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Table I. Growth patterns of selectains of L.acidophilus in reconstituted skim milk (11%T.S)
incubated at 36'C and plated on Difco Tomato Juice agar for 48 hours.
Strain Number
Incubation ATCC ATCC NGDO NCDO NCDO BC
Time
(hr) 11506 4356 1 2 3
Doubling time in minutes
50.90 58.18 60.60 86.58 49.14 103.89
95.06 79.48 69.59 99.68 72.72 106.17
12 132.23 111.88 97.83 109.63 104.89 138.96
24 256.68 220.38 207.79 233.34 208.78 252.23
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Figure 1. Growth curve for L ~acidophilus NCDO3in
Skim milk incubated for different temperature (\'C )
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Figure2. Effect of preliminary incubation at 36T,
cooling, and Subsequent storage at 5 on the viabilty
of L-acidophilus NCDO3 in skim milk.
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TABLE II. Effect of Feeding Milk, Nonfermented Acidophilus Milk and Cholesterol on Serum Cholesterol

Concentration of Sprague-Dewley Rats.

1 Concentration of Serum Cholesteral
mg/100ml

Treatments 10days 20days 30days
1. Milk® (77146 .8 145.7 141.8¢
2. Milk+0.05%Cholesterol (7) 167.2 160.7 161.8¢
3. Nonfermented acidophilus (7) 151.2 146.5 141.7

milk+0.05% Cholesterol
4 . Nonfermented (7) 132.9 118.3 102.5¢
acidophilus milk ) ’ ’

a Number in (
b Milk containing 1%fat
¢ Significant (P <0.05)

(Moffman %, 1937)
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TABLEIL. Effect of Feeding Nonfermented Acidophilus Milk upon proliferation of Ehrlich Ascites

Tumor Cells in Swiss Mice

DNA Content
_ inhibition (ug/ml suspension) inhibition
Replicate Control Experimental % Control Experimental %
1 32.0 23.0 28.0 390.0 278.5 28.5
2 37.5 24.5 34.5 380.5 248.5 34.5
3 37.0 29.6 20.0 333.5 262.5 21.0




Metchnikoff 2] A== o] urx

= o]%F Lac-

T 2
tobacillus acidophilus & £o)3}A)

A3 g+
UEF AFTAEF) Avs AL sty
L. acidophilys = v}& Ao w]dhe 2o

A7) Lela 15~204 7ol e ALE T

Gebdeh. Teju 2 Ak oiwks ke A

Foll FEFES Fojslo]el s A

cidophilus -4 £ o2l gt Fulg 744717

ko] o e SR A} EE o2 2R @

O E HIAES Beto T Antl odx B
o

sheeh Fe o] AE

A
< FE ZPAA A x2T ERIMEES RS
Fel A= sbal=lz el = ofwd AE& yog-
hurt #] 2ol A28 F3=(Sir thermophilus
L. bulgaricus &= =)ol 4] 4rolid=] ot&) o
2L gkl &K
FAstel s AEE 2190 yoghurt o] &

L. acidophilus & % 7}3}s] yoghurt

4

W5 7F L. acidophilus Bel ] $-4) 514 2le}|
W Eoll 4719 F1¢ w4 T + gedeh Bio-

ghurt & =alell 4 4= Bfks Lactobacillus
acidophilus ¢} Stirepcoccus lactis olt}. Lac-
tobacillus acidophilus = v}& 4T3+ &4

A Apebx] 47l dEol BEAE] TP 22
371 Aol L. acidophilus Z31& #H7kA15A  u}
Ak AR A2 she R 4rolgl: L

acidophilus & 3§ v} Aco- Yoghurt =
Switzerland ofl 4 MU A F o 24 £33 7] A

Al L. acidophilus B 7153 200mls} 4 —

TR E 59

6 X107 & L. acidophilus S

t}. Biog-ardi= L. acidophilus 2} Bifidobac-

terium bifidus & {5l Y= WF A Fo)
AEol e R AFFe] A IF5S
# R
ol gled oA

%2 Lactobacillus acidophilus | w2 =

A —38A)F 0] Fur
£ 90%¢] Yoghurt §Fekz} 10
of leb, F ol u]Fo) 4 Acidophilus Yo-
ghurt & 7|88l enl -2 A= 74 4lbn)
E F53 st 238, A5,

&% o] &4 Hr}=cl. Acidophilus Yoghurt

@), Fe
E3TEOE TEY 4 dud (e Aot

E= £5% yoghurt (b) 717+ Yoghurt 4] -

2ela 3552 HrEE akEo]% Yoghurt 2}
(e) & AFE 2] Yoghurt 24 54 7)7ke] glo]
£ o]-§3t A=<l L. acidophilus =

A =R T olth



. (nonfermented acidophilus milk) 7} 7} k=]
ek, AFolAE AFTHAMYE 19754 A
=l o] 3070 Foll 4 51 2 fdslabell A AEE
Aabshar glck. Speck @F3,000uk ol =

st vlFAbztel 48 wpao A 2ol 4

AHE Qeslm glrha Bahl ek o e A

3
2
.
o
le]
&
o
o]
)
rir
fo
%
N
£
rr.\i
i
2
30
2
2

Zg7) £ 2] kst &
%3] 70%, &
oFale] 95%, freNcle] 60~70%, ofellzlzlell4}
ofm 2] 7kal clake] 80

Theodore Bayless +

A4 F o AF-lE] e 2ol b

v oW A7ke] 60%, LBl
%7} “Lactose — intolerant” 2 4] &=l Lac-
tase BF o2 248 Ao npig o=
2 7hA 4

gkol| 4] Sweet acidophilus milk ¢] 5-8-& =&

A golekn wEakGEh ol A
o2 Jhebytel, o] AlEE A xiub 4
actobacillus acidophilus 2] 557=]
= 4= (Surge)

34 Bt [ A

=

Al ol A2 Sweet acidophilus milk &
L=l gl e 2 wjoksl acidophilus m-
ik b o 28 o] vk

Sweet acidophilus milk &= L sbo] 4]-fe} 2
or 7 WAE e Aelet. 4otgles Lacto-
bacillus acidophilus & =8 2ol W4&
A 1 med ulnbA st 2EE 25
o] +-%E 4vlgehe Wl HAAE LA TF
43 lactobacilli 7} F7tal 2 4ich

EEEEE R Ll R g

o] At Abubat A3E RAck F nfe]
W AlTE Abololl whabAgr FE
el A A& A HAHE o
acidophilus &) 43 & H 837 Aeolelx AHAtal

o
o
2
_2{_',
3
o

Az el Axbe olebp AAE Al

9] Sweet Acidophilus milk 2] A F &

Sweet Acidophilus milk &=
¥% me FAAZLAE Arhsed A

Egste] ubE ] W Rl AFHE AHF AHelet

Afrsk 2 4

ol

=

t}. Microlife Technics 3|4}
ol 4 A4bsta g W55 %23 (FARGO) =
B}l Sweet Acidophilus 2] FH-2 clgxt
c},

1. FARGO 606& —29Cell 4 L ¢]3} &%
o Rapet 7

2. 100ppm &} Chlorine 22 Aejx] 38T 2]

=gk Boll 4] gkl 5] F ek,

3. AEAAf & BIEFLE S5TCE WA
A7 et

4. FARGO 606% 500gallons g 170g 2|
wl-ge 2" g "rpgeh (e]AE R4

quart 5 Arolgli L. ecidophilus ¢} 203 o4



S FH3et. 2L 1mfwl 5004keldt FHES lactobacilli ¢] =4 &8 ¥t AFE S}
gre}). stod HET Fe 199 6.3g0] sl AY
5. 3027 A4A8 Ao E£arlel gk 7o) A= 1) 8.6g 2 /1S woich ®
Sinha (1979) 52| 2.3 23}y 104 F k9 % Cholesterol & ol 27 ¥} A T4 &
G777 80% 2 Cell o] HEEFS B Y0 F F2& X3k
o] 433 Az Coliforms & Aetslz = #He
LN
OiZIofollH] AFSH= Alcte| o (@ 584, 1979)
1 F 2 9 4 & 3
gl AlA |2 E oA Euls | 2+ =} (R ¥ J] &4 g
2L 7 u T -*’1_ = +4
S T T =ae - Al w s
A 4 = 4 -
@) | &e) | OB | (ke) ke) | (ke) N ke) | (ke)
(ke) (kg (kg)
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