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3% 3. Uptake of Cholesterol by L. acidophilus in the Presence of Oxgall.
Source : Gilliand, Nelson, and Maxwell®
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2. In Vitro A&

Y28 E A 5Yo| ¢4 FFE T2 AT F Ae &4 7ol AT oS-
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713 EY2EHE® §& AHEdke ol 247t R H
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(assimilation) T+ &gty 3)2 A8tk 9 Klaverdt Van der Meer5®2&
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T 1. Serum cholesterol level of the SD rats fed lyophilized lactic acid bacteria

Strains Mean SD P

Bif. longum M-12 239.0 56.7 0.003
Bif. longum K-146 252.3 48.9 0.009
Bif. longum K-111 236.1 63.0 0.003
Bif. infantis AM-220 272.0 100 0.190
Lb. acidophilus K-15 263.3 84.2 0.080
Lb. acidophilus AM-245 228.5 87.8 0.006
Lb. acidophilus S-1 279.5 68.3 0.180
Lb. bulgaricus AS-220 256.8 82.9 0.049
Str. thermophilus MA-1 244.1 63.5 0.007
Str. thermophilus K-120 300.6 80.5 0.620
Str. thermophilus MV-1 272.6 56.6 0.082
Ent. faccium AM-203 244.6 63.7 0.008
Leuc. cremoris S-14 245.6 80.1 0.018
Control 314.4 69.4

SD : Standard deveation P : Significance level

E 2. Degree of precipitation of cholesterol and bile salts and the degree of
deconjugation in pellets of different strains after 24h incubation in MRS medium plus
oxgall®

Trocipitated procipitated Deconjugated
Strain cholesterol bile Salts bile salts (% of

(% of total) (% of total) total bile salts)

L. acidophilus RP32 49(£7) 54(£8) 100(%0)

L. acidophilus MUHA41 57 57 100

L. acidophiius MUHT9 45 L% 93

B byfidum MUHS80 26 22 100

L. acidophilus CH1 0 0

L. cases MUG117 0 0
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3. Invivo A8

FTE AP AY 544 et Aol 48 =4S 5 2FE F e A3l U

HEo 83 F2uEX9 F47] AN diF T8 APAM = dA & 3 4
ZH & A g S} fAE Ee BARE FAY T BF SY2HE ££9 A E 24
Akt A FE APAME TR 7o A €5 EYEHES W

Fe Aoz g

Rao §®-& Streptococcus thermophilusE AH4-3 BARFE AN FEANA FAA F5
EF 312 &2 skim mitk Fo 2R §F 9 EF S 2H o] AH UL i-ﬂ}ﬁat} o]
H3 Y26 & Aste BEF9 methanol extract FAA = ALY T 8¢t o] &
S AEA W T oA EY FHEHE §A4E 90%(skim milk F&EE 59%) A3
= AL ZRE S. thermophilus®] R AF o AAHH EHo] o8 a4E Yepd Aol AA
&t Grunewald® & L. acidophilusE AF o] FoA 89 85 FY2HES YTl B
LA HLA® F& L. sporogenesel] 3 E7|9] 8T FH 2 & +F9 A5 BY

9 Bifidobacterium, Lactobacillus, Streptococcus, Enterococcus F5+(3 1)

THHEZ AH T o 849 T FHLHE0] FIH Lz A3

8 r_(u: mm

2 A H(F IS
He A& #2389 ch® Danielson @& Hx oA B2 L acidophilus®: FF%F in vitrod]
A g FY2HE FAEAV} PR 2 12FE o) 43 HAFE I FY2HE A

A RO A3 FY2HEANES 17.8% ¥3:U L LDLLS 29.6% $3AttZ R HHE 4).
B L. acidophilusol] 23 §o] 8% g 20 E 7442 45 2y ¥ v} glgo,
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E 3. Effect of lyophilized yoghurt intake on serum lipids
(2] : mg/100 ml)

Diet group
Group 1 Grorp 2 Grorp 3 Grorp 4
Cholesterol 220.1 £ 70.77  257.0 £ 101.0® 263.6 £ 77.1> 3350 £ 113.0°
LDL 149.1 £ 70 1850 £ 76.1®  191.6 £ 67.5* 2450 + 103.0¢
HDL 34.8 £13.0 38.0 + 29.2 435+ 228 50.7 £ 36.1
TG 200.0 =+ 111.0  188.8 + 74.3 182.3 + 66.8 202.1 £ 90.8

* Values are means>SD for 14, 15, 15, and 12 Rats for group 1, 2, 3, and 4, respectively
* Values on the same row not sharing common superscripts are significantly different
* Significance level : p < 0.05
*Group 1 : Rats fed lyophilized powder of yoghurt
Group 2 : Rats fed lyophilized powder of pasteurized yoghurt
Group 3 : Rats fed lyophilized powder of unfermented mulk
Group 4 : Control{No supplement)

E 4. Effect of porcine acidophilus yogurt on serum lipid[d 56]=

Diet

High
Liquid component cholesterol  Yogurt Difference. % CV. %
Cholesterol, mg /dIb 91.1 81.5 —-10.5 17.8
Triglycerides, mg /dI 52.2 48.8 - 6.5 333
HDL, mg /dl¢ 44.7 43.2 - 34 13.0
LDL, mg/dl 33.7 30.8 - 8.6 29.6
2 Least squarc ceamns adjusted for imtal sera values using covariate ahalysis.
bpP<L oL
°P>.23

¢ HDL=high density Lipoprotems {P>.11)

¢ LDL=calculated low density hpoproteins {P<.08): by Friedewals’ equation: LDL = senm cholesterol
—HDL—{senm triglycerides /5)

TERS A7 QA9 S 2HEE ANtk A& Manns} Spoerry @] 9]¢ Massai

Z A 4894 A% 2AEUY MassaiF & 0% $#AFH §24& AATIE 2782

< SH2HE FE& FA3AY. Mann®} Spoerrye L. acidophilus L& MassaiZ o]
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3% 4. Serum cholesterol. mg/100ml (mean > SE) for group A subjects. Subjects
had nonpasteurized yogurt for 4 weeks, regular (control) diet for 4 weeks,
and 2% milk for 4 weeks.”

2] 2

A 9F T4 23 85 EYLHE] K4 ez AstdS ¥4 Hepner $7& L.
bulgaricusS} S. thermophilus S ER9 A= A8 AT A LEY] FH2HES5~10% E
=R gt 4).

W8 f-3 9] calicium, orotic acid, hydroxymethylglutaric acid, casein, vitamin D So] &
g2 g9 A Ast QAR FEF 7HsA o] AL vl YA o] YF T AET e AH
It $19] E4EL 7 $E o 501322 JAHAY Fol FrtEE Ao o) g &
of 37 2 BF 4 Sy 2HE Ag ARZ 4737 oYtk Harrison 92 4%
o8] B§ L. acidophilus LEAFE FIFAAE W EF e LHE0] 147 mg/dlA 119
mg /dl2 AsHJHE Busich HE BEf] At 2e 26 E AsE dodlA ged
= B Eo] Massey™, Rossouw®, Thompson 5, Lin $¢, McNamara S@0] ¢]3}d] o]
Folzlth. o|5% Massey9t McNamara 5(X 5)¢ A7 SEF FFAY AN €3
3 G gAY 28 e AEE 28 H ARE AAAT FF9 g Ze7t A 9
Atde T3 22 A 22 F9 ol stdx 259 we}t 5 Zol7t Z 4 Aok
2@ o594 3¢ 4 AHEE 2T2E AZ F579 o]F2F 7|EH0) YA FolA ol
o 4#E FEded ool etz @ 4 Uk Lin 5L L. acidophilus S} L. bulgaricus
& T tablet(2X10° cfu) & T 294 AT AREY A9l ¢ R4 F94 FY2
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—79—



E 1. Effect of yogurt intake on plasma lipoprotein levels(21}.
Mean > SD {nD18)

Plasma lipids Diet phase

(in mg /dl mmol /1)  Baseline Yogurt Milk concentrate
Cholesterol
Total 186+34 (4.81+0.88) 194+34 (5.02£0.88) 198+29 (5.12+0.75)
LDL 118432 (3.05+0.83) 121+32 (3.13£0.83) 122+£27 (3.15+0.70)
HDL 46+5 (1.19+£0.13)  46+5(1.19+0.13)  47+8(1.22+0.21)
Triglycende 11141 135+43 14033

HE 7283 E gty B3s ), Thompson $& L. bulgaricusSt S. thermophilus2 A Z

H QF2EE §F 1LY FFUE 9 A3 3FF e 2HEY ZA FEo] YERA st

o3 g3

Agerbaek 5@ F39 2 TE WA AP AFoA 449 EF 58%elA W
200 ml® Enterococcus faccrum} S. thermophlilus 45 ¥ & T3 474 F T 2HEH
s} LDLs=#0] 229 Hlste Rgtte A BdHeATh old 2A S vtz W
BF AR E. faeccum S A3 FUASC] 2E3A Y. 28y 2 Enferococcusd] &g
Hdy #2d, Auddd, 224 7Y} vancomycin 59 FAA Aol §o] A3 EAZ B
Shal Qb @ g4 Az AFEE e Enterococcuss HEA0] Yt £AHT YA T o} 3
Enterococcus®] 2]F A7MEEA 9] ¢t o] G4 AR HA Z& Aelo]2E 42 YA
BEH ARA o] 275 =Y%te AL B AF S Jsteor & Aol

M, etozo] s 2|
1. 2 AHE st AEe] A2y
Gl X AFE o} PAMA R FFE o] & LERY BT FTH2HE £E9 A 4
< WY 8749 2Hse 782 FA/Ye] erdT AFHo2E A4 HA S FY%e
Aol vigA AT A AP 3RS0 P2 ozA 9 2Ho] §ol3tA] fLug /% di

AN e FAFES g2 B35S 4T T Al% A A FE 2o MHEsolof
& Aol 53] A9 Y 2HE tAte & e 44 4¥5E 24 g AMdstx
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A7) 4¥% placebod} ) 22& A sE Aol Fastth AF7AA d7d dF2e A4 A
AT BRI E AF 717he] B2 (1~2714 A=) o0y A54 R AAHA flX e 9
TS as & o tdz 47 A7 4] 74

2. M & M=
ZY2HE Adbso] 58 FFE ALY FoAx AF AN v Fo] FE3pof st

AFY AES0l FULHE Ades v 28T F UA=T AFAZIE o] FAA} T R
o ZH2HE A )5S BRE de AF LANE FRAY 0FY &84 g2 Aot

ru[o

e AL R 38 Aol £8 AZE $HoT 9EaA Q2 FAo obil, 25
FH 52 X G 249 ALE A4 5olok & Aol

3. witEel ZYAHE XMt 71E AT

ZT LU E A3}E US A& L2 JU3t A7 M frabgl @ 2d4HE A
9 A& 7122 et Aol B,

4. TFo| oMY A

EHY2HE At ¢4 dFda s dutd oz A #Fe3 A4 £ e
&, HeA AAE B&dte &, F8l EA(B- glucuronidase, 7-a-dehydroxylase ¥) % 48 &
A(GEYo}, AE, AZ L, olgl 5) & Adsle 5L AHEstoi e s

A UM AL EHE AY RE FAFES 939 £90 JEST AUt Fz A
$5e god u g YRE I 7H‘?—2Jr A7 J9 FAHo FATHE Ao AFY +
et A FFoBA £ A8 A% Be 23S Adsted g% $E M F AL
Aot 53] fabg AL I35 7149 Aol Bol FY Heolnz 9oz Hr} 3
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