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Fig. 1. Postulated Non-cyclic Tricarboxylate Pathway in
Lactobacilli. Thick arrow, enzyme the activity of which was
demonstrated in all the strains; Thin arrow, enzyme the
activity of which was demonstrated in one to three strains;
Dotted arrow, enzyme the activity of which could not be
detected in all strains; Dotted line, enzyme the activity of
which was not measured in all strains. Abbreviations; CS,
citrate syntase; AH, accnitase; IDH,isocitrate dehydrogenase;
ODH, 2-oxoglutarate dehydrogenase; SDH, succinate
dehydrogenase; FH, fumarase; MDH, malate dehydrogenase;
CL, citrate lyase; FR, fumarate reductase; GDH, glutamate
dehydrogenase; (Q), oxidative reaction; (R), reductive
reaction.
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