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Current application status of probiotics in fermented dairy products
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Yoplait Inc
(Yo—Plus yogurt)

B. animalis subsp lactis Bb—12,
S. thermophilus and L, bulgaricus

— Antioxidant activity (Amaretti, di Nunzio et al, 2013)
— Antitumor activity (Borowicki, Michelmann et al, 2011)
— Mucosal adhesion (Moussavi and Adams 2010)

Yakult Honsha Co,
(Yakult cultured milk)

L. casei Shirota

— Immunomodulatory activity (Zhang, Du et al, 2012)

Swanson Health Products
(Ultimate Probiotic Formula)

B. lactis, B. longum, L, plantarum,
L. acidophilus, L. casei, L. salivarius,
L, rhamnosus, L. bulgaricus, L. sporogenes

— Antitumor activity (Ohigashi, Hoshino et al, 2011)

— Activity against pathogens bacteria (Teanpaisan, Piwat et al, 2011)
— Immunomodulatory activity (Yesilova, Calka et al, 2012)

— liver steatosis reduction (Xu, Wan et al, 2012)

— Activity in arthritis (So, Song et al, 2011)

Nestle
(Powdered infant milk
formula)

B. lactis Bb—12

— Adhesion mucosal (Moussavi and Adams 2010)
— Antitumor activity (Borowicki, Michelmann et al, 2011)

Sigma—Tau Pharmaceuticals
(VSL#3 saket)

B. breve, B. infantis, B, longum,
L. acidophilus, L. bulgaricus, L. casei,
L. plantarum and S, thermophilus

— Antitumor activity (Ohigashi, Hoshino et al, 2011, Zhang, Du et al,
2012)
— Immunomodulatory activity (Yesilova, Calka et al, 2012)

Amerifit Nutrition, Inc
(Culturelle capsules)

L. rhamnosus GG

— Antitumor activity (Borowicki, Michelmann et al, 2011)

— Activity against toxins (Skopinska, Lachowicz et al, 2012)
— Antioxidant activity (Sun, Hu et al, 2010)

— Immunomodulatory activity (Ghadimi, de Vrese et al, 2010)

Lifeway foods Inc
(Kefir drinks)

L. acidophilus, Lb, Brevis, L, casei,

Lb, paracasei, Lb, delbrueckii,

L. kefiranofaciens, L. lactis, L, plantarum,
L. mesenteriodes, C. pseudotropicalis,

C. tenuis, K. marxianus, K. Bulgaricus,

S. lactis, S. Carlsbergensis, S. Unisporus,
D. hansenii, Z. rouxii

— Cholesterol lowering effect (Xie, Cui et al, 2011)

— Activity against pathogens bacteria (Karska—\Wysocki, Bazo et al. 2010,
Teanpaisan, Piwat et al, 2011)

— Immunomodulatory effect (Lyons, O'Mahony et al, 2010)

— Gut survival (Xu, Wan et al, 2012)
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2008).
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