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Table 1 FEERETE

R ] FEHCH EH%
0H 7 H 14H 7 H
i@_ “— 2 — ~—]1— «— 11— —]1—
a—70 0+ (g/H) 0 300 300 0
2 TV (H) 0 7 14 7
HeAIH H
#EDOKT (%) * % * %
pH * * * *
HE7O—F * * % *
IR (umol/g) * * * *
TYEZT (ng/g) * * * *
it (pg/g) * * * *
7z /= VH (ug/g) % % % *
1Y F=V#H (ng/g) * * * *

* ;) SEBRIHH

2. pHE LUV KFPEDRIE
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B 7 10— Z 3OS (TR, 3TEOIERIRE M [HAERE . AR, FE IS
77 LFETER O 582 ik 7 Eggerth-Gagnon (EG) JERE M., BELMERE . AR . Fr i
FLEET 72 & OBRENE T 7 2GR Giﬁytfij&glucose blood liver (BL) ZEXRE:H, MR, 4F

CKIBHTE, LOYIERE, NTFIAREOGEGEL M) TF A - v A (TS) Mg
Ky ] L1V BINEH [ €7 1+ X A48 bifidobacteria selective (BS) FEXKE;Hl,
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Va—LpHH At A Yy —F 7T — (NN) EREMH, X—3F A F7LXT AL T b a
v 7 AT E DS EERZE Y veillonella selective (VS) ZEXRK: b, FLERAE R 284 lactobacilli
selective (LBS) ZERE M., K@ #E08EH deoxycholate hydrogen sulfide lactose (DHL)
FERREH, L v ERR A BER triphenyltetrazolium chloride-acrigine orange-thallous sulfate
aesculin crystal violet (TATAC) ZERK:M, 7 FYEEH 7 2=— LV F L7 )L a— )L L
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BLB XU CWEX JHRAN)YVa—4  AF—)— )ik 2

H NN staphylococcus 110 (PEES) ZERKE:HE, #%02E H nalixidic acid cetrimide (NAC) %2
KEH, EEREE 2> poteto dextrose (PD) #ERE:H | #HWTHEE L7z, Ol #
MR 1 g% 10 AP CTAM L, 10755 510 8 AFUE B & 071071, 1073, 1075, 107 A HUK
2ED . 2NN 0005ml% IEEFEEHO1/3, B L OEFEEHO /45 W IZEEKL T, T
NORERH (2HPS4H) ICXVE#RLE, 512, Ly FF—EHErux b)) Iy s
EINBLER X S o 5EEY | Bl L, #BiRE80°C Tl04 Mz L, BL %R EH & CW XK
o CRBHMESY) ©1/35mIC, 1071 1073, 10 °AHUE % £ 12 10.05ml % @3k L THd L 72,
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HHIREE LR 59 oFmdfks o~ N7 74—k, Blb, gl s U<, Ok
05g% LY . & AKASmMIZMAZ TR HHEL 2%, GEE KMt 34, @4 CT, 3,000
~5,000rpm, 10573 0T EET 50 @ LEAZ25mMIO YY) » I THIIL, 045,mD X >~ T 7
YT7ANE —THE#HT oo @OF — MY 27T —HONA TIVHRIZZ 1 b Y ER01mlZ N2 THE
. TR > TV LS 5, BENE EREROFE  BEEF L5 mMOp— bV Ak
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> PUEERRE (29mg/1) . Bis-Tris (2,2Bis(hydroxymethyl)-2,2,2, -nitrilo-triethanol, 98% ;
4,185mg/1) DIRBWTH 5o
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JEBEZOWT, 7Yy EZT7 BLURWEEREMAS O FER T, 7Y EZT7 3K 1 g%
Y, #8Kk485mlB & OV 1 MAKER(LF MU 7 205mlE MACTAY —F—CRLIBEL LD
5. 7 yEZTREEMTHIE L, ib®iddk 1 g2 iy . A% K44mlB L O S-DIMB
B SmMIZMACAY =T —CRABHBLELES, ML A + VBRI TEE L2 1 ¥ F
— VR Tz = VEIEEERE 7O N 7T T 4 —OJET, WO 1 gERD
39mIZEFA K E01g AN ARGV FVEEEZINZ TR IR L, WEE Tt + %, @4 TT,
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YTIYT AN —THEBT S, O — MY T T =HONA TIVIRIZ AN MR, AT~
TNEThH, BEBIIAY /=6 EEKLOEETH D,

AV F=Ve7 =/ - VHEIIEREEK 7O~ 7T 7 4 —OFET, HiLEIEOMKR0Sg%
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4 CT. 3000~5000rpm, 105> L5 EET 50 @ LEAZ25mIO LY v P THEIL, 045
MDA YT T T AN —=CTEBTL, OF— 2T I —HONA TIVIRIZ AN, 55
WY > TV Eed b, BEIEIZAY J —)L6 BEKADEETH D,
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BN 70— OREKICB T 5B AENGE 7 HH, S@EAICT — 270 MERT7 HH & 14H
H. B X OE@AaEieG 7 HEH O E % Table 3 (2104 O FIME O B O * B+ HEHE (R TR
L7z ¥7 4 ZAZAWOREIZ T — 70 MERHAE (7 HHp<0.05, 14HHp<0.01) (2800
L. SLERARE S EII4HEICHE (p<005) IZ#ML7. SRS LT, Ly FF— PRk
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Table 3 Effect of yoghurt consumption on fecal flora of 10 human volunteers

Before intake

During consumption

After intake

Urganisin: day 0 day 7 day 14 day 7
Total anaerobic 10.74+0.18 10.70£0.11 10.84+0.06 10.71+£0.28
bacteria (100). (100). (100). (100).
Bifidobacteria 9.95+0.19 10.22 +0.14* 1031 +£0.17* 9.92+0.29
(100). (100). (100). (100).
Bacteroidaceae 1056 +0.22 10.36+0.18 1053+0.15 1052 +0.32
(100). (100). (100). (100).
Eubacteria 9.56+0.46 9.52+0.49 0.86+0.18 9.69+0.35
(100). (100). (100). (100).
Peptococcaceae 8.67£0.75 9.25+0.48 8.97£0.63 8.80£0.64
(90). (90). (80). (90).
Clostridia
Lecithinase-positive 4.89+1.69 297+041* 2.89+0.30* 394+1.29
(80). (50). (30). (70).
Lecithinase-negative 7.22+189 7.05+1.44 7.37+0.93 6.94+0.53
(60). (30). (20). (40).
Lactobacilli 5.97 +1.89 758 +1.50 8.26+ (.82 469+ 143
(100). (100). (100). (100).
Enterobacteriaceae 8.08 +0.49 8.01+0.75 8.12+0.96 8.16+0.69
(100). (100). (100). (100).
Pseudomonas 391+043 376 +0.27 2.83+0.20* 4.09+0.63
(70). (40). (30). (70).
Streptococci 7.30x1.16 7.07+1.99 798+1.14 7.18+1.49
(100). (100). (100). (100).
Staphylococci 424+121 3.72+087 348+0.72 3.84+051
(70). (80). (80). (60).
Bacilli 327+136 2.73+0.60 3.18+0.40 3.10+0.20
(70). (70). (70). (60).
Yeasts 3.65+0.82 3.07+0.34 3.08+0.56 412+0.73
(70). (70). (70). (60).

* Bacterial counts expressed as mean = SD of log 10 number per gram pf stool.
* Figures in parentheses are frequency of occurrence (%).
*** Significant difference from the concentrations before intake: *P<0.01, *P<<0.05.
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Fig.1 Change in the levels of Lactobacillus during yorghurt consumption
by 10 human volunteers
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Fig.2 Change in the levels of Bifidobacterium during yorghurt consumption
by 10 human volunteers
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Table 4 IZ/RT X HIZ, T E=TE I =7V MERUPAE (7 HHp<0.05, 14H Hp<0.01)
A L, B b B4 EHICARE (p<005) 124 L7z,

A F=nida—7n MERHREE (p<005) AP L7, 72/ —)b, Z LV —)LET
FNT7 /= )ida—7 v MERI4AHBICERE (p<0.05) 123 L7,

Table 4 Effect of yoghurt consumption on fecal ammonia, putrefacitive products, sulfide,
fecal pH and water

Before intake During consumption After intake

day 0 day 7 day 14 day 7

Ammonia (ug/g) 430+ 184 258 £ 77" 193+ 33 289+ 10
Sulfide (ug/g) 1.0+04 0502 04=x02* 08+05
Phenol 422+285 1.37+£0.89 0.99=+0.73" 384242
p-Cresol 15.72+1248 14.21£6.95 9.09+5.88 17.38 £10.05
Ethylphenol 348+261 294+282 0.14£0.09* 2.84+1.86
Indole 2198+ 11.85 11.19 + 4.69* 10.96 = 8.43" 25.11+23.34
Skatol 10.21+88 14.19£10.55 11.89+10.88 11.12+£10.32
pH 65+04 6.2x07 6.2+0.6 6.6*0.6
Water content 769+6.9 788+5.8 792165 764+t48

* Putrefactive products expressed as mean = SD of ug/g wet feces

** Statistically significant at *P<<0.05 and **P<<0.01 levels when compared with the values before intake.
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Fig.5 Changes in the concentrations of fecal metabolites during yoghurt intake
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HAHA SR ER (X Table 5 1R X 912, EEfRIZ I — 7V MERUFRAE (7 HHp<0.05. 14
HHp<00L) I2#imL, a4 VB X OFMIERI4HHICAE (p<0.05) (8L 72,

Table 5 Effect of yorghurt consumption on fecal volatile fatty acids

Before intake

During consumption

After intake

day 0 day 7 day 14 day 7
Formic acid 0.56+0.43 051+0.74 0.57+0.88 045+0.48
Acetic acid 5.84+2.86 8.59 = 3.29* 9.66 = 2.88"* 466+145
Propionic acid 2.23+0.98 2.35+1.05 4.12+1.68* 2.03+0.89
Butyric acid 094 +0.52 1.35+0.76 1.22+0.53 0.85+0.55
iso-Butyric acid 0.28+0.21 0.34+0.21 1.87+1.67 0.51+0.29
Valeric acid 0.21+0.07 0.36+0.18 0.37+0.13 0.22+0.09
iso-Valeric acid 0.15+0.08 0.22+0.11 041+0.27 047+0.25
Lactic acid 157+1.35 171117 539+ 2.70" 091+0.61
Succinic acid 0.37x0.17 041x0.31 0.78£0.50 0.67£0.56

* Metabolic products expressed as mean = SD of mg/g wet feces
** Statistically significant at *P<<0.05 and **P<0.01 levels when compared with the values before intake.
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Fig.6 Effect of yoghurt consumption on fecal volatile fatty acids
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Fig.7 Changes in fecal flora by yorghurt consumption



MO BIZFIICHERF SN TV AEEICR S —RIIZRADE 7 1 X AR D EIE1X10%H]
BTHDLY, I—7 NV 7% EQOEEUT25%HTH L TITmML., HHZ H1E$ X10% 0 12 =
%o

Lactobacillus casei #1315 COMKIR L 45 COEIMTHE T 5 S EXRBEILERE T, ANOBED
SR (30%) (M SN b, HH 52 (1994) 135 % DREEESAIZ L. casei T % 5 H 10" cfu/g
S, ZOWOOIUII0 cfu/g T, AP IEER 1 EUMNICHET 2 EMELTWD
Saxelin® (1991)9 13 7 A DR AT L. casei strain GG% 1.5x10" cfu/ HEME ¥4 L, 2D
GGIX105 7 cfu/gDEIA TN S N2 L FhEFE I N T WD, REERTIIL. casei N-1 101cfu/gi %
300 g /HIE S5 &, 106 7cfu/ghfit & 41, Saxelin & DG 1M L 72,

FLERA A 2 — 7V s OFBRUZ BT B N E IS 5 283 L. casei? L. rhamnosus (L. casei
strain GG)¥. L. plantarum" . L. bulgricus + Streptococcus thermophilus® 2 T3 L. Bulgricus -
S. thermophilus = L. gasseri'® % 7213 Bifidobacterium lactis® OO 3, & 512, L. acido-
philus & B. longumDUIND 4 FEW [ L. helveticus + L. acidophilus * B. bifidum * S. thermophilus @ 4
MBI =7V bOWEDPDH 5,

L. casei N-1 3 — 27V MERUZBWT, Y74 ZAAWPML, £ O L HMUL 7
D, Ly FF =R A MY Uy AOEAIZO W TId Takumi 510 OFLRA Y THERAIG
W=7V bOWELFAMTH o7z, KT — 7V FMERUZ BT S Pseudomonas O A LR
7y Xig EORILKER EEZ 5D,

AI—=7NVIMERICE 27 Y EZ T ORTRBE LY LHP 2 oML HU L, ik
DRI S OE LW TH o720 /20 A4 ¥ F=VIEFHLY O L RKICERT
YTAT TP Lce 72/ = VB LY — VOIS O I 72,

AKI =7 MERUZ BT 2 HSIEIIR O, 70 ¥t YR FLEROHINIE Takumi 519 O
W LHLL, CHIFHABEOE 7 4 AARPCIABBEHOBMZ L 2b DL Bbh s,

PDEX Y Ka =27 MEEUIGN 7 0 —F PR OETEIC X - T, BRNEROUEE &
KIED PRI S 2SNz,
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