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Study on the Probiotic Properties of Some Lactic Acid Bacteria Strains”
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Abstract The acid-and bile-tolerant the transit tolerance the ability to adhere to human intestinal cells and the ability to assimilate cholesterol of
seven lactic acid bacteria and Bifidobacteria strains were studied by an in vitro method. The abilities to adhere to CCL-187 cells were different
between all strains tested P <0.05 and high attachment was observed with Enterococcus faecium M1 . All strains tested were considered intrinsically
resistant because the viability of them can remain >95% when incubated in simulated gastric and small intestinal juice for 3h and 4h respectively.
All strains have the ability to grow in the presence of bile and the ability varied among the strains. The cholesterol assimilated ranged from 25% to
54% . Enterococcus faecium A30 A31 and Lactobacillus acidophilus A878 PB1  which assimilated more than 40% cholesterol from circumstances
can be good hypocholesterolemic candidate strains for functional food.
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200 La . PB1 Bif.

2.2
PBA Bif. INF Ent. A31
2.2.1 2 3
100
1 CCL-187 /100
3h 95 %
Ent . M1 270.7 +58.6* Bif. PBA 117.3 £21.3¢ Bif . INF
Ent. A31 111.0+17.5 La .PBI 192.1+59.3% Ent . A30
Ent . A30 65.3+22.9° La . A878 56.9 +17.5%
Bif .INF 172.0 +25.3¢ 4h
P<0.05
2 lg cfu/mL
lg cfu/mL
Omin 90min 180min 90min 180min
La . A878 8.76 +0.03 8.53+0.00" " 8.74+0.03 8.76 +0.03 8.77+0.06
La .PB1 8.98 £0.03 8.94+0.03 8.78+0.05" " 8.96+0.03 8.93+0.00
Ent . M1 9.31+0.07 8.83+0.03" " 8.77+0.04" " 8.87+0.04" " 9.01+0.04"*
Ent . A30 8.56+0.03 8.38+0.03" " 8.60+0.00 8.57+0.01 8.56+0.04
Ent . A31 8.52+0.01 8.34+0.03" 8.55+0.01 8.40+0.13 8.38+0.03"
Bif .PBA 8.95+0.01 ND 8.69+0.05" ND 8.58+0.30"
Bif .INF 7.06+0.08 ND 6.73+0.04" " ND 6.87+0.04"
F Omin * P<0.05 % % P<0.01
3
lg cfu/mL
La . A878
lg cfu/mL Charteris °
Omin 240min 240min
La . A878 8.76 +0.03 8.76 = 0.00 8.66+0.00"
La .PB1 8.98+0.03 8.95+0.05 8.94 +0.01 2.2.2
Bif PBA 8.95+0.01 8.72+0.02 8.89+0.01 4
Bif .INF 7.06+0.08 6.82+0.06" " 6.87+0.04"
4 P <0.05 La . PB1
Ent M1 9.31+0.07 9.29+0.01 9.28+0.05 .
Bif .PBA
Ent . A30 8.56 +0.03 8.81+0.03" " 8.67+0.08"
Ent . M1 Ent.A30 FEnt.A31
Ent . A31 8.52+0.01 8.66+0.04 8.59 £0.01 .
Bif . INF
F Omin * P <0.05
* % P<0.01
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La.A878 La.PBl  Ent.A30 1977 "
Conway pH ome MRS
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4
ODgxoum 0.3 h
0.3%
Ent . M1 3.20f 3.62¢ 0.42
Ent . A30 4.04° 4.50° 0.46"
Ent . A31 3.71% 4.20° 0.49"
La.PBI 3.57 3.57¢ 0.00°
La . A8T8 6.26° 7.12° 0.86"
Bif PBA 7.17% 7.21° 0.04°
Bif . INF 8.69° >9 9h OD 0.211
P<0.05
2.3
P<0.05
68.4pg/mlL ~ 142 . Tpg/mlL 25% ~
54 % Ent.A30 Ent.A31 La.A878
PB1 40%
5
pg/mlL %
Ent . A31 128.1 48.65%
Ent . A30 142.7 54.20°
Ent . M1 87.9 33.35b
La .PB1 116.7 44 .30
La . A878 142.7 54.20°
Bif .PBA 68.4 25.20¢
Bif . INF 89.5 32.95b

P <0.05
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