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Table 1. Definitions of probiotics

Authors

Definition

Lilly and Stillwell (1965)

Growth promoting factors produced by microorganisms

Parker (1974)

Organisms and substances with beneficial effects for animals by influencing the intestinal microflora

Fuller (1989)

A live microbial feed supplement which beneficially affects the host animal by improving its

intestinal microbial balance

Havenaar and Huis Int Veld (1992)

A mono- or mixed culture of live microorganisms which, applied to animal or man, affect

beneficially the host by improving the properties of the indigenous microflora

ILSI Europe Working Group (1998)

A viable microbial food supplement which beneficially influences the health of the host

Naidu et al (1999)

A microbial dietary adjuvant that beneficially affects the host physiology by modulating mucosal
and systemic immunity, as well as improving nutritional and micribial balance in the intestinal tract

Schrezenmeir and de Vrese (2001)

A preparation of a product containing vialbe, defined microorganism in sufficient numbers, which alter
the microflora in a compartment of the host and by that exert beneficial health effects in this host

FAO-WHO (2002)

Live microorganisms which when administered in adequate amounts confer a health benefit on the host
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Probiotic Strains

L. acidophilus, L. casei, L. gaseri, L. delbruecki sp. bulgaricus, L. helveticus, L. fermentum,

Lactobacillus L. paracasei, L. plantarum, L. reuteri, L. rhamnosus, L. salivarius
Lactococus Le. lactis
Enterococus E. faecium, E. faecalis
Streptococus S. thermophilus
Bifidobacterium B. bifidum, B. breve, B. longum, B. animalis sp. lactis
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Table 3. Summary of plausible health benefits and mechanisms of probiotics
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Table 4. Procedure for the isolation and characterization of novel probiotics

Steps To be Considered
Isolation - Origin of the isolates (animal, human, food, environment)
Identification - Physiological, taxonomic classification

- Resistance to gastric conditions (acids and bile)
» Adherence to mucus and human epithelial cells

Functional Characterization

- Antimicrobial activity against potential pathogens

+ Inhibition or displacement of pathogen adhesion
+ In vitro health promoting effect

- Antibiotics resistance

- Assessment of metabolic activity

Saft . .
atety + Hemolytic potential

+ Dose dependent toxicity
+ Genome sequencing

* Production of toxic component

+ Growth in the commercial medium

Technological properties

- Resistance to process stress (pH, NaCl, Temperature, Oxygen, Shear force etc.)

+ Survival under processing and storage conditions

+ Animal test

Efficacy

+ Human clinical studies (double blind, randomized, placebo controlled) for safety and efficacy
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Table 1. Adhesion of the Bifidobacterium to Caco-2 cells.

Adherent bacteria*

Bifidobacterium strains

BGN-4 500
E2-18 168
E-15 132
JS-9 84
RD-54 67
SI 61
SH-2 47
RD-60 42
B. bifidum ATCC 2952 35
CN-2 30
SJ-32 26
KJ 24
HJ-30 23
B. animalis ATCC 2552 22
SH-5 17
B. adolescentis ATCC 15703 19
B. infantis ATCC 15697 15
B. longum ATCC 15707 11
M-6 10
MS-1 10

*Mean numbers of adhering bifidobacteria per 50 Caco-2 cells.
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Table 6. & HAXIO 5H=20l FEfo] T2HIO|LEIA E5E It 22 (in vitro, in vivo, human trial)
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Y ifidum BGN4 el ﬂ%*rﬁlloﬂﬂ;] ' B. bifim BON& faction =55 1 £5 S5
o o s | M HEAE | e | 2T Sow IAAESE Peyers AEN  BGN4
o faction oot | PTEAERREs | ol T | A1 BEEEe) 95258 NOSt IL-65-2 o1
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L6 ™ TL-10 %55 J. Microbiol. Biotechnol. 16(4) : 584-589, 2006
SXFuPo]| QEI A Ty il B3 RO FEO
‘ specific IgE, [L-4 55 A8kl 227 oA
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o QEHERI(OVA) |, P IL-107 INF-y s 25 o402 S7HA7
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=% | C3H/Hel mice TR sinophil granule, & 27] S4 5& FH o= 7
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