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ABSTRACT

Most area of forest in the Zagros Mountains has covered by oak trees that
produced a nutritionally valuable fruit, commonly named acorns. Acorn contains
high percentage of starch that can be used as a source of energy in animals and
human’s diets. Nevertheless, acorns contain a significant amount of tannin, thus
restricting their use in animal diets. This experiment was done to investigate the
bioprocessing efficacy of Lactobacillus plantarum and Aspergillus oryzae to
reduce acorn tannin, in a completely randomized design with 9 treatments and
4 replicates. The treatments includes control (pre-bioprocessing at zero day, non-
incubation), non-bioprocessing (without bacteria and fungi) but 5 or 10 days
incubation, 5 or 10 days incubation with bacteria, 5 or 10 days incubation with
fungi and 5 or 10 days mixed-incubation with bacteria and fungi. Phenolic and
tannic compounds were analyzed by colorimetric assay. After undergoing
bioprocessing with bacteria and/or fungal treatment, there was a significant
decrease observed in total phenol, non-tannin phenol, condensed tannin, and
hydrolysable tannin when compared to the control group (P<0.01). In Conclusion,
the results of the current experiment showed that biodegradation of acorn
tannins by Lactobacillus plantarum and Aspergillus oryzaeis was an effective
biosafety process. Furthermore, the degradation of phenols and tannins
compounds was higher effective in the 10 days bioprocessing of fungal treatment.
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INTRODUCTION

Oak trees of the genus Quercus ssp. cover a vast
area of the Zagros Mountains, approximately 5
million hectares and comprises 40% of Iran’s
forests (Mehrnia et al., 2013). The Zagros forest
plays a crucial role on both a national and global
scale by providing essential environmental services
like carbon storage, air purification, and wildlife
habitat. Additionally, oak trees within this forest
produce acorns, a fruit with significant nutritional
value and phytochemical content. Given their
significant starch content, acorns can serve as a
valuable energy source in both animal and human
diets. (Rahi et al., 2018; Morales, 2021; Szablowska
and Tanska, 2024).

Throughout centuries, indigenous populations of
the Zagros region have utilized oak products for
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their nutritional, medicinal, and chemical
properties, particularly in the process of converting
skin into leather. Nevertheless, the high tannin
content found in oak acorns has restricted their
application in both animal and human diets.
(Kirkpatrick and Pekins, 2002; Calislar, 2018;
Besharati et al., 2022).

The term tannin originates from the Celtic term for
oak tree, subsequently evolving to denote the
utilization of oak in the process of transforming
animal hides into leather. Tannins are the second
most abundant polyphenol after lignin, and mainly
they function as defense compounds that protect
plants against pests and other abiotic stresses,
such as drought, heat, and high UV radiation
(Mueller-Harvey and McAllan, 1992). Tannins are
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a type of bitter polyphenolic compounds
characterized by diverse molecular weights and
intricate structures. They can be categorized into
two groups: condensed tannins and hydrolysable
tannins. Condensed tannins consist of flavonoid
polymers known as proanthocyanidins. On the
other hand, hydrolysable tannins contain a
polyhydric alcohol as their central component, with
hydroxyl groups that are esterified with gallic acid.
In some cases, these tannins may exhibit long
chains of gallic acid originating from the central
glucose core (Deshpande ef al., 1986; Das et al.,
2020).

The deleterious effects of tannins in the diet seem
to be related to reduction in nutrient absorption
due to the formation of complexes with proteins,
and to a lesser degree with metal ions, amino acids,
and polysaccharides (Majumdar and Moudgal,
1994; Sharma et al., 2021; Tong et al., 2022).
Efficiency of microbial protein synthesis, diet
palatability and feed intake, protein and starch
digestibility as well as minerals and vitamins
availability are negatively influenced by tannins.
In addition, tannins adversely influence organs
such as intestines, liver, kidney, spleen and
pancreas in some animals such as poultry
(Mangan, 1988; Makkar, 2003a; Waghorn, 2008;
Naumann et al., 2017; Liu et al., 2019; Hassan et
al., 2020).

Various methods such as sodium bicarbonate,
polyethylene glycol, soaking in water, cooking or
steaming have been reported to inactivation or
removal of tannins or reduce their adverse effects,
and therefore, to improve the nutritional value of
tannin-rich feedstuffs (Makkar, 2003a; Frutos et
al., 2004; Medugu et al., 2012; Houshmand et al.,
2015). Now a days, bioprocessing has vast applies
in livestock and poultry feed, using the enzymatic
capabilities of microorganisms. Furthermore,
Lactobacillus plantarum and Aspergillus oryzae
are safe that have the potential for high enzymes
to break down and eliminate tannin compounds
(Barbesgaard et al.,, 1992; Paranthaman et al.,
2008; Curiel et al., 2009, Abdel-Nabey et al., 2011).
Such microorganisms have wide application in food
industry (Khalil ef al., 2021; Yilmaz et al., 2022;
Sutaoney et al., 2023; Sun et al., 2024). Our prior
research has indicated that bioprocessing of acorn
by Lactobacillus plantarum results in a reduction
of total phenol, non-tannin phenol, total tannin,
condensed tannin and hydrolyzable tannin by 39%,
24%, 49%, 49.5%, and 59%, respectively
(Bahaaldini et al., 2018). No report regarding the
co-bioprocessing of acorn with Aspergillus oryzae
and Lactobacillus plantarum was discovered by us.
Consequently, we propose that the co-bioprocessing
of acorn with Lactobacillus plantarum and

Aspergillus oryzae may offer enhanced efficiency in
reducing tannin compounds.

MATERIALS AND METHODS
The experiment was done in a completely
randomized design with 9 treatments and 4
replicates. The treatments included non-incubation
and pre-bioprocessing (CONTL-0DAY) or 5 and 10
days incubation of acorn flour without bacteria and
fungi (non-bioprocessing, NOPR-05DAY, NOPR-
10DAY), with L. plantarum (BAPR-05DAY, BAPR-
10DAY), with A. oryzae (FUPR-05DAY, FUPR-
10DAY) and with L. plantarum and A. oryzae
(BFPR-05DAY, BFPR-10DAY). The moisture
content of all samples was adjusted to 50% Dby
sterile water. Lactobacillus plantarum and
Aspergillus oryzae were obtained from the Persian
Type Culture Collection (PTTC) of the Iranian
Research Organization for Science and Technology
(IROST, Tehran, Iran). For each gram of
bioprocessing treatments, 107 CFU of Lactobacillus
plantarum (PTCC 1058) and/or 106 spores of
Aspergillus oryzae (PTCC 5164) were added and
cultured in an incubator (Memert, Germany).
Incubation was done in two thermal condition (27
°C and 37 °C).
Total phenol content was determined by Folin-
Ciocalteu colorimetric methd. Samples (200 mg)
were extracted with 70% aqueous solution of
acetone in an ultrasonic bath for 20 min. Extracts
were centrifuged (10 min, 3000Xg at 4 °C) and
supernatant collected. The absorbance was read at
725 nm wavelength (Makkar, 2003b).
Non-tannin phenols were determined following
precipitation of tannin in extracts with
polyvinylpyrrolidone (PVPP). Twenty mg PVPP in
200 puL. water was mixed with 200 ul. extracts.
Solutions centrifuged at 3000xg for 10 min and
absorbance of supernatant was read.
Concentration of total tannins were calculated as
the difference between total phenols and non-
tannin phenols (Makkar, 2003b).
Condensed tannins concentrations were measured
by HCl-butanol method. Extracts solution were
diluted with 70% acetone in test tube and mixed
with 3.0 ml butanol-HCI and 0.1 ml ferric reagent,
vortex the solution, putted the samples in boiling
water bath for 60 min and finally the optical
absorbance read at 550 nm. Condensed tannins
concentrations were calculated by formula:
“absorbancex78.26Xxdilution factor”. Hydrolysable
tannin was estimated by subtracting condensed
tannins from total tannin (Makkar, 2003b). The
data underwent analysis through SAS software
(2011). To compare the means, Duncan's multiple
range test was employed with a significance level
set at P<0.01.).
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RESULTS
In relation to the entirety of outcomes, the presence
of bacteria and/or fungi in the bioprocessing
procedure exhibited a substantial reduction in the
proportion of various components such as total
phenol, total tannin, non-tannin phenol, condensed
tannins, and hydrolysable tannins in acorn flour.

This reduction was observed after 5 and 10 days of
incubation at both 27 and 37 °C temperatures. The
reduction was significant when compared to the
pre-bioprocessing state and non-incubation
conditions on day zero, as indicated in tables 1 and
2.

Table 1- Effects of experimental treatments on total phenol and non-tannin phenol (g/100 g Dry Matter) of acorn

flour under two thermal incubation conditions

Total Phenol %

Non-Tannin Phenol %

Treatmentsl
27°C 37° C 27°C 37°C

CONTL-0DAY 7.90+0.01 a 7.90+0.012 1.69+0.01 2 1.69+0.01
NOPR-05DAY 7.88+0.00 2 7.88+0.00 2 1.69+0.01 2 1.68+0.00 2
NOPR-10DAY 7.83+0.00 2 7.85+0.00 2 1.69+0.00 2 1.69+0.00 2
BAPR-05DAY 4.66+0.03 be 5.06+0.06 » 1.02+0.01 " 1.09+0.01 b
BAPR-10DAY 4.39+0.03 be 4.81+£0.04 » 1.01+0.02 ® 1.07+0.01 b
FUPR-05DAY 4.75+0.06 b 4.78+0.03 b 1.03+0.01 P 1.06+£0.01P
FUPR-10DAY 3.7240.03 ¢ 3.88+0.03 ¢ 0.89+0.01 ¢ 0.94+0.01 ¢
BFPR-05DAY 4.79+0.04 » 4.5440.04 be 1.06+0.01 " 1.02+0.00 b
BFPR-10DAY 4.69+0.02 ® 3.91+0.02 ¢ 1.03+0.01 " 0.95+0.01 ¢
SEM 0.001 0.001 <0.001 <0.001

Means within the same column with different superscript letters differ significantly (P<0.01).

1 CONTL-0DAY: Non-incubation and pre-bioprocessing in day 0, NOPR-05DAY: Non- bioprocessing and 5 days incubation, NOPR-10DAY: Non-
bioprocessing and 10 days incubation, BAPR-05DAY: Bacterial bioprocessing under 5 days incubation, BAPR-10DAY: Bacterial bioprocessing under
10 days incubation, FUPR-05DAY: Fungal bioprocessing under 5 days incubation, FUPR-10DAY: Fungal bioprocessing under 10 days incubation,
BFPR-05DAY: Bacterial and Fungal bioprocessing under 5 days incubation, BFPR-10DAY Bacterial and Fungal bioprocessing under 5 days incubation.

In compare with non-bioprocessing treatments, the
highest decrease in total phenol, non-tannin
phenol, total tannin, condensed tannins and

hydrolysable tannins of acorn was observed by
Aspergillus oryzae During a period of less than 10
days, the process of bioprocessing was carried out
under two different temperature conditions.

Table 2- Effects of experimental treatments on total tannin, condensed tannin and hydrolysable tannin (g/100 g
Dry Matter) of acorn flour under two thermal incubation conditions

Total Tannin %

Condensed Tannin %

Hydrolysable Tannin %

Treatments1l

27° C 37° C 27° C 37°C 27° C 37°C
CONTL-0DAY 6.22+0.012 6.22+0.012 5.01+0.062 5.01+0.06 2 1.21+0.062 1.21+0.06 2
NOPR-05DAY 6.19+0.002 6.19+0.002 5.09+0.002 5.01+0.002 1.11+0.002 1.194+0.002
NOPR-10DAY 6.14+£0.002 6.16+£0.002 5.09+0.002 5.09+0.00 2 1.05+0.00 2 1.07+0.00 2
BAPR-05DAY 3.64+0.03P 3.96+0.06" 3.07+0.09" 3.19+0.09° 0.57+0.08" 0.78+0.11b
BAPR-10DAY 3.39+0.03 be 3.75+0.04 " 2.84+0.09 be 3.05+0.06" 0.55+0.11" 0.69+0.04 b
FUPR-05DAY 3.73+£0.07" 3.72+0.03P 3.11+0.07? 3.13+0.17% 0.62+0.12" 0.59+0.14 b
FUPR-10DAY 2.83+0.03¢ 2.93+0.03¢ 2.50+£0.17¢ 2.64+0.07¢ 0.32+0.17¢ 0.29+0.074
BFPR-05DAY 3.73+0.04 " 3.52+0.04 " 3.21+0.11° 2.86+0.11 e 0.52+0.13? 0.67+0.13b
BFPR-10DAY 3.66+0.02P 2.97+0.02¢ 3.03+£0.04" 2.58+0.17¢ 0.63+0.05" 0.38+0.17¢
SEM 0.001 0.001 0.009 0.009 0.010 0.010

Means within the same column with different superscript letters differ significantly (P<0.01).

1 CONTL-0DAY: Non-incubation and pre-bioprocessing in day 0, NOPR-05DAY: Non- bioprocessing and 5 days incubation, NOPR-10DAY: Non-
bioprocessing and 10 days incubation, BAPR-05DAY: Bacterial bioprocessing under 5 days incubation, BAPR-10DAY: Bacterial bioprocessing under
10 days incubation, FUPR-05DAY: Fungal bioprocessing under 5 days incubation, FUPR-10DAY: Fungal bioprocessing under 10 days incubation,
BFPR-05DAY: Bacterial and Fungal bioprocessing under 5 days incubation, BFPR-10DAY Bacterial and Fungal bioprocessing under 5 days incubation.
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The statistical analysis revealed significant
differences (P<0.01) in the results, as shown in
tables 1 and 2. Specifically, when incubated at a
temperature of 27 °C, the Dbiodegradation
percentages of various components by Aspergillus
oryzae were as follows: 52.91% for total phenol,
47.34% for non-tannin phenol, 54.50% for total

tannin, 50.10% for condensed tannins, and 73.55%
for hydrolysable tannins (table 3). Similarly, under
a temperature condition of 37 °C, the corresponding
biodegradation percentages were 50.89% for total
phenol, 44.38% for non-tannin phenol, 52.89% for
total tannin, 47.31% for condensed tannins, and

76.03% for hydrolysable tannins (table 4).

Table 3- The percentage decreases of total phenol, non-tannin phenol, total tannin and condensed tannin in
bacteria-fungal bioprocessing as compared with pre-bioprocessing/non-incubation of acorn under 27 °C temperature

Non-Tannin

Treatments?! Total Phenol Phenol Total Tannin Condensed Tannin Hydrolysable Tannin
BAPR-05DAY -41.01 -39.64 -41.48 -38.72 -52.89
BAPR-10DAY -44.43 -40.24 -45.50 -43.31 -54.55
FUPR-05DAY -39.87 -39.05 -40.03 -37.92 -48.76
FUPR-10DAY -52.91 -47.34 -54.50 -50.10 -73.55
BFPR-05DAY -39.37 -37.28 -40.03 -35.93 -57.02
BFPR-10DAY -40.63 -39.05 -41.16 -39.52 -47.93

1 BAPR-05DAY: Bacterial bioprocessing under 5 days incubation, BAPR-10DAY: Bacterial bioprocessing under 10 days incubation, FUPR-05DAY:
Fungal bioprocessing under 5 days incubation, FUPR-10DAY: Fungal bioprocessing under 10 days incubation, BFPR-05DAY: Bacterial and Fungal
bioprocessing under 5 days incubation, BFPR-10DAY Bacterial and Fungal bioprocessing under 10 days incubation.

When the incubation period is extended from 5 to
10 days at temperatures of 27 and 37 °C, the
percentage of phenolic and tannin compounds in
acorns remains unaffected by  bacterial
bioprocessing, as opposed to pre-processing and
non-incubation methods (table 1 and 2). When the
incubation period is extended from 5 to 10 days at
temperatures of 27 and 37 °C, the percentage of
phenolic and tannin compounds in acorns remains
unaffected by bacterial bioprocessing, as opposed to
pre-processing and non-incubation methods.
However, as compared with 5 days incubation, the
percentages of phenolic and tannin compounds of

acorn after 10 days bioprocessed with Aspergillus
oryzae under both temperature condition
significantly (P<0.01) were reduced (table 1 and 2).
Within 5 days treatments of bacterial and/or fungal
bioprocessing, the percentages of phenolic and
tannin compounds of acorn were not affected
significantly (P<0.01) by co-bioprocessing, but 10
days co-bioprocessing was significantly (P<0.01)
affected on the degradation of phenolic and tannin
compounds (table 1 and 2).

Table 4- The percentage decreases of total phenol, non-tannin phenol, total tannin and condensed tannin in bacteria-
fungal bioprocessing as compared with pre-bioprocessing/non-incubation of acorn under 37 °C temperature

Treatments! Total Non-Tannin Total Condensed Hydrolysable
Phenol Phenol Tannin Tannin Tannin
BAPR-05DAY -35.95 -35.50 -36.33 -36.33 -35.54
BAPR-10DAY -39.11 -36.69 -39.71 -39.12 -42.98
FUPR-05DAY -39.49 -37.28 -40.19 -37.52 -51.24
FUPR-10DAY -50.89 -44.38 -52.89 -47.31 -76.03
BFPR-05DAY -42.53 -39.64 -43.41 -42.91 -44.63
BFPR-10DAY -50.51 -43.79 -52.25 -48.50 -68.60

1 BAPR-05DAY: Bacterial bioprocessing under 5 days incubation, BAPR-10DAY: Bacterial bioprocessing under 10 days incubation, FUPR-05DAY:
Fungal bioprocessing under 5 days incubation, FUPR-10DAY: Fungal bioprocessing under 10 days incubation, BFPR-05DAY: Bacterial and Fungal
bioprocessing under 5 days incubation, BFPR-10DAY Bacterial and Fungal bioprocessing under 10 days incubation.

DISCUSSION
Various chemical and physical methods have been
reported to overcome the adverse effects of tannin
in the animal feeds, however, in addition to

economic and commercial benefits, biological
methods considered as biosafety and eco-
environmental friendly for detanninification and
increasing nutritional value of tannin-rich feeds.
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The results of this experiment revealed the high
efficiency of bioprocessing with Lactobacillus
plantarum and/or Aspergillus oryzae for reducing
acorn tannins and phenolic compounds. The ability
of this food industrial-friendly microorganisms for
tannin and phenolic degradation is duo to their
tannase activity (Barbesgaard et al., 1992; Munoz
et al., 2024; Sun et al., 2024). The tannase is a
valuable biotechnological enzyme which has been
widely used to improve the safety, nutritional, and
sensorial properties of foods (Aharwar and Parihar,
2018).

Tannin acyl hydrolase (E.C.3.1.1.20) commercially
known as tannase is an intracellular or
extracellular inducible enzyme that belongs the
class hydrolase. It catalyzes the breakdown of ester
and depside bonds of gallotannins, gallic acid
esters, epigallocatechin-3-gallate, and produces
glucose and phenolic acid like gallic acid (Biswas et
al., 2022). The annase enzyme has wide application
in the manufacture of gallic acid, pyrogallol, food
and beverage processing, and also the management
of tannery effluents and wastewater (Biswas ef al.,
2022).

Several species of fungi and bacteria are tannase
producers, but unlike the Lactobacillus plantarum
and Aspergillus oryzae, the most numerous of them
are not bio-safe for food bioprocessing, because of
their toxic potential for inducing adverse human
health effects (Frisvad et al. 2018). In this regard,
Lactobacillus plantarum and Aspergillus oryzae
are bio-safe microorganism which are widely
utilized in food industries (Barbesgaard et al.,
1992; Frisvad et al., 2018; Sun et al., 2024).

Based on the present experimental result, the
highest reduction of phenols and tannin
compounds was observed in fungal bioprocessing
under 10 days incubation, in both thermal
conditions. Corresponding with our results, the
investigation shown that fungi are more effective
than bacteria in degrading phenolic compounds
such as tannins (Ayed et al., 2017).

Tannins have deleterious or beneficial effects
depending on their concentration, compounds,
animal species and feed composition (Nawab et al.,
2020). The deleterious effects of tannins in poultry
were more obvious when tannins were
supplemented more than one percent in their diets
(Houshmand et al., 2015, Keshavarzi et al., 2017;
Hidayat et al., 2021). However, the lower levels
(0.05 to 0.5 %) of the tannin in poultry diets could
improve grow rate and gut health due to their
antimicrobial, antioxidants and anti-inflammatory
potential (Choi and Kim, 2020). Obviously,
ruminant animals have a higher tolerance to
tannins than poultry due to evolutionary
adaptability to tannin-rich feeds and rumen

16

ecosystem. Low level of tannins in ruminants diets
(up to 5 %) prevent bloating, improve the
antioxidant status and reduce the rumen methane
production, whereas higher concentrations reduced
feed intake and nutrient digestibility (Makkar,
2003a; Smith et al., 2005; Addisu, 2016; Besharati
et al., 2022).

Therefore, high-efficient reduction of acorn tannin
content in this experiment not only provide the
possibility of higher-level inclusion of this valuable
native food source in the livestock diets, but also
produce a functional food with beneficial health
effects for utilization in human and animal
nutrition.

CONCLUSION

The results of this experiment have been shown
strongly that bioprocessing of acorn by
Lactobacillus plantarum and Aspergillus oryzae
are high efficacious for degradation of acorn
phenolic and tannin compounds. Considering that
the main factor known to limit the use of acorn in
livestock diets is its tannin compounds, noteworthy
reduction of the total tannin, concentrated tannin
and hydrolyzable tannin of acorn by bioprocessing
in this experiment is an opportunity to increase the
level of supplementation of acorn in the diet of
farmed animals.

ACKNOWLEDGEMENTS
We gratefully thanks of the Yasouj University,
Yasouj, Iran to providing the supports necessary to
do this experiment.

CONFLICT OF INTEREST
Authors certify that they have no entity with any
financial interest in the subject matter or materials
discussed in this manuscript.

AUTHOR CONTRIBUTIONS
All authors contributed to the design and
implementation of the research, to the analysis of
the results and to the writing of the manuscript

DATA AVAILABILITY
The datasets produced and analyzed in the present
study are not accessible to the public, however,
they can be obtained from the corresponding
author upon reasonable request.

ETHICAL CONSIDERATIONS
Along with the vital importance of providing safe
food for humans, should always keep in mind the
crucial of environmental protection and
preservation, especially the extremely valuable the
oak forest of Zagros region.

FUNDING
This research supported by University of Yasouj,
Yasouj, Iran


http://dx.doi.org/10.61186/ijls.1.1.12
http://ijls.yu.ac.ir/article-1-29-en.html

[ Downloaded from ijls.yu.ac.ir on 2026-05-25 ]

[ DOI: 10.61186/ijls.1.1.12]

Moradi et al., 2024

[JLS, 2024, VOL. 1, NO. 1: 12-18

REFERENCES

Abdel-Nabey, M. A., Sherief, A. A., & El-Tanash, A. B.
(2011). Tannin biodegradation and some factors
affecting tannase production by two Aspergillus
sp. Biotechnology, 10(2), 149-158.

Addisu, S. (2016). Effect of dietary tannin source feeds on
ruminal fermentation and production of cattle; a
review. Online Journal of Animal and Feed Research,
6(2), 45-56.

Aharwar, A., & Parihar, D. K. (2018). Tannases:
Production, properties, applications. Biocatalysis and
agricultural biotechnology, 15, 322-334.

Ayed, L., Asses, N., Chammem, N., Ben Othman, N., &
Hamdi, M. (2017). Advanced oxidation process and
biological treatments for table olive processing
wastewaters: constraints and a novel approach to
integrated recycling process: a
review. Biodegradation, 28, 125-138.

Bahaaldini, R., Khajavi, M., Naghiha, R., & Prsaei, S.
(2018). Bioprocessing of acorn kernel with
Lactobacillus plantarum to reduce its tannin. Journal
of Animal Science Research, 28(2), 1-10.

Barbesgaard, P., Heldt-Hansen, H. P., & Diderichsen, B.
(1992). On the safety of Aspergillus oryzae: a
review. Applied microbiology and biotechnology, 36,
569-572.

Besharati, M., Maggiolino, A., Palangi, V., Kaya, A,
Jabbar, M., Eseceli, H., De Palo, P., & Lorenzo, J. M.
(2022). Tannin in ruminant
nutrition. Molecules, 27(23), 8273.

Biswas, I., Mitra, D., & Mohapatra, P. K. D. (2022).
Structural and catalytic advancement of fungal
tannase: A proteomic contribution in industrial
applicability. Bioresource Technology Reports, 19,
101103.

Caliglar, S. (2018). Effects of tannins on poultry
nutrition. KSU Tarim ve Doga Dergisi, 21(4), 615-623.

Choi, J., & Kim, W. K. (2020). Dietary application of
tannins as a potential mitigation strategy for current
challenges in poultry production: A review. Animals,
10(12), 2389.

Curiel, J. A., Rodriguez, H., Acebrén, 1., Mancherio, J. M.,
De Las Rivas, B., & Muiioz, R. (2009). Production and
physicochemical properties of recombinant
Lactobacillus  plantarum tannase. Journal  of
agricultural and food chemistry, 57(14), 6224-6230.

Das, A. K., Islam, M. N., Faruk, M. O., Ashaduzzaman, M.,
& Dungani, R. (2020). Review on tannins: Extraction
processes, applications and possibilities. South African
Journal of Botany, 135, 58-70.

Deshpande, S. S., Cheryan, M., Salunkhe, D. K., & Luh, B.
S. (1986). Tannin analysis of food products. Critical
Reviews in Food Science & Nutrition, 24(4), 401-449.

Frisvad, J. C., Meller, L. L., Larsen, T. O., Kumar, R., &
Arnau, J. (2018). Safety of the fungal workhorses of
industrial biotechnology: update on the mycotoxin and
secondary metabolite potential of Aspergillus niger,
Aspergillus oryzae, and Trichoderma reesei. Applied
Microbiology and Biotechnology, 102, 9481-9515.

Frutos, P., Hervas, G., Giraldez, F.J. and Mantecon, A.R.,
2004. Review. Tannins and ruminant nutrition.
Spanish Journal of Agricultural Research 2:191-202.

Hassan, Z. M., Manyelo, T. G., Selaledi, L., & Mabelebele,
M. (2020). The effects of tannins in monogastric
animals with special reference to alternative feed
ingredients. Molecules, 25(20), 4680.

Hidayat, C., Irawan, A., Jayanegara, A., Sholikin, M. M.,
Prihambodo, T. R., Yanza, Y. R., ... & Isbandi, I. (2021).
Effect of dietary tannins on the performance, lymphoid
organ weight, and amino acid ileal digestibility of
broiler chickens: A meta-analysis. Veterinary world,
14(6), 1405.

Houshmand, M., Hojati, F., & Parsaie, S. (2015). Dietary
nutrient manipulation to improve the performance and
tibia characteristics of broilers fed oak acorn (Quercus
brantii Lindl). Brazilian Journal of Poultry Science, 17,
17-24.

Keshavarzi, S., Houshmand, M., & Behzadi, M. R. B.
(2017). Age-specific response of broilers to dietary
inclusion of a high-tannin feedstuff. Poultry Science
Journal, 5(2), 83-90.

Khalil, N., Dabour, N., & Kheadr, E. (2021). Food bio-
preservation: an overview with particular attention to
Lactobacillus plantarum. Alexandria Journal of Food
Science and Technology, 18(1), 33-50.

Kirkpatrick, R. L., & Pekins, P. J. (2002). Nutritional value
of acorns for wildlife. Oak forest ecosystems: Ecology
and management for wildlife, 173-181.

Liu, H., Long, S., Shang, Q., & Piao, X. (2019). Mechanism
of action hydrolyzed tannic acid and its application in
livestock and poultry production. Chinese Journal of
Animal Nutrition, 31(9), 3991-3999.

Majumdar, S., & Moudgal, R. P. (1994). Effect of tannic
acid on activities of certain digestive enzymes and
alkaline phosphatase in intestine and glucose
absorption in adult chickens. Journal of Applied
Animal Research, 6(2), 105-112.

Makkar, H. P. (2003a). Effects and fate of tannins in
ruminant animals, adaptation to tannins, and
strategies to overcome detrimental effects of feeding
tannin-rich feeds. Small ruminant research, 49(3), 241-
256.

Makkar, H. P. (2003b). Quantification of tannins in tree
and shrub foliage: a laboratory manual. Springer
Science & Business Media.

Mangan, J. L. (1988). Nutritional effects of tannins in
animal feeds. Nutrition research reviews, 1(1), 209-231.

Medugu, C. 1., Saleh, B., Igwebuike, J. U., & Ndirmbita, R.
L. (2012). Strategies to improve the utilization of
tannin-rich feed materials by poultry. International
Journal of Poultry Science, 11(6), 417.

Mehrnia, M., Nejadsattari, T., Assadi, M., & Mehregan, 1.
(2013). Taxonomic study of the genus Quercus L. Sect.
Quercus in the Zagros forests of Iran. The Iranian
Journal of Botany, 19(1), 62-74.

Morales, D. (2021). Oak trees (Quercus spp.) as a source of
extracts with biological activities: A narrative
review. Trends in Food Science & Technology, 109, 116-
125.

Mueller-Harvey I, McAllan AB (1992). Tannins. Their
biochemistry and nutritional properties. In: Advances
in plant cell biochemistry and biotechnology, Vol. 1

17


http://dx.doi.org/10.61186/ijls.1.1.12
http://ijls.yu.ac.ir/article-1-29-en.html

[ Downloaded from ijls.yu.ac.ir on 2026-05-25 ]

[ DOI: 10.61186/ijls.1.1.12]

Decreasing the tannin content of acorn by bioprocessing

IJLS, 2024, VOL. 1, NO. 1: 12-18

(Morrison I.M., Ed.). JAI Press Ltd., London (UK), pp.
151-217

Muiioz, R., de Las Rivas, B., Rodriguez, H., Esteban-
Torres, M., Reverén, 1., Santamaria, L., ... & Curiel, J.
A. (2024). Food phenolics and Lactiplantibacillus
plantarum. International Journal of Food
Microbiology, 412, 110555.

Naumann, H. D., Tedeschi, L. O., Zeller, W. E., & Huntley,
N. F. (2017). The role of condensed tannins in ruminant
animal production: advances, limitations and future
directions. Revista Brasileira de Zootecnia, 46, 929-
949.

Nawab, A., Tang, S. Y., Gao, W, Li, G. H., Xiao, M., An, L.
L., & Liu, W. C. (2020). Tannin supplementation in
animal feeding; mitigation strategies to overcome the
toxic effects of tannins on animal health: A review. The
Journal of Agricultural Science, 12(4), 217-230.

Paranthaman, R., Vidyalakshmi, R., Murugesh, S., &
Singaravadivel, K. (2008). Optimization of
fermentation conditions for production of tannase
enzyme by Aspergillus oryzae using sugarcane
baggasse and rice straw. Glob JJ Biotechnol Biochem, 3,
105-110.

Rahi, F., Houshmand, M., Khajavi, M., & Parsaei, S.
(2018). Effect of replacing corn with oak acorn with and
without addition of choline on performance and tibia
characteristics of broilers. Animal Production, 19(4),
891-904.

SAS Institute Inc, (2011). SAS/STAT 9.8 User’s Guide,
SAS Institute Inc., Cary, NC.

Sharma, K., Kumar, V., Kaur, J., Tanwar, B., Goyal, A.,
Sharma, R., Gat, Y., & Kumar, A. (2021). Health

18

effects, sources, utilization and safety of tannins: A
critical review. Toxin Reviews, 40(4), 432-444.

Smith, A. H., Zoetendal, E., & Mackie, R. I. (2005).
Bacterial mechanisms to overcome inhibitory effects of
dietary tannins. Microbial ecology, 50, 197-205.

Sun, Z., Wu, Y., Long, S., Feng, S., Jia, X., Hu, Y., Ma. M.,
Liu, J., & Zeng, B. (2024). Aspergillus oryzae as a Cell
Factory: Research and Applications in Industrial
Production. Journal of Fungi, 10(4), 248.

Sutaoney, P., Akhand, A., Meshram, M., Sinha, S., Joshi,
V., & Shahadat, M. (2023). Tannase production using
green biotechnology and its applications: A
review. Biochemical Engineering Journal, 109163.

Szabtowska, E., & Tanska, M. (2024). Acorns as a source
of wvaluable compounds for food and medical
applications: A Review of Quercus species diversity and
laboratory studies. Applied Sciences, 14(7), 2799.

Tong, Z., He, W., Fan, X., & Guo, A. (2022). Biological
function of plant tannin and its application in animal
health. Frontiers in veterinary science, 8, 803657.

Waghorn, G. (2008). Beneficial and detrimental effects of
dietary condensed tannins for sustainable sheep and
goat production—Progress and challenges. Animal
Feed Science and Technology, 147(1-3), 116-139.

Yilmaz, B., Bangar, S. P., Echegaray, N., Suri, S.,
Tomasevic, I., Manuel Lorenzo, J., Melekoglu, E,
Rocha, J. M., Ozogul, F., & Ozogul, F. (2022). The
impacts of Lactiplantibacillus plantarum on the
functional properties of fermented foods: A review of
current knowledge. Microorganisms, 10(4), 826.


http://dx.doi.org/10.61186/ijls.1.1.12
http://ijls.yu.ac.ir/article-1-29-en.html
http://www.tcpdf.org

