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Table 1. Classification and uses of lactic acid bacteria

Type of Aerobic Major species uses
G Morphol . e
enus orpho‘ogy fermentation growth and distribution
. . S. lactics, S. cremoris . Butter, Cheese
Streptococcus Diplococci Homo o
Streptococci + S. thermophilus . Yoghurt, Cheese
S. faecalis : Lactic acid bacteria preparation
. . P. cerevisiae : Spoiled beer
Ped, T H + . .
eatococeus etracoccl omo P. halophilus : Miso, soy sauce
. . L. mesenteroides, L. citrovorum
L t + i .
etconostoc Diplococci Hetero Fermented food, dextran production
L. bulgaricus : Yoghurt, fermented milk-based drink
' L. helveticus : Cheese, yoghurt
Lactobacillus Bacilli Homo + L. acidophilus © Yoghurt, fermented milk-based drink
L. casei: Cheese, culturedmilk, fermented milk-based drink
L. plantarum : Fermented foods, silage
Bacilh Hetero + L. fermenti, L. brevis: Fermented product
B. breve, B. bifidum, B. infantis, B. longum, B. adolescentis
Bifidobacterium Bacilli Hetero B : F.ermentfed milk, lactic acid bacteria preparation: The in-
testine of infants and adult
B. thermophilum, B. pseudolongum : The intestine of animals
Table 2. MH 2t wgRe 3R/
A EF W 4 A F4 5 F Qo TFE
A E §
Yoghurt B7}el o} S, A, 4% L. bulgaricus, Str. thermophilus
Culturedbutter mitk o = HEYa, @xH Str. lactics, Str. diacetilactics,
Acidophilus milk = 9 1 L. acidophilus
Bifidus milk = o R Bif bifidus, L. acidphilus,
Biogurt = 4 7, BAF Str. lactics, L. acidophilus
Bulgarian milk Brle] o} AH g5 L. bulgaricus
Gioddu &2} o} 1, v, AR sac. sardous, Bacillus. sardous
Taette 2z riae} 5, g2/ Str. lactis
Skyr olo|& i |2 R Str. thermophillus, L. bulgaricus
Dahi 9 = i Streptococcus, Lactobacillus, 8%
Zabady o|HE S, Str. thermophillus, L. bulgaricus
0!: A o ut i [
Kefier A2 8, AEER Sac. kefier, Str. lactics,
Str. thermophilus, Str. cremoris
Kumiss ool Ato} ol 9&, AR Sac. torula, L. bulgaricus
Leben olg}n]o} FE5, 5, Aok A% Bac lebens
Mazun &rjj Yo} FF, S, WEH Str. lactics, L. actobacillus
Chal Z9}ojalo} elg A5, L casei, Str. thermophilus
Urda Z 3} 3} &, 3 iy
Scuta = +7 iR
TaRAE 2 1 i an
*E8F 3 A mh, Beg iR
2 A% Te ATHATLRIIE AANAL W AR solle FHF BYay
EF e AR AFORRE FAH FA QRN FE © garFe] Aojgle AU Aol ST A 97
E2RH FrHol 44 ¥ sS ASFE ¢ T AF wdFolY ARG FY SUNE S AYH 0T A
Ao U@ W5 BHAA 20152 FN Asie] Ao A4S AT
T AE AT 7 lom AU {5 22 d=wse @ FabE AA A A ALl o) FHY FTA B
442 @t Ao) 5] 4L AAFAL, HAE F7140) 23ho]
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Fig. 1. Change in intestinal flora during the first 7 days after

birth.
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Fig. 2. Change in intestinal flora with age.
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Table 3. Influence of consuming two litres of milk or yoghurt
dairy for 12 days on serum cholesterol levels in humans

Serum cholesterol (mg/dL)

Product before after Slgmfl(%ant
reduction
Whole milk 196 177 No
yoghurt made from 193 175 Yes
whole milk
yoghurt made from 211 150 Yes
skim milk
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