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Elevated level of serum cholesterol in humans is a risk factor correlated with the development of coronary heart
disease. We have screened lactic acid bacteria from pig and human feces for the development of probiotics which have
an anti-cholesterol effect. We have used special media to isolate only lactic acid bacteria and they were subjected to the
experiments such as oxgal test, carbohydrate fermentation test. Results from the acid tolerance test and growth test in the
presence of oxgal demonstrated that some strains would likely survive in thuman stomach, where acidity is high, and in
small intestine, where bile fluid is present. In conclusion, we were able to screen lactic acid bacteria which were tolerant
against bile acid and supposed to be prominent to lower the cholesterol level in human serum.
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Fig. 1. Examples of isolated lactobacillus strains from pig
(upper left and right) and human feces (lower left and right).
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Fig. 2. Tolerance test of the selected lactic acid bacteria from
pig and human feces in the presence of 0.5% oxgal.
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Fig. 3. Tolerance test against acidity of the selected lactic acid
bacteria from pig and human feces.
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Table 1. Cholesterol-lowering ability

Source Strain Cholesterol Removal (%) -
Human St4-3 60%
pi DI-1 40%

i

g Ki-1 40%

Table 2. Results of the test for carbohydrate fermentation

Substrate Reaction/Enzyme Stm4-3 DI1-1 KI-1
Arabitol Fermentation/Oxidation - - -
Lactose Fermentation/Oxidation - + + +
SUCrose Fermentation/Oxidation - + +
manitol Fermentation/Oxidation - + +
Dulcitol Fermentation/Oxidation ~ + + +
Adonitol Fermentation/Oxidation - - -
Sorbitol Fermentation/Oxidation - + -
Cellobiose Fermentation/Oxidation ~ + - -
Raffinose Fermentation/Oxidation ~ + - -
Rhamnose Fermentation/Oxidation - + +
Inositol Fermentation/Oxidation - - -
Maltose Fermentation/Oxidation - + +
Glucopyranoside Fermentation/Oxidation — ~ - -
Esculin Esculin hydrolysis + - -
ONPG beta-galactosidase + + +
Tryptophan Indole production + - +
Phenylalanine E:;t;z;zleanine - - -
Potassium nitrate  NO2 production + + +
Urea Urease - - -
Sodium Hydrogen sulfate _ B B
thiosulfate production

Lysine Lysine decarboxylase + + +
Arginine Arginine decarboxylase - - -
Ornithine Ormnithine decarboxylase  + + +
Glucose Fermentation/ + + +

Under mineral Oil
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