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Effects of the extract from Bacillus subtilis (natto) on
blood coagulation and fibrinolysis.
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ABSTRACT

Fermented soybeans “natto” are traditional
functional food that contains bioactive products
like Vitamin K, proteases of casein and fibrin
lysis. NKCP is refined protein fraction from
cultured Bacillus subtilis (natto) isolated from
common fermented soybeans. We examined the
main protein of NKCP and the effects of the
coagulation and fibrinolysis.

Our results suggested NKCP is the fragment of
Bacillopeptidase F and it would be expected to
use for the prevention of thrombosis.
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2.0 -pH 10.0 NKCP Groups (n=6)
37 1 (xz/ig) Cont. 5 10 15 100 250
APTT(s) 33 37 36 4 52 63
2.3.
in situ loop PT(9) 6 17 18 19 21 21
NKCP
1.2g/kg
Bacillus subtilis
5 ( apr
NKCP npr epr mpr bpr)
6 NKCP Subtilisin
( APTT ) protease(apr)
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