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Abstract

This study was to investigate effects of the supplementation of the different lactic acid bacteria[Streptococcus

thermophilus  KCTC 2185 culture group(ST),

autoclaved  Streptococcus

thermophilus KCTC 2185

culture(STS), Lactobacillus acidophilus ATCC 4356 culture group(LA) and autoclaved Lactobacillus
acidophilus ATCC 4356(LAS)] on suppression of aluminum accumulation in organs of rats fed with the diet
containing 250 pg/g aluminum sulfate for 4 weeks. Amount of aluminum accumulation in the control rat was
in order of bone>lung>heart>large intestine>kidney>liver>brain>small intestine. Effects of reduction of
aluminum accumulation by feeding of the four difference fermented milk were in order of LA group>LAS
group>ST group>STS group. ST and LA both were more effective than STS and LAS. Ultimately fermented
milk was useful in reduction of toxication by accumulating of aluminum in vivo.
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Table 1. Composition of experimental diet* (%)
Protein 221
Lipid 40
Carbohydrate 65.9
Ash 8.0

Source: com, wheat flour, fish meal, beef tallow
soybean milk, soybean meal

*Manufactured by Samyang Co.

Table 2. Classification of experimental groups
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AR Fo GFulE FHFLE I 27(52.04 pgg)ol
Hl3led ST} STS: 2}2h 35.78 ng/g(31.25%)3 41.86
Ug/g(19.56%)02. ZF481H T LAY LASE 22t 30.00
He/g(42.35%)%}F 36.00 ug/g(30.82%)8] €& e}
Wt

A2 Foll AFRlE S A 2F80.20 pgy
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Group" Drinking Water
Control Distilled Water
ST Culture of Streptococcus thermophilus KCTC 21852)
STS Autoclaved culture of Streptococcus thermophilus KCTC 21853)
LA Culture of Lactobacillus acidophilus ATCC 43562)
LAS Autoclaved culture of Lactobacillus acidophilus ATCC 43563)

DAl rats were fed with aluminum containing diet (250 pug/g in AL(SO,),).
ACultures of ST and LA were cultured in 10% skim milk solution for 24 hours.
*Cultures of STS and LAS were autoclaved after culture in 10% skim milk solution for 24 hours.
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Table 3. Content of aluminum accumulated in heart, brain, kidney, liver; lung, small intestine, large intestine and bone

of rat after feeding of the diets** for 4 weeks (unit: pg/g)
Heart Brain Bone Kidney Liver Lung Small IntestineLarge Intestine
*Control  80.20+3.49* 46.80£2.07" 101.1017.44° 52.04+£1.20° 49.84+2.52" 92.34+£3.27* 36.2413.56* 56.981+3.18"
*xGT 3492+270° 2886+ 1.34° 49.51+1.13° 3578%1.07° 26.20+1.76° 65.38+6.64° 31.12+3.64* 36.50+2.74°
(56.46) (38.33) (51.03) (31.25) (47.43) (29.20) (14.13) (35.94)
$RRSTS 39.52£4.79° 3659+ 1.75° 53.88+2.26° 41.861t147° 3943+3.28" 74.7614.20° 34.80+2.24° 39.92+3.07°
(50.72) (21.82) (46.71) (19.56) (20.89) (19.04) 397 (29.94)
Jork A 10.72+£1.80° 8.82+229° 21.00+£227* 3000+ 1.87° 892+1.98 21.26+2.29° 13.62+£3.37° 10.82+2.76"°
(86.63) (81.15) (79.23) (42.35) (82.10) (76.98) (62.42) (81.01)
KrRRA]AS 21.98+129° 16.92+0.42° 33.80+2.79° 36.00+2.78' 19.74£0.50° 29.80+0.82° 14.34%£3.61° 26.32+2.57°
(72.59) (63.85) (66.57) (30.82) (60.39) (67.73) (60.43) (53.81)

( ): reduction %
*Control; aluminum-+distilled water
**ST, aluminum-+culture of Streptococcus thermophilus

***8TS; aluminum+autoclaved culture of Streptococcus thermophilus

*Rk*A; aluminum+culture of Lactobacillus acidophilus

**x+xLAS; alominum-+autoclaved culture of Lactobacillus acidophilus
#Mean £ SD of 10 experiments and the same lettered superscripts within a column are not signficantly different at the 5%

level by Duncan's multiple range test.
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