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Figure S1. Growth of bacterial strains isolated from the blue cheese in MRS broth. Bacterial strains isolated from the blue cheese was
inoculated in 500 pL of MRS broth and incubated under anaerobic conditions for 48 h at 37 °C. At the end of the cultivation, the ODsoo
values were measured.

Figure S2. Gram-stained photograph of L. brevis FB215.
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Figure S3. Concentration of polyamine precursors (ornithine and agmatine) and putrescine in Sakekasu extract. Ornithine, agmatine,
and putrescine concentrations in the Sakekasu extract were determined by HPLCs.
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Figure S4. Growth of high polyamine-producing bacteria isolated from fermented foods grown in Sakekasu extract. L. brevis FB215,
S. epidermidis FB146 [1], and L. curvatus KP3-4 [2] were inoculated in Sakekasu extract and incubated at 37 °C. (A)The ODeoo values of
cultures at different growth phases were determined. (B) The pH of the different growth phases was measured. The pH of culture
supernatant of L. brevis FB215, S. epidermidis FB146, and L. curvatus KP3-4 are represented by red, blue, and green bars, respectively
(n=3).
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Figure S5. Analysis of metabolites in the supernatant of L. brevis FB215 cultured in Sakekasu extract. (A-C) show chromatograms of
100 pM histamine, 100 uM agmatine and 100 pM polyamines, respectively. In (C), Put, Cad, Spd and Spm represent putrescine,
cadaverine, spermidine and spermine, respectively. (D) and (E) are chromatograms of the culture supernatant of L. brevis FB215
cultured in Sakekasu extract for 96 hours and Sakekasu extract before inoculation, respectively. In (A-E), the HPLC system equipped
with the #2619PH column was used. (F-H) show chromatograms of 100 uM tyramine, culture supernatant of L. brevis FB215 cultured
in Sakekasu extract, and Sakekasu extract before inoculation, respectively. In (F-H), the HPLC equipped with the Discovery HS F5
column was used.
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