 600nm was for Weissella cibaria 

NN20 isolates in comparison to positive control probiotic Lactobacillusrhamnosus GR1 and negative control Escherichia 

coli GR12 (1.515±0.132, 1.459±0.085, 1.442±0.047 respectively). There was similar survival of Weissella cibaria NN20 

compared to Escherichia coli GR12. Binding with AFB1 was found to be slightly better for Weissella cibaria NN20 

(43.7±2.3 %) than Lactobacillus rhamnosus GR1.The final pH, viscosity and general organoleptic acceptance compared to 

fermented milk with traditional yogurt starter cultures (P>0.05). 
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Introduction 

     The consumption of fermented food dates back to at 
least Hippocratic Corpus of Ancient Greece [1]. In South 
Sahara Africa consumption is second to Europe [2]. In 

Kenya, fermented foods have played a significant role in 
the diet, with traditional cereal product fermentation 
used to reduce the microbial contamination of porridges 
[3].Fermentation provides bio-enrichment of the final 
food product, and diversity of aromas flavors and texture, 
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along with enhanced shelf life, and improved nutrient 
bioavailability [4-6]. 
 
     Traditionally, fermentation of food products in Kenya 
has been through a simple spontaneous process. This has 
been regarded as advantageous among the rural 
communities where equipment is rudimentary and the 
system requires limited space [5]. Spontaneous 
fermentation has been integral to numerous food 
products across the world [7]. From Eastern Kenya, 
Kimere joins the long list of these products. Kimere is a 
fermented dough made by wet milling of millet then 
either wrapped with green banana leaves or put in 
calabash and left to ferment for 12 hours before 
consumption (Figure 1). It constituted a staple food 
before introduction of maize. Studies have shown that 
spontaneous fermentation of cereals in tropic takes place 
mainly through lactic acid bacteria (LAB) activities [8], 
organisms that provide many health benefits, including 
reducing uptake of carcinogenic aflatoxins present in the 
food supply in Eastern Kenya [9,10]. Cereals can contain 
molds that produce secondary toxic metabolites called 
mycotoxins. These include fumonisins, ocratoxin A, 
zearalenone and aflatoxins [11]. Detoxification of cereals 
by use of LAB therefore adds great value [11-13]. The 
capacity to detoxify varies amongst bacterial strains 
[14,15]. 
 

 

 

Figure 1: Preparation of Kimere spontaneously 
fermented and made from pearl millet. 

    

  Some of the LAB have been of importance in 
fermentation of pearl millet, particularly useful in early 
age due to the nature of biomass transformation during 
the fermentation process [16]. In addition, fermentation 
has increased bioavailability of important elements, such 
as iron and zinc, due to degradation of phytates in cereals, 
and this has been valued for food safety [17,18]. 
Furthermore, isolates from spontaneously fermented 
products have been utilized to prepare fermented food 
product either by back sloping or through pure isolates 
[19-20]. 
 
     When Kimere consumption was part of the staple diet 
in Eastern Kenya, there were fewer reported cases of 
aflatoxicosis [10]. The objective of the present study was 
to assess the ability of LAB isolated from Kimere, for 
sequestration of aflatoxins. 
 

Materials and Methods 

Kimere sampling  

     Thirty samples of spontaneously fermented kimere 
were collected from 30 different homestead in three sub-
counties of Eastern Kenya. The samples were put in 
sterile screw caps tubes, rapidly cooled using dry ice 
parks, transported in cool boxes, and stored below -4°C 
until microbiological analysis. 
  

Isolation of LAB 

     Serial dilutions of the fermented food were incubated 
in MRS agar (Hi media laboratories Pvt Ltd, Kenya) for 24 
hours at 37°C. Colonies were grouped according to their 
appearance: shine, shape, size and colour. The colonies 
were then streaked on the MRS agar incubated at 37°C for 
24 hours and Gram stained. Three hundred Gram positive, 
rod-shaped, non-motile, non-budding isolates with 
negative endospore test were selected for further study, 
stored at -80°C.  
 

Survival of Strains in AFB1solution 

     Eight ppm solution of aflatoxin B1 (AFB1) was 
prepared (sigma ALdrich A6636-1mg). Strains 
concentrations were standardized in PBS to a consistent 
optical density (OD) in a 96 well plate, with one strain in 
three wells per plate. The ODs were captured every 30min 
for a period of 18 hours. 
 

Acid Tolerance Test 

     We modified the methods of [20] and [21] to test for 
survival of strains in low acidity, with PBS, pH adjusted to 
pH2, pH3 and pH7. With strains concentration 
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standardized by taking their ODs and concentration 
adjusted following the formula C1 x V1=C2 x V2 where C1 
is OD of known concentration of strain, V1 is the known 
volume of the strain, V2 is unknown final volume after 
adjusting and C2 is the desired standard OD .The bacterial 
strains at pH2, pH3, pH7 were transferred in a 96 micro 
wells plate, with each strain in three wells per plate per 
pH. The ODs were captured after every 30 minutes for 18 
hours using multi scan machine (Thermal Electron 
Corporation) at 600nm [23]. 
 

Bile Tolerance Test 

     The MRS broth was prepared then pH adjusted to 3, 
using 0.1m hydrogen chloride (HCl). The oxygall bile 
(Difco) was added according to manufacturer 
specification at 3%v/v. The ability of the bacteria to 
survive was tested in triplicate in a 96 micro well plate. 
The ODs were captured at 600nm for every intervals of 30 
min for a period of 16 hours.  
 

Isolate Identification 

     Strains for DNA analysis were extracted using the 
QIAamp DNA stool mini kit (Qiagen). Strains were 
vortexed in1 mL buffer ASL before removal and addition 
of 0.1 mm zirconia/silica beads (Biospec Products) with 2, 
30 seconds rounds of bead beating at full speed with 
cooling on ice in between (Mini-Bead Beater; Biospec 
Products).We used the forward primer 
(CCATCTCATCCCTGCGTGTCTCCGACTCAGCWACGCGARG
AACCTTACC) and reverse primer 
(CCACTACGCCTCCGCTTTCCTCTCTATGGGCAGTCGGTGAT
ACRACACGAGCTGACGAC) for sequencing. Amplification 
was carried out in 42 mL with each primer present at a 10 
mL (3.2 pMol/mL stock), 20 mL GoTaq hot start colorless 
master mix (Promega) and 2 mL extracted DNA. The PCR 
protocol was as follows: initial activation step at 95uC for 
2 minutes and 25 cycles of 1 minute 95uC, 1 minute 55uC 
and 1 minute 72uC. PCR products were quantified by use 
of gel electrophoresis. At the London Regional Genomics 
Centre (LRGC, www.lrgc.ca, London, Ontario, Canada) 
samples were treated with an Ion OneTouch System (Life 
Technologies) and sequenced on an Ion Torrent Personal 
Genome Machine sequencer on a 316 chip (Life 
Technologies) [24]. 
 

Master Mix Preparation 

     50 ul of different reagent was added to 10 ul instaGene 
product to prepared 60 ul of master mix. Thus 20.4ul of 
distilled water (dH20) was added first in a 100ul vials. 
This followed 8.4 ul of dinitrogen phosphates (dNTPs) of 
1.25mM. Then 5ul of 10x PCR buffer was added. 2.5 ul 
magnesium chloride (MgCl2) of 50mM concentration was 

added. 1.6 ul of HAD-1 and HAD-2 of 20uM strength 
forward and reverse primers were added respectively. 
Finally Taq (5ul/ml) according to manufacturer 
specification was added before the master mix was mixed 
thoroughly and inserted into PCR master cycler. 
 

Gel Electrophoresis and PCR Products 
Quantification 

     To establish quality and quantity of PCR products, gel 
electrophoresis was performed. To prepare the gel, 0.5 g 
of agarose was weighed into a conical flask; 50ml of 0.5x 
TBE was added and swirled to mix, then microwaved for 1 
minutes to dissolve agarose and thereafter allowed to cool 
to 60°C. Then, 1ul of ethidium bromide (10mg/mL) was 
added before pouring slowly into the tank. Finally, 0.5x 
TBE buffer was poured into the gel tank to submerge the 
gel to 2-5mm depth.  
 
     10ul of PCR products were transferred to a fresh 
microfuge tube well labelled to identify the lanes on the 
gel photograph. 2ul of loading buffer (bromophenol blue, 
Sigma B8026)-to give the colour and density to the 
sample to make it easy to load into the well- was added 
into 10ul sample. After the marker dye had run ¾ of the 
tank the gel was stopped and results taken by X-ray photo 
in UV light box. 
 

Fermented Milk Yogurt-Like Product 
Developments. 

     Streptococcus thermophilus and respective bacterial 
strains were used at the ratio of one is to one during 
inoculation. Cultivation of the LAB strains was performed 
in MRS broth before harvesting after 24 hours incubation 
at 37 °C anaerobically. The S. thermophilus were grown in 
demane 17 (M17) broth. The yogurt was produced with 
pasteurized cow’s milk, and taste, flavor, colour, ph and 
viscosity were determined organoleptically. 

 
AFB1 Binding by the Strains in Milk Fermented 
Products 

     Prepared skim milk was heated at 90°C for 5 min and 
then cooled to 42°C. A stock solution of AFB1(Sigma 
ALdrich A6636-1mg) was collected from 5 μg/ml AFB1 in 
ben-zene/acetonitrile derived from stock, and evaporated 
by heating in a water bath at 80°C. AFB1 residue was 
dissolved in 2 ml methanol. A volume of 0.08 ml was 
transferred from the contaminated methanol to 20 ml of 
skim milk, resulting in milk containing 10 ng/ml AFB1. 
Then, 20 ml milk was inoculated with 2% cells of S.  
thermophilus and one LAB strain at 1:1. Cell-free 
reconstituted milk contaminated with AFB1was used for 
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positive control with only Streptococcus thermophilus, 
while fermented products made from uncontaminated 
reconstituted milk was used for negative control. The 
samples were incubated at 42°C for 4 hours. Fermented 
milk products were then centrifuged and unbound AFB1 
in the supernatant was determined by High Performance 
Liquid Chromatography (HPLC). Each sample for the 
HPLC analysis was diluted 1:125 in PBS. 1.5ml of this 
solution was transferred into Eppendorf safe lock vials for 
aflatoxin binding analysis using high performance liquid 
chromatography technique [25]. The percentage of AFB1 
bound to the cells was calculated as the difference 
between the total AFB1 the amount of free AFB1 in the 
resultant solution. Data from triplicate experiments were 
integrated and recorded using a Millennium 
chromatography manager Software 2010 (Waters, 
Milford, MA) as appropriate. In this study all assays were 
performed three times and both positive and negative 
controls were included. At the same time fermented milk 
products with uncontaminated milk were tested for 
viscosity and pH. Yogurt prepared using Lactobacillus 
delbreuckii subsp. bulgaricus and S. thermophilus at the 
ratio of 1:1 was used as a control. 
 

Results 

     Of 300 isolates from Kimere, 16 strains were selected 
for further experiments based on morphologically gram 

 positive rods, ability to survive in low acidity, catalase 
test negative, non-motile and endospore test negative 
(Figure 2). 

 
 

 

Figure 2: Microscopy and gram stain characteristic of 
Weissella cibaria NN20 isolate. 

     
     The strains showed significance sequestration of AFB1 
(P<0.05 compared to the negative control). The highest 
sequestration was 43.7%±2.3 of available AFB1, for strain 
NN20, almost four times compared to negative control 
which sequestered 10.9%±1.5 (Table 1).  

 

Strain 
ug/ml average AFB1 

based on St. curve 
ug/ml Corrected 

average AFB1 
St dev %free AFB1 

Bound 

%AFB1* 
NN1 5.18 3.21 2 62 38 
NN3 4.92 2.84 2.3 57.8 42.2 
NN6 5.06 3.04 1.3 60.1 39.9 
NN7 5.23 3.28 7.8 62.8 37.2 
NN8 5.16 3.18 3.7 61.7 38.3 
NN9 5.05 3.03 5.7 60 40 

NN11 5.29 3.37 5.3 63.7 36.3 
NN13 5 2.95 6.4 59.1 40.9 
NN14 5.05 3.03 2.9 60 40 
NN16 5.01 2.97 2.3 59.3 40.7 
NN18 3.33 1.93 1.2 58 42 
NN19 5.14 3.15 6.4 61.3 38.7 
NN20 4.83 2.72 2.3 56.3 43.7 
NN21 5.04 3.01 0.3 59.7 40.3 
NN22 5.04 3.01 6.9 59.8 40.2 
NN26 5.02 2.98 2 59.4 40.6 
GR28 4.99 2.94 2 58.9 41.1 
GR1 5.22 3.27 3.6 62.7 37.3 

GR12 5.62 5.01 1.5 89.1 10.9 
Blank 6.29 6.27 8.6 99.84 0.16 

Table 1: LAB strains binding to AFB1 after being fermented in milk. 
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     The figures for strain binding representing binding 
after correction with the brank reading. 
 
     All the strains were identified to species level after DNA 
amplification using polymer chain reaction method 
followed by DNA quantification by gel electrophoresis 
methods (Figure 3). 
 

 

Figure 3: Photo of PCR products quantification of 
selected strains by gel electrophoresis Shows ladder 
(C), and strainsNN1, NN7, NN13, NN20, NN26 as 
indicated of the 16 strains, 25% were related to 
Lactobacillus fermentum; 68.75% Weissella cibari; and 
one was Weissella confuse (Table 2).  

Strain/code 
Possible Isolates 

Identity 
% identified 

characteristics 

NN1 
Lactobacillus 

fermentum 
98.90% 

NN3 Weissella cibaria 99.9 
NN6 Weissella cibaria 100 

NN7 
Lactobacillus 

fermentum 
99 

NN8 Weissella cibaria 100 
NN9 Weissella cibaria 99.9 

NN11 Weissella cibaria 99.9 

NN13 
Lactobacillus 

fermentum 
99.1 

NN14 Weissella cibaria 99.9 
NN16 Weissella cibaria 99.9 
NN18 Weissella cibaria 99.9 
NN19 Weissella cibaria 100 
NN20 Weissella cibaria 99.9 
NN21 Weissella cibaria 99.9 
NN22 Weissella confusa 99.9 

NN26 
Lactobacillus 

fermentum 
99.1 

GR1 
Lactobacillus 
rhamunosus 

99.9 

GR12 Posted non similarities Not applicable 

Table 2: Molecular identification of the isolates. 
 
     All the 16LAB strains had the ability to ferment milk 
but Weissella cibariaNN20 produced the best quality 
product with viscosity and pH similar to traditional 
yoghurt (P˃0.5), as assessed blindly by three subjects 
(Figures 3, 4).  

 
 

 

Figure 3: Viscosity of fermented milk products using LAB strains from Kimere 
compared to traditional yogurt control.  
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Figure 4: The pH of fermented milk products using LAB strains from Kimere 
compared to traditional yogurt control. 

 

Discussion 

     This study showed that Kimere in Eastern Kenya 
contains LAB which has the capacity to significantly lower 
AFB1 levels in vitro. These strains from different regions 
had this capacity. The results corroborate studies that 
used fermented doughs and food products to reduce 
aflatoxin contamination [26]. The Weissella cibariaNN20 
strain had marginally the best results for AFB1 
sequestration in Kimere as a dominant species, a finding 
not previously reported for spontaneously fermented 
food in Africa [27].  
 
     The health benefits attributed to Weissella cibaria have 
been reported to include their potential to reduce the risk 
of cancer, and Sulphur production associated with 
halitosis [28-30]. It is worth noting that the isolated 
strains were capable of fermenting milk to produce 
products with viscosity and pH similar to yogurt, albeit 
the flavor was weaker. The survival rates of these isolates 
were similar to the positive control Escherichia coli GR12.  
Kimere is consumed after 48 hours when LABs stabilize in 
spontaneously fermented products [20] therefore the 
consumer will receive the high counts of the Weissella 
cibaria 
 
     Fermented millet products have been major 
contributors to the diets of people living in Eastern Kenya. 
This likely reduced the incidence of aflatoxin poisoning, 
whose incidence increased with the replacement of 
Kimere with maize.  
 

Conclusion 

     This study emphasizes that Kimere contains LAB 
strains with the potential to confer a range of health 
benefits, in particular reduced uptake of aflatoxins by 
unsuspecting children consuming contaminated products. 
Indeed, some LAB strains can even degrade aflatoxins 
(Kort et a. unpublished).The study provides support for 
people in parts of the world consuming potentially 
aflatoxin-contaminated food, to switch to fermented foods 
using organisms such as W.  cibaria and L. rhamnosus.  
 

Acknowledgement 

     This project was funded in part by Student for 
Development Funds Canada. Access to labs at the 
University of Nairobi, Agri-food Canada, and Brescia 
College, is acknowledged.  
 

References 

1. Chilton NS, Burton PJ, Reid G (2015) Inclusion of 
fermented foods in Food Guides around the world. J 
Nutr 7 (1): 390-404.  

2. Naidu AS (2000) Natural food antimicrobial systems 
2000 CRC press LLC ISBN 0-8493-2047: 451. 

3. Watson FE, Ngesa A, Onyang’o J, Alnwick D, Tomkins 
AM (1996) Fermentation--a traditional anti-
diarrhoeal practice lost? The use of fermented foods 

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4303846/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4303846/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4303846/
ftp://nozdr.ru/biblio/kolxo3/B/BH/Naidu A.S. Natural food antimicrobial systems (CRC, 2000)(ISBN 084932047X)(801s)_BH_.pdf
ftp://nozdr.ru/biblio/kolxo3/B/BH/Naidu A.S. Natural food antimicrobial systems (CRC, 2000)(ISBN 084932047X)(801s)_BH_.pdf
https://www.ncbi.nlm.nih.gov/pubmed/8833182
https://www.ncbi.nlm.nih.gov/pubmed/8833182
https://www.ncbi.nlm.nih.gov/pubmed/8833182


Food Science and Nutrition Technology 

 

Nduti NN, et al. Weissella Cibaria Nn20 Isolated from Fermented Kimere Shows 
Ability to Sequester AFB1 Invitro and Ferment Milk with Good Viscosity and Phin 
Comparison To yogurt. Food Sci Nutr Technol 2018, 3(1): 000137.  

                                        Copyright© Nduti NN, et al. 

 

7 

in urban and rural Kenya. Int J Food Sci Nutr 
47(2):171-179 

4. Esser K, Bernnett J W (2002) The mycota: a 
comprehensive treatise on fungi as experimental 
system for basic and applied research. Springer – 
verlag Berlin Hederlberg New York ISBN 978-3-642-
07481-7483: 44.  

5. Blandino A, Al-Aseeri ME, Pandiella SS, Cantero D, 
Webb C (2003) Cereal-based fermented foods and 
beverages. Food Research Inter 36(6): 527-543. 

6. Holzapfel W (2002) Use of starter cultures in 
fermentation on a household scale. Food Control 8(5-
6):241-258. 

7. Tamang JP, Watanabe K, Holzapfel WH (2016) 
Review: diversity of microorganisms in global 
fermented foods and beverages. Front Microbiol 7: 
377-382. 

8. Oguntoyinboa FA, Narbada A (2012) Molecular 
characterization of lactic acid bacteria and in situ 
amylase expression during traditional fermentation 
of cereal foods. J Food Microbial 31(2): 254-262. 

9. Nduti N, McMillan A, Seney S, Sumarah M, Njeru P, et 
al. (2016) Investigating probiotic yoghurt to reduce 
an aflatoxin B1 biomaker among school children in 
eastern Kenya: preliminary study. Int Dairy Journal 
63:124 -129. 

10. Nduti N, Njeru P, Mwaniki M, Reid G (2017) Aflatoxin 
variations in maize flour and grains collected from 
various region of Kenya. Afr J Food Agric Nutr Dev 
17(1): 11743-11756. 

11. Sweeney MJ, Dobson ADW (1998) Mycotoxin 
production by Aspergillus, Fusarium and Penicillium 
species. Int. J. Food Microbial 43(3): 141-158. 

12. Chelule PK, Mbongwa HP, Carries S, Gqaleni N (2010) 
Lactic acid fermentation improves the quality of 
amahewu, a traditional South African maize-based 
porridge. 2010. Food Chem 122 (3): 656-661. 

13. Schnürer, J, Magnusson J (2005) Antifungal lactic acid 
bacteria as bio preservatives. Trends Food 
Sci.Technol 16(1-3): 70-78. 

14. Antony U, Chandra TS (1997) Microbial population 
and biochemical changes in fermenting finger millet 
(Eleusine coracana). World J Microb. Biotech 13(5): 
533-537. 

15. Wouters JTM, Ayad EHE, Hugenholtz J, Smit G (2002) 
Microbes from raw milk for fermented dairy 
products. Int Dairy J 12(2-3): 91-109. 

16. Songré-Ouattaraa LT, Mouquet-Rivierb C, Icard-
Vernièreb C, Rochetteb I, Diawaraa B, et al. (2009) 
Potential of amylolytic lactic acid bacteria to replace 
the use of malt for partial starch hydrolysis to 
produce African fermented pearl millet gruel fortified 
with groundnut. Int. J. Food Microb 130(3): 258-264. 

17. FAO/WHO (1995) Fermentation assessment and 
research. In report of FAO/WHO workshop of 
fermented as household technology to improve food 
safety. Pretoria: world health organization. 

18. FAO/WHO (1997) carbohydrates in human nutrition. 
Interim report of a joint Expert consultation Rome: 
FAO/WHO. 

19. Mathara JM, Schillinger U, Guigas C, Franz C, Kutima 
PM, et al. (2008) Functional characteristics of 
Lactobacillus spp. from traditional Maasai fermented 
milk products in Kenya. Int J Food Microbial 126(1-2): 
57-64. 

20. Patrignani F, Lanciotti R, Mathara JM, Guerzoni ME, 
Holzapfel WH (2006) Potential of functional strains, 
isolated from traditional Maasai milk, as starters for 
the production of fermented milks. Int J Food Microb 
107(1):1-11. 

21. Maragkoudakis PA, Zoumpopoulou G, Miaris C, 
Kalantzopoulos G, Pot B, et al. (2006) Probiotic 
potential of Lactobacillus strains isolated from dairy 
products. Int Dairy J 16(3): 189-99. 

22. Zoumpopoulou G, Foligne B, Christodoulou K, 
Grangette C, Pot B, et al. (2008) Lactobacillus 
fermentum ACA-DC 179 displays probiotic potential 
in vitro and protects against trinitrobenzene sulfonic 
acid (TNBS)-induced colitis and Salmonella infection 
in murine models. Int J Food Microbial 121(1): 18-26. 

23. Ben Salah-Abbès J, Abbès S, Jebali R, Haous Z, Oueslati 
(2015) Potential preventive role of Lactic Acid 
Bacteria against aflatoxin M₁ immunotoxicity and 
genotoxicity in mice. J Immunotoxicol 12 (2):107-14. 

24. Bisanz JE, Enos MK, Mwanga JR (2014) Randomized 
open label pilot study of the influence of probiotic and 
gut microbiome on toxic metal levels in Tanzania 
pregnant women and school children. Mbio 5(5): 
1580-14 

http://www.springer.com/series/3156
http://www.springer.com/series/3156
http://www.springer.com/series/3156
http://www.springer.com/series/3156
http://www.springer.com/series/3156
https://www.sciencedirect.com/science/article/pii/S0963996903000097
https://www.sciencedirect.com/science/article/pii/S0963996903000097
https://www.sciencedirect.com/science/article/pii/S0963996903000097
https://www.sciencedirect.com/science/article/pii/S0956713597000170
https://www.sciencedirect.com/science/article/pii/S0956713597000170
https://www.sciencedirect.com/science/article/pii/S0956713597000170
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4805592/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4805592/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4805592/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4805592/
https://www.ncbi.nlm.nih.gov/pubmed/22608231
https://www.ncbi.nlm.nih.gov/pubmed/22608231
https://www.ncbi.nlm.nih.gov/pubmed/22608231
https://www.ncbi.nlm.nih.gov/pubmed/22608231
https://www.sciencedirect.com/science/article/pii/S0958694616302357
https://www.sciencedirect.com/science/article/pii/S0958694616302357
https://www.sciencedirect.com/science/article/pii/S0958694616302357
https://www.sciencedirect.com/science/article/pii/S0958694616302357
https://www.sciencedirect.com/science/article/pii/S0958694616302357
https://www.ajol.info/index.php/ajfand/article/view/153796
https://www.ajol.info/index.php/ajfand/article/view/153796
https://www.ajol.info/index.php/ajfand/article/view/153796
https://www.ajol.info/index.php/ajfand/article/view/153796
https://www.ncbi.nlm.nih.gov/pubmed/9801191
https://www.ncbi.nlm.nih.gov/pubmed/9801191
https://www.ncbi.nlm.nih.gov/pubmed/9801191
https://www.sciencedirect.com/science/article/pii/S0308814610002864
https://www.sciencedirect.com/science/article/pii/S0308814610002864
https://www.sciencedirect.com/science/article/pii/S0308814610002864
https://www.sciencedirect.com/science/article/pii/S0308814610002864
https://www.sciencedirect.com/science/article/abs/pii/S0924224404001943
https://www.sciencedirect.com/science/article/abs/pii/S0924224404001943
https://www.sciencedirect.com/science/article/abs/pii/S0924224404001943
https://link.springer.com/article/10.1023/A:1018561224777
https://link.springer.com/article/10.1023/A:1018561224777
https://link.springer.com/article/10.1023/A:1018561224777
https://link.springer.com/article/10.1023/A:1018561224777
https://www.sciencedirect.com/science/article/pii/S0958694601001510
https://www.sciencedirect.com/science/article/pii/S0958694601001510
https://www.sciencedirect.com/science/article/pii/S0958694601001510
https://www.ncbi.nlm.nih.gov/pubmed/19246113
https://www.ncbi.nlm.nih.gov/pubmed/19246113
https://www.ncbi.nlm.nih.gov/pubmed/19246113
https://www.ncbi.nlm.nih.gov/pubmed/19246113
https://www.ncbi.nlm.nih.gov/pubmed/19246113
https://www.ncbi.nlm.nih.gov/pubmed/19246113
http://www.who.int/foodsafety/publications/fermentation/en/
http://www.who.int/foodsafety/publications/fermentation/en/
http://www.who.int/foodsafety/publications/fermentation/en/
http://www.who.int/foodsafety/publications/fermentation/en/
https://www.ncbi.nlm.nih.gov/pubmed/18539351
https://www.ncbi.nlm.nih.gov/pubmed/18539351
https://www.ncbi.nlm.nih.gov/pubmed/18539351
https://www.ncbi.nlm.nih.gov/pubmed/18539351
https://www.ncbi.nlm.nih.gov/pubmed/18539351
https://www.ncbi.nlm.nih.gov/pubmed/16271787
https://www.ncbi.nlm.nih.gov/pubmed/16271787
https://www.ncbi.nlm.nih.gov/pubmed/16271787
https://www.ncbi.nlm.nih.gov/pubmed/16271787
https://www.ncbi.nlm.nih.gov/pubmed/16271787
https://www.sciencedirect.com/science/article/pii/S0958694605000816
https://www.sciencedirect.com/science/article/pii/S0958694605000816
https://www.sciencedirect.com/science/article/pii/S0958694605000816
https://www.sciencedirect.com/science/article/pii/S0958694605000816
https://www.ncbi.nlm.nih.gov/pubmed/18077037
https://www.ncbi.nlm.nih.gov/pubmed/18077037
https://www.ncbi.nlm.nih.gov/pubmed/18077037
https://www.ncbi.nlm.nih.gov/pubmed/18077037
https://www.ncbi.nlm.nih.gov/pubmed/18077037
https://www.ncbi.nlm.nih.gov/pubmed/18077037
https://www.ncbi.nlm.nih.gov/pubmed/24738739
https://www.ncbi.nlm.nih.gov/pubmed/24738739
https://www.ncbi.nlm.nih.gov/pubmed/24738739
https://www.ncbi.nlm.nih.gov/pubmed/24738739
http://mbio.asm.org/content/5/5/e01580-14.abstract
http://mbio.asm.org/content/5/5/e01580-14.abstract
http://mbio.asm.org/content/5/5/e01580-14.abstract
http://mbio.asm.org/content/5/5/e01580-14.abstract
http://mbio.asm.org/content/5/5/e01580-14.abstract


Food Science and Nutrition Technology 

 

Nduti NN, et al. Weissella Cibaria Nn20 Isolated from Fermented Kimere Shows 
Ability to Sequester AFB1 Invitro and Ferment Milk with Good Viscosity and Phin 
Comparison To yogurt. Food Sci Nutr Technol 2018, 3(1): 000137.  

                                        Copyright© Nduti NN, et al. 

 

8 

25. Wild CP, Jiang YZ, Sabbioni G, Chapot B, Montesano R 
(1990) Evaluation of methods for quantitation of 
aflatoxin-albumin adducts and their application to 
human exposure assessment. Cancer Res 50(2): 245-
251. 

26. Dertli E, Mercan E, Arici M, Yılmaz MT, Sağdıç O 
(2016) Characterization of Lactic Acid Bacteria from 
Turkish sourdough and determination of their 
exopolysaccharide (EPS) production 
characteristics. LWT-Food Sc Tech 71: 116-124. 

27. Chelule PK, Mokoena MP, Gqaleni N (2010) 
Advantages of traditional lactic acid bacteria 
fermentation of food in Africa. Current Research, 
Technology and Education Topics in Applied 

Microbiology and Microbial Biotechnology. Méndez-
Vilas (Ed.)  

28. Kang MS, Kim BG, Chung J, Lee HC, Oh JS (2006) 
Inhibitory effect of Weissella cibaria isolates on the 
production of volatile sulphur compounds. J Clin 
Periodontol Mar 33(3): 226-32. 

29. Kang MS, Chung J, Kim SM, Yang KH, Oh JS (2006) 
Effect of Weissella cibaria isolates on the formation of 
biofilm. Caries Res 40(5): 418-25. 

30. Shin-Hye K, Young-Mi C, Geon-Min N, Ae-Son O 
(2014) Cancer preventive potential of kimchi lactic 
acid bacteria (Weissella cibaria, Lactobacillus 
plantarum). J Cancer Preven 19(4): 253-258. 

 
 
 
 
 
 
 
 
 

https://www.ncbi.nlm.nih.gov/pubmed/2104776
https://www.ncbi.nlm.nih.gov/pubmed/2104776
https://www.ncbi.nlm.nih.gov/pubmed/2104776
https://www.ncbi.nlm.nih.gov/pubmed/2104776
https://www.ncbi.nlm.nih.gov/pubmed/2104776
https://www.sciencedirect.com/science/article/pii/S0023643816301669
https://www.sciencedirect.com/science/article/pii/S0023643816301669
https://www.sciencedirect.com/science/article/pii/S0023643816301669
https://www.sciencedirect.com/science/article/pii/S0023643816301669
https://www.sciencedirect.com/science/article/pii/S0023643816301669
http://www.formatex.info/microbiology2/1160-1167.pdf
http://www.formatex.info/microbiology2/1160-1167.pdf
http://www.formatex.info/microbiology2/1160-1167.pdf
http://www.formatex.info/microbiology2/1160-1167.pdf
http://www.formatex.info/microbiology2/1160-1167.pdf
http://www.formatex.info/microbiology2/1160-1167.pdf
https://www.ncbi.nlm.nih.gov/pubmed/16489950
https://www.ncbi.nlm.nih.gov/pubmed/16489950
https://www.ncbi.nlm.nih.gov/pubmed/16489950
https://www.ncbi.nlm.nih.gov/pubmed/16489950
https://www.ncbi.nlm.nih.gov/pubmed/16946611
https://www.ncbi.nlm.nih.gov/pubmed/16946611
https://www.ncbi.nlm.nih.gov/pubmed/16946611
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4285955/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4285955/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4285955/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4285955/

	Abstract
	Introduction
	Materials and Methods
	Results
	Discussion
	Conclusion
	Acknowledgement
	References

