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Conservation and improvement of environmental condition : Bacteria
have a lot of variety for their metabolism and take a key role in the ecosystem
and degradation of contaminants. For example, microbial community in tidal
flat showed extremely high diversity. It suggests that the tidal flat is essential
for keeping marine environment well. Other special bacteria that can degrade
contaminants such as polycyclic aromatic hydrocarbons (PAHs). They could
degrade high molecular weight PAHs such as pyrene and fluoranthene.
Control of physiological activity of fermented food : Microorganisms such

as lactic acid bacteria (LAB) produce functional compounds in fermented food.

In a pickles, LAB utilize sugar residue as their energy source and change
aglycon to functional compound. In soybean fermented food, biogenic amines
production can be regulated by the selection of starter LAB.
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Figure 1 Microbial community in tidal flat
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Figure 2 PAH degradation by isolated bacteria
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