REFERENCES

Alander, M., Satokari, R., Korpela, R., Saxelin, M., Vilpponen-Salmela, T., Mattila-
Sandholm, T. and Von Wright, A. 1999. Persistence of colonisation of
human colonic mucosa by a probiotic strain, Lactobacillus rhamnosus GG
after oral consumtion. Appl. Environ. Microbiol. 65: 351-354.

Ali, AA., Velasquez, MT., Hansen, CT., Mohamed, Al. and Bhathena, SJ. 2004.
Effects of soybean isoflavones, probiotics, and their interactions on lipid
metabolism and endocrine system in an animal model of obesity and
diabetes. J. Nutr. Biochem. 15: 583-590.

Anderson, JW., Smith, BM. and Washnock, CS. 1999. Cardiovascular and renal
benefits of dry bean and soybean and soybean intake. Am. J. Clin. Nutr.

70 (Suppl): 464S-474S.

Anderson, JJB. and Garner, SC. 2000. The soybean as a source of bioactive
molecules, p. 239-269. In MK. Schmidl, TP., TP. Labuza (ed.), Essentials
of functional foods, Aspen Publishers, Inc., Maryland, USA.

AOAC. 2000. Official methods of the association of official analytical chemists.

17" ed. The association of official analytical chemists, Washington D.C.,
1141.

Axelsson, L. 1998. Lactic Acid Bacteria: Classification and Physiology. New York:
Marcel Dekker, Inc.

Azadbakht, L. and Esmaillzadeh, A. 2008. Soy and cardio-metabolic abnormalities:

an update. J. Res. Med. Sci. 13(2): 88-96.



152

Bansal, T. and Garg, S. 2008. Probiotics: from functional foods to pharmaceutical
products. Curr. Pharm. Biotechno. 9: 267-287.

Ballesteros, C., Palop, L. and Sanchez, 1. 1999. Influence of sodium chloride
Concentration on the controlled lactic acid fermentation of “Almagro”
eggplants. Int. J. Food Microb., 53: 13-20.

Beachey, EH. 1981. Bacterial adherence: Adhesion-receptor interactions mediating
the attachment of bacteria to mucosal surfaces. J. Infect. Dis. 143: 325—
345.

Beasley, S., Tuorila, H. and Saris, PEJ. 2003. Fermented soymilk with a monoculture
of Lactococcus lactis. Int. J. Food Microb. 81: 159-162.

Begley, M., Hill, C. and Gahan, CG. 2006. Bile salt hydrolase activity in probiotics.
Appl. Environ. Microbiol. 72: 1729-38.

Bordignon, JR., Nakahara, K., Yoshihashi, T. and Nikkuni, S. 2004. Hydrolysis of
isoflavones and consumption of oligosaccharides during lactic acid
fermentation of soybean milk. JARQ. 38(4): 259-265.

Brashears, MM., Gilliland, SE. and Buck, LM. 1998. Bile salt deconjugation and
cholesterol removal from media by Lactobacillus casei. J. Dairy Sci. 81:
2103-10.

Brink, M., Todorov, SD., Martin, JH., Senekal, M. and Dicks, LM. 2006. The effect
of prebiotics on production of antimicrobial compounds, resistance to
growth at low pH and in the presence of bile, and adhesion of probiotic
cells to intestinal mucus. J. Appl. Microbiol. 100: 813-20.

Busscher, HJ. and Weerkamp, AH. 1987. Specific and non-specific interactions in

bacterial adhesion to solid substrata. FEMS Microbiol. Rev. 46: 165-173.



153

Byun ,R., Nadkarni, MA., Chou, KL., Martin, FE., Jacques, NA. and Hunter, N. 2004.
Quantitative analysis of diverse Lactobacillus species present in advanced
dental caries. J. Clin. Microbiol. 42(7):3128-3136.

Cagno, RD., Mazzacane, F., Rizzello, CG., Vincentini, O., Silano, M., Giuliani, G.,
de Angelis, M. and Gobbetti, M. 2010. Synthesis of isoflavone aglycones
and equol in soy milks fermented by food-related lactic acid bacteria and
their effect on human intestinal Caco-2 cells. J. Agric. Food Chem. 58:
10338-10346.

Camacho, L., Sierra, C., Marcus, D., Guzman, E., Compos, R., Bear, DV. and Trugo,
L. 1991. Nutritional quality of lupine (Lupinus albus cv. Multulopa) as
affected by lactic acid fermentation. Int. J. Food Microb. 14: 277-286.

Caplice, E. and Fitzgerald, GF. 1999. Food fermentations: role of microorganisms in
food production and preservation. Int. J. Food Microbiol. 50: 131-49.

Chaiyasut, C., Sirilun, S. and Punjaisee, S. 2004. Constituents, chemical and
biological properties of biologically fermented products from plants :
safety aspect on consumption (Proceeding for The 1% Symposium of
Standard and Safety of Biologically Fermented Products for Consumption)
(In Thai). Bangkok: National Science and Technology Development
Agency (NSTDA).

Chaiyasut, C., Visessanguan, W., Chansakaow, C., Toso, S., Punjaisee, C. and
Suttajit, M. 2005. Quality of various soybean varieties in Thailand and
strategy to develop soybean with higher antioxidant properties.
(Proceeding for The Symposium of Research and Development for

Soybean) (In Thai). Ubonratchathaini : Ubonratchathaini university.



154

Chauviére, G., Coconnier, M., Kernéis, S., Fourniat, J. and Servin, AL. 1992.
Adhesion of human Lactobacillus acidophilus strain LB to human
enterocyte-like Caco-2 cells. J. Gen. Microbiol. 138: 1689-1696.

Chayawat, C., Thanapornpoonpong, S. and Senthong C. 2003. Effect of long-term
storage on mineral content and seed quality of soybean (in Thai).
Department of Agronomy, Faculty of Agriculture, Chiang Mai University,
Thailand

Chen, TR., Wei, OK. And Chi, ZX. 2011. Effects of oligosaccharides and isoflavones
aglycones in defatted soy meal fermented by Lactobacillus paracasei and
Bifidobacterium longum. Afr. J. Microbiol. Res. 5(15): 2011-2018.

Chien, HL., Huang, HY. and Chou, CC. 2006. Transformation of isoflavone
phytoestrogens during the fermentation of soymilk with lactic acid bacteria
and bifidobacteria. Food Microbiol. 23: 772-778.

Chin, HS., Shim, JS., Kim, JM., Yang, R. and Yoon, SS. 2001. Detection and
antibacterial activity of a bacteriocin produced by Lactobacillus
plantarum. Food Sci. Biotechnol. 10:335-341.

Chiu, HH., Tsai, CC., Hsih, HY. and Tsen, HY. 2008. Screening from pickled
vegetables the potential probiotic strains of lactic acid bacteria able to
inhibit the Salmonella invasion in mice. J. Appl. Microbiol. 104: 605-612.

Cho, SJ., Juillerat, MA. and Lee, CH. 2007. Cholesterol lowering mechanism of
soybean protein hydrolysate. J. Agric. Food Chem. 55: 10599-10604.

Chou, L. and Weimer, B. 1999. Isolation and characterization of acid- and bile-
tolerant isolate from strains of Lactobacillus acidophilus. J. Dairy Sci. 82:

23-31.



155

Chun, J., Kim, JS. and Kim, JH. 2008. Enrichment of isoflavone aglycones in
soymilk by fermentation with single and mixed cultures of Streptococcus
infantarius 12 and Weissella sp. 4. Food Chem. 109: 278-284.

Ciafardini, G., Marsilio, V., Lanza, B. and Pozzi, N. 1994. Hydrolysis of oleuropein
by Lactobacillus plantarum strains sssociated with olive fermentation.
Appl. Environ. Microbiol. 60: 4142-4147.

Coconnier, MH., Klaenhammer, TR., Kerneis, S., Bernet , MF. and Servin, AL.
1992. Protein-mediated adhesion of Lactobacil lus acidophilus BG2FO4
on human enterocyte and mucus secreting cell lines in culture. Appl.
Environ. Microbiol. 58: 2034—2039.

Collado, MC., Gueimonde, M., Sanz, Y. and Salminen, S. 2006. Adhesion properties
and competitive pathogen exclusion ability of bifidobacteria with acquired
acid resistance. J. Food Prot. 69: 1675-1679.

Corzo, G. and Gilliland, SE. 1999. Measurement of bile salt hydrolase activity from
Lactobacillus acidophilus based on disappearance of conjugated bile salts.
J. Dairy. Sci. 82: 466-71.

Cotter, PD. and Hill, C. 2003. Surviving the acid test: responses of gram-positive
bacteria to low pH. Microbiol. Mol. Biol. Rev. 67: 429-453.

Delgado, S., Florez, AB. and Mayo, B. 2005. Antibiotic susceptibility of
Lactobacillus and Bifidobacterium species from the human gastrointestinal
tract. Curr. Microbiol. 50: 202-207.

Department of Agriculture. 1996. Document of agronomy plantation. Department

of Agriculture. Ministry of Agriculture.Bangkok.



156

De Smet, I., Van Hoorde, L., Vande Woestyne, M., Christiaens, H. and Verstraete, W.
1995. Significance of bile salt hydrolytic activities of lactobacilli. J. Appl.
Bacteriol. 79: 292-301.

De Vrese, M., Stegelman, A., Richer, B., Fensalau, S., Laue, C. and Schrezenmier, J.
2001. Probiotics compensation for lactase insufficiency. Am. J. Clin.
Nutr. 73: 421S-429S.

De Vrese, M. and Schrezenmeir, J. 2002. Probiotics and non-intestinal infectious
conditions. Brit. J. Nutr. 88: S59-S66.

De Vries, MC., Vaughan, EE., Kleerebezem, M. and de Vos, WM. 2006.
Lactobacillus plantarum—survival, functional and potential probiotic
properties in the human intestinal tract. Int. Dairy J. 16: 1018-1028.

De Waard, R., Garssen, J., Bokken, GC. and Vos, JG. 2002. Antagonistic activity of
Lactobacillus casei strain shirota against gastrointestinal Listeria
monocytogenes infection in rats. Int. J. Food Microbiol. 73: 93-100.

Dijsselbloem, N., Berghe, WV., De Naeyer, A. and Haegeman, D. 2004. Soy
isoflavone phyto-pharmaceuticals in interleukin-6 affections multi-purpose
nutraceuticals at the crossroad of hormone replacement, anti-cancer and
anti-inflammatory therapy. 68: 1171-1185.

D’Souza, AL., Rajkumar, C., Cooke, J. and Bulpitt, CJ. 2002. Probiotics in
prevention of antibiotic associated diarrhoea: meta-analysis. Brit. Med. J.

324: 1-6.



157

Duangjitcharoen, Y., Kantachote, D., Ongsakul, M., Poosaran, N. and Chaiyasut, C.
2009. Potential use of probiotic Lactobacillus plantarum SS2 isolated
from a fermented plant beverage: safety assessment and persistence in the
murine gastrointestinal tract. World J. Microbiol. Biotechnol. 25: 315-
321.

Dune, C., O’ Mahony, L, Murphy, L., Thronton, G., Morrissey, D., O’ Halloran, S.,
Feeney, M., Flynn, S., Fitzgerald, G., Daly, C., Kiely, B., O’Sullivan, G.,
Shanahan, F. and Collin, J.K. 2001. In vitro selection criteria for
probiotics bacteria of human origin: correlation with in vivo findings.
Am. J. Clin. Nutr. 73: 386s-392s.

Du Toit, M., Franz, CM., Dicks, LM., Schillinger, U., Haberer, P., Warlies, B.,
Ahrens, F. and Holzapfel, WH. 1998. Characterisation and selection of
probiotic lactobacilli for a preliminary minipig feeding trial and their effect
on serum cholesterol levels, faeces pH and faeces moisture content. Int. J.
Food Microbiol. 40: 93-104.

Essid, 1., Medini, M. and Hassouna, M. 2009. Technological and safety properties of
Lactobacillus plantarum strains isolated from Tunisian traditional salted
meat. Meat Sci. 81:203-208.

European commission (EC). 2001 Opinion of the Scientific Committee on Animal
Nutrition (SCAN) on the criteria for assessing the safety of
microorganisms resistance to antibiotics of human clinical and veterinary

importance. From http://europa.eu.int /comm/food/fs/scan/out64_en.pdf

Ewe, JA., Wan-Abdullah, WN. and Loing, MT. 2010. Viability and growth



158

characteristics of Lactobacillus in soymilk supplemented with B-vitamins.
Int. J. Food Sci. Nutr. 61(1): 87-107.

Faraj, A. and Vasanthan, T. 2004. Soybean isoflavones: effects of processing and
health benefits. Food Rev. Int. 20:1, 51 — 75.

Forestier, C., De Champs, C., Vatoux, C. and Joly, B. 2001. Probiotic activities of
Lactobacillus casei rhamnosus: in vitro adherence to intestinal cells and
antimicrobial properties. Res. Microbiol. 152:167-173

Gardner, NJ., Savard, T., Obermeier, P., Gary, C. and Champange, CP. 2001.
Selection and characterization of mixed starter cultures for lactic acid
fermentation of carrot, cabbage, beet and onion vegetable mixtures. Int. J.
Food Microb. 64: 261-275.

Gilliland, SE., Nelson, CR. and Maxwell, C. 1985. Assimilation of cholesterol by
Lactobacillus acidophilus. Appl. Environ. Microbiol. 49: 377-81.

Giraud, E. and Cuny, G. 1997. Molecular characterization of the alpha-amylase
genes of Lactobacillus plantarum A6 and Lactobacillus amylovorus
reveals an unusual 3’ end structure with direct tandem repeats and
suggests a common evolutionary origin. Gene. 198: 149-157.

Gobbetti, M., Fox, PF. and Stepaniak, L. 1997. Isolation and characterization of a
tributyrin esterase from Lactobacillus plantarum 2739. J. Dairy Sci. 80
(12): 3099-3106.

Greany, KA., Nettleton, JA., Wangen, KE., Thomas, W. and Kurzer, MS. 2004.
Probiotic consumption does not enhance the cholesterol-lowering effect of
soy in postmenopausal women. J. Nutr. 134: 3277-3283.

Greaves, KA., Wilson, MD., Rudel, LL., Williams, JK. and Wagner, JD. 1999.



159

Consumption of soy protein reduces cholesterol absorption compared to
casein protein alone or supplemented w ith an isoflavone extract or
conjugated equine estrogen in ovariectomized cynomolgus monkeys.
Nutr. Metab. 1999: 820-826.

Guandalini, S., Pensabene, L., Zikri, MA., Dias, JA., Casali, LG., Hoekstra, H.,
Kolacek, S., Massar, K., Micetic-Turk, D., Papadopoulou, A., de Sousa,
JS., Sandhu, B., Szajewska, H. and Weizman, Z. 2000. Lactobacillus GG
administered in oral rehydration solution to children with acute diarrhea: a
multicenter European trial. J. Pediatr. Gastroenterol. Nutr. 30: 54-60.

Gueimonde, M., Jalonen, L, He, F, Hiramatsu, M. and Salminen, S. 2006. Adhesion
and competitive inhibition and displacement of human enteropathogens by
selected lactobacilli. Food Res. Int. 39: 467-471.

Holzapfel, WH., Geisen, R. and Schillinger, U. 1995. Biological preservation of foods
with reference to protective cultures, bacteriocins and food-grade enzymes.
Int. J. Food Microbiol. 24: 343-62.

Hatt, P., Shchepetova, J., LOivukene, K., Kullisaar, T. and Mikelsaar, M. 2006.
Antagonistic activity of probiotic lactobacilli and bifidobacteria against
entero- and uropathogens. J. Appl. Microbiol. 100: 1324-1332.

Isolauri, E., Juntunen, M., Rautanen, T., Sillanaukee, P. and Koivula, T. 1991. A
human Lactobacillus strain (Lactobacillus casei sp strain GG) promotes
recovery from acute diarrhea in children. Pediatrics. 88: 90-7.

Isolauri, E. 1999. Probiotics and gut inflammation. Curr. Opin. Gastroenterol. 15:

534-537.

Jacobsen, CN., Nielsen, VR., Hayford, AE., Mgller, PL., Michaelsen, KF.,



160

Peerregaard, A. and Sandstrom, B. 1999. Screening of probiotics activities
of forty-seven strains of Lactobacillus spp. by in vitro techniques and
evaluation of the colonization ability of five selected strains in humans.
Appl. Environ. Microbiol. 65: 4949-4956.

Jeun, J., Kim, S., Cho, SY., Jun, HJ., Park, HJ., Seo, JG., Chung, MJ. and Lee, SJ.
2010. Hypocholesteroremic effects of Lactobacillus plantarum
KCTC3928 by increased bile acid excretion in C57BL/6 mice. Nutrition.
26: 321-330.

Kalliomaki, M., Salminen, S., Arvilommi, H., Kero, P., Koskinen, P. and Isolauri, E.
2001. Probiotics in primary prevention of atopic disease: a randomized
placebo-controlled trail. Lancet. 7: 1076-1079.

Kantachote, D. and Charernjiratrakul, W. 2004. Characteristics of fermented
plant beverages and the role of microorganisms in fermentation (Final
report of project code CO-B-22-2C-18-601) (In Thai). Bangkok: National
Science and Technology Development Agency (NSTDA).

Kantachote, D., Prachyakij, P., Charernjiratrakul, W., Ongsakul, M., Duangjitcharoen,
Y., Chaiyasut, C., Nitoda, T. and Kanzaki, H. 2010. Characterization of
the antiyeast compound and probiotic properties of a starter Lactobacillus
plantarum DWa3 for possible use in fermented plant beverages. Electronic

Journal of Biotechnology. 13(5). http://dx.doi.org/10.2225/vol13-issueb-

fulltext-1

Karavicova, J., Drdak, M., Polonsky, J. and Rajniakova, A. 1994. Dynamics of
production of organic acids during lactic fermentation of vegetable juice.
J. Chrom. A. 665: 55-58.

Kaur, IP., Chopra, K. and Saini, A. 2002. Probiotics: potential pharmaceutical


http://dx.doi.org/10.2225/vol13-issue5-fulltext-1
http://dx.doi.org/10.2225/vol13-issue5-fulltext-1

161

applications. Eur. J. Pharm. Sci. 15: 1-9.

Kandler, O. and Weiss, N. 1986. Section 14: Regular, nonsporing gram-positive rods
in Bergey’s Manual of Systematic Bacteriology, Sneath PHA, Mair NS,
Holt JG (Eds.) Williams and Wilkins, Baltimore, pp1209-1234.

Kawai, Y., Tadokoro, K., Konomi, R., Itoh, K., Saito, T., Kitazawa, H. and Itoh, T.
1998. A novel method for the detection of protease and the development
of extracellular protease in early growth stages of Lactobacillus
delbrueckii ssp. Bulgaricus. J. Diary Sci. 82: 481-485.

Kawakami, Y., Tsurugasaki, W., Nakamura, S. and Osada, K. 2005. Comparison of
regulative functions between dietary soy isoflavones aglycone and
glucoside on lipid metabolism in rats fed cholesterol. J. Nutr. Biochem.
16: 205-212.

Kim, Y., Whang, JY., Whang, KY., Oh, S. and Kim, SH. 2008. Characterization of
the cholesterol-reducing activity in a cell-free supernatant of Lactobacillus
acidophilus ATCC 43121. Biosci. Biotechnol. Biochem. 72: 1483-90.

Kimoto, H., Ohmomo, S. and Okamoto, T. 2002. Cholesterol removal from media
by lactococci. J. Dairy Sci. 85: 3182-8.

Klaver, FA. and Van der Meer, R. 1993. The assumed assimilation of cholesterol
by Lactobacilli and Bifidobacterium bifidum is due to their bile salt-

deconjugating activity. Appl. Environ. Microbiol. 59: 1120-4.

Klein, G., Hallmann, C., Casas, IA., Abad, J., Louwers, J. and Reuter, G. 2000.



162

Exclusion of vanA, vanB and vanC type glycopeptides resistance in strains
of Lactobacillus reuteri and Lactobacillus rhamnosus used as probioitcs
by polymerase chain reaction and hybridization methods. J. Appl.
Microbiol. 89:815-824.

Kugathasan, S., Saubermann, LJ., Smith, L., Kou, D., Itoh, J., Binion, DG., Levine,
AD., Blumberg, RS. and Fiocchi, C. 2007. Mucosal T-cell
immunoregulation varies in early and late inflammatory bowel disease.
Gut. 56: 1696-1705.

Kulling, SE., Honig, DM. and Metzler, M. 2001. Oxidative metabolism of the
soy isoflavones daidzein and genistein in humans in vitro and in vivo. J.
Agric. Food Chem. 49: 3024-3033.

Kuwaki, S., Ohhira, 1., Takahata, M., Murata, Y. and Tada, M. 2002. Antifungal
activity of the fermentation product of herbs by lactic acid bacteria against
tinea. J. Biosci. Bioeng. 94: 401-5.

Lan, Y., Williams, BA., Verstegen, MWA.., Patterson, R. and Tamminga, S. 2007.
Soy oligosaccharides in vitro fermentation characteristics and its effect on
caecal microorganisms of young bloiler chickens. Anim. Feed Sci. Tech.
133: 286-297.

Leal-Sanchez, MV., Ruiz-Barba, JL., Sanchez, AH., Rejano, L., Jimfnez-Diaz,

R. and Garrido, A. 2003. Fermentation profile and optimization of green
olive fermentation using Lactobacillus plantarum LPC010 as starter

culture. Food Microbiol. 20: 421-430.

Lee, YK., Puong, KY. and Ouwehand, AC. 2003. Displacement of bacterial



163

pathogens from mucus and Caco-2 cell surface by lactobacilli. J. Med.
Microbiol. 52:925-930.

Leroy, F. and Vuyst, L. 2004. Lactic acid bacteria as functional starter cultures for
the food fermentation industry. Trends in Food Sci. & Tech. 15: 67-78.

Lien, TF., Hsu, YL., Lo, DY. and Chiou, RYY. 2009. Supplementary health benefits
of soy aglycons of isoflavone by improvement of serum biochemical
attributes, enhancement of liver antioxidative capacities and protection of
vaginal epithelium of ovariectomized rats. Nutr. Metab. 6:15. doi:
10.1186/1743-7075-6-15.

Lim, HJ., Kim, SY. and Lee, WK. 2004. Isolation of cholesterol-lowering lactic acid
bacteria from human intestine for probiotic use. J. Vet. Sci. 5: 391-5.

Liong, MT. and Shah, NP. 2005a. Acid and bile tolerance and cholesterol removal
ability of lactobacilli strains. J. Dairy Sci. 88: 55-66.

Liong, MT. and Shah, NP. 2005b. Optimization of cholesterol removal by probiotics
in the presence of prebiotics by using a response surface method. Appl.
Environ. Microbiol. 71: 1745-53.

Mahajan, PM., Desai, KM. and Lele, SS. 2010. Production of cell membrane-
bound o-and p-glucosiadase by Lactobacillus acidophilus. Food
Bioprocess Technol., 14 August. doi: 10.1007/s11947-010-0417-2

Mante, ES., Sakyi-Dawson, E. and Amoa-Awua, WK. 2003. Antimicrobial
interactions of microbial species involved in the fermentation of cassava
dough into agbelima with particular reference to the inhibitory effect of
lactic acid bacteria on enteric pathogens. Int. J. Food Microbiol. 89: 41-
50.

Marculescu, R., Sodeck, G., Domanovits, H., Hobusch, G. and Exner, M. 2005.



164

Interleukin-1 gene cluster variants and abdominal aortic aneurysms.
Thromb. Haemost. 94: 646-50.

Marshall, RT. and Arbuckle, WS. 1996. Ice cream. 5" ed. ITP International
Thomson Publishing, New York, 349.

Massi, M., Vitali, B., Federici, F., Matteuzzi, D. and Brigidi, P. 2004. Identification
method based on PCR combined with automated ribotyping for tracking
probiotic Lactobacillus strains colonizing the human gut and vagina. J.
Appl. Microbiol. 96: 777-86.

Mathara, JM., Schillinger, U., Guigas, C., Franz, C. and Kutima, PM. 2008.
Functional characteristics of Lactobacillus spp. from traditional Maasai
fermented milk products in Kenya. Int. J. Food Microbiol. 126: 57-64.

Messina, M.J. and Wood, CE. 2008. Soy isoflavones, estrogen therapy, and breast
cancer risk: analysis and complementary. J. Nutr. doi: 10.1186/1475-
2891-7-17.

Michlmayr, H., Schumann, C., Barrelna Braz da Silva, NM, Kulbe, KD. and del
Hierro, AM. 2010. Isolation and basic characterization of a S-glucosidase
from a strain of Lactobacillus brevis isolated from a malolactic starter
culture. J. Appl. Microbiol. 108(2): 550-559.

Mogensen, G., Salminen, S., O’brien, J., Ouwehand, A., Holzapfel, W., Shortt, C.,
Fondén, R., Miller, GD., Donohue, D., Playne, M., Crittenden, R.,
Salvadori, BB. and Zink, R. 2002. Food microorganisms-health benefits,
safety evaluation and strains with documented history of use in foods.
Bulletin of the International Dairy Federation No 377/2002. International

Dairy Federation Internationale de Laiterie, Belgium.



165

Morelli, L. 2000. In vitro selection of probiotic lactobacilli: a critical appraisal.
Curr. Issues Intest. Microbiol. 1(2): 59-67.

Morita, H., He, F., Fuse, T., Ouwehand, C., Hashimoto, H., Hosoda, M., Mizumachi,
K. and Kurisaki, J. 2002. Adhesion of lactic acid bacteria to Caco-2 cells
and their effect on cytokine secretion. Microbiol. Immunol. 46: 293-297.

Moser, SA. and Savage, DC. 2001. Bile salt hydrolase activity and resistance to
toxicity of conjugated bile salts are unreated properties in lactobacilli.
Appl. Environ. Microbiol. 67: 3476-3480.

Murosaki, S., Yamamoto, Y., Ito, K., Inokuchi, T., Kusaka, H., Ikeda, H. and
Yoshikai, Y. 1998. Heat-killed Lactobacillus plantarum L-137 suppresses
naturally fed antigen-specific IgE production by stimulation of IL-12
production in mice. J. Allergy Clin. Immunol. 102:57-64.

National Committee for Clinical Laboratory Standards-NCCLS (2000) Methods for
dilution antimicrobial susceptibility tests for bacteria that grow
aerobically, fifth edition. Approved standard M7-A

Noh, DO., Kim, SH. and Gilliland, SE. 1997. Incorporation of cholesterol into the
cellular membrane of Lactobacillus acidophilus ATCC 43121. J. Dairy
Sci. 80: 3107-13.

Oberhelman, RA., Gilman, RH., Sheen, P., Taylor, DN., Black, RE., Cabrera, L.,
Lescano, AG., Meza, R. and Madica, G. 1999. A placebo-controlled trial
of Lactobacillus GG to prevent diarrhea in undernourished Peruvian
children. J. Pediatr. 134:15-20.

O’Halloran, S., Feeney, M., Morrissey, D., Murphy, L., Thornton, G., Shanahan, F.,
O’Sullivan, GC. and Collins, JK. 1998. Adhesion of potential probiotic

bacteria to human epithelial cell lines. Int. Dairy J. 8: 596.



166

Ooi, LG. and Liong, MT. 2010. Cholesterol-lowering effects of probiotics and
prebioitcs: a review of in vivo and in vitro findings. Int. J. Mol. Sci. 11:
2499-2522.

Otieno, DO., Ashton, JF. and Shah, NP. 2006a. Evaluation of enzymatic potential
for biotransformation of isoflavone phytoestrogen in soymilk by
Bifidobacterium animalis, Lactobacillus acidophilus and Lactobacillus
casei. Food Res. Int. 39: 394-407.

Otieno, DO., Ashton, JF. and Shah, NP. 2006b. Stability of isoflavone
phytoestrogens in fermented soymilk with Bifidobacterium animalis Bb12
during storage at different temperatures. Int. J. Food Sci. Technol. 41(10):
1182-1191.

Otieno, DO., Ashton, JF. and Shah, NP. 2007. Isoflavone phytoestrogen
degradation in fermented soymilk with selected B-glucosidase producing
L. acidophilus strains during storage at different temperatures. Int. J. Food
Sci. Technol. 115: 79-88.

Otieno, DO. and Shah, NP. 2007. Endogenous B-glucosidase and B-galactosidase
activities from selected probiotic micro-organisms and their role in
isoflavone biotransformation in soymilk. J. Appl. Microbiol. 103: 910-
917.

Ouwehand, AC. and Salminen, S. 1999. The healthy effects of viable and non-viable
culture milk. Int. DairyJ. 8: 749-758.

Ouwehand, AC., Kirjavainen, PV., Shortt, C. and Salminen, S. 1999. Probiotics:
mechanisms and established effects. Int. Dairy. J. 9: 43-52.

Ouwehand, AC., Salminen, S. and Isolauri, E. 2002. Probiotics: an overview of

beneficial effects. Antonie Van Leeuwenhoek. 82: 279-289.



167

Ouwehand, AC. and Vesterlund, S. 2004. Antimicrobial components from lactic acid
Bacteria. In S. Salminen, AV. Wright, A. Ouwehand (Ed), Lactic acid
bacteria: microbiological and functional aspects. (pp.375-395), New
York: Marcel Dekker.

Park, YH., Kim, JG., Shin, YW., Kim, SH. and Whang, KY. 2007. Effect of dietary
inclusion of Lactobacillus acidophilus ATCC 43121 on cholesterol
metabolism in rats. J. Microbiol. Biotechnol. 17: 655-62.

Parvez, S., Malik, KA., Kang, A. and Kim, HY. 2006. Probiotics and their fermented
food products are beneficial for health. J. Appl. Microbiol. 100: 1171-
1185.

Pereira, DI., McCartney, AL. and Gibson, GR. 2003. An in vitro study of the
probiotic potential of a bile-salt-hydrolyzing Lactobacillus fermentum
strain, and determination of its cholesterol-lowering properties. Appl.
Environ. Microbiol. 69: 4743-52.

Pfaller, MA. and Diekema, DJ. 2007. Epidemiology of invasive Candidiasis: a
persistent public health problem. Clin. Microbiol. Rev. 20(1): 133-163.

Pham, TT. and Shah, NP. 2007. Biotransformation of isoflavone glycosides by
Bifidobacterium animalis in soymilk supplemented with skim milk
powder. J. Food Sci. 72(8): M316-M324.

Pierce, R. 2004. “Fermented soy foods.” [online]. Available: http://www.alive.com

(2007 April, 14).
Prisciandaro, L., Geier, M., Butler, R., Cummins, A. and Howarth, G. 2009.
Probiotic and their derivatives as treatment for Inflammatory Bowel

Disease. Inflamm. Bowel. Dis. 15: 1906-1914.


http://www.alive.com/

168

Pyo, YH., Lee, TC. and Lee, YC. 2005. Enrichment of bioactive isoflavones in
soymilk fermented with pB-glucosidase-producing lactic acid bacteria.
Food Res. Int. 38: 551-559.

Raimondi, S., Roncaglia, L., de Lucia, M., Amaretti, A., Leonardi, A., Pagnoni, UM.
and Rossi, M. 2009. Bioconversion of soy isoflavones daidzin and
daidzein by Bifidobacterium strains. Appl. Microbiol. Biotechnol. 81.:
943-950.

Reis, RS. and Horn, F. 2010. Enteropathogenic Escherichia coli, Salmonella,

Shigella and Yersinia: cellular aspects of host-bacteria interactions in
enteric diseases. Gut Pathogens. 2(8): 1-12.

Rinaldi, VEA., Ng, PKW. and Bennink, MR. 2000. Effects of extrusion on dietary
fiber and isoflavone contents of wheat extrudates enriched with wet okara.
Cereal Chem. 77(2): 237-240.

Roberts, JS. and Kidd, DR. 2005. Lactic acid fermentation of onions. Lebensm.-
Wiss. U.-Technol. 38: 185-190.

Rolfe, RD. 2000. The role of probiotic cultures in the control of gastrointestinal
health. J. Nutr. 130: 396s-402s.

Rudel, LL. and Morris, MD. 1973. Determination of cholesterol using o-
phthalaldehyde. J. Lipid Res. 14: 364-6.

Saavedra, JM., Bauman, NA., Oung, ., Perman, JA. and Yolken, RH.. Feeding of
Bifidobacterium bifidum and Streptococcus thermophilus to infants in
hospital for prevention of diarrhoea and shedding of rotavirus. Lancet.
1994, 344: 1046-9.

Saarela, M.., Mogensen, G., Fondén, R. and Métt6, J. 2000. Probiotic bacteria:

safety, functional and technological properties. J. Biotech. 84: 197-215.



169

Saidu, JEP. 2005. Development, evalution and characterization of protein-isoflavone
enriched soymilk. Doctor of Philosophy’s thesis, Louissiana State
University, Louissiana, USA.

Saito, T. 2004. Selection of useful probiotic lactic acid bacteria from the
Lactobacillus acidophilus group and their applications to functional foods.
75: 1-13.

Salminen, S. and Wright, A. 1998. Lactic Acid Bacteria: Microbiology and
Functional Aspects, 2" ed. New York: Marcel Dekker, Inc.

Salminen, S., Wright, AV., Morelli, L., Marteau, P., Brassart, D., de Vos, WM.,
Fondén, R., Saxelin, M., Collins, K., Mogensen, G., Birkeland, S. and
Mattila-Sandholm, T. 1998. Demonstration of safety of probiotics-a
review. Int. J. Food Micro. 44:93-106.

Sankonkit, C. 2007. Survival of Lactobacillus acidophilus in bean milk and in
simulated high-acid gastric and bile-salt conditions. Master’s thesis,
Chiang Mai University, Chiang Mai, Thailand.

Santivarangkna, C. 1999. Screening and characterization of bacteriocin producing
lactic acid bacteria from raw cow’s milk in Thailand (in Thai). Master’s
thesis, Kasetsart University, Bangkok, Thailand.

Sashihara, T., Sueki, N. and lkegami, S. 2006. An analysis of the effectiveness of
heat-killed lactic acid bacteria in alleviating allergic diseases. J. Dairy Sci.
89: 2846-2855.

Schillinger, U., Guigas, C. and Holzapfel, WH. 2005. In vitro adherence and other
properties of lactobacilli used in probiotic yoghurt-like products. Int.

Dairy J. 15: 1289-1297.



170

Schneeman, BO. 2000. Relationshio of food, nutrition, and health, p. 3-11. In
M.K. Schmidl, T.P., T.P. Labuza (ed.), Essentials of functional foods,
Aspen Publishers, Inc., Maryland, USA.

Seshathri, K. 2012. Antimicrobial properties of Ethiopian chewing sticks against
Candida albicans. J. Appl. Pharm. Sci. 02(01): 45-50.

Shortt, C. 1999. The probiotic century: historical and current perspectives. Trends
Food Sci. Tech. 10: 411-417.

Singh, P., Kumar, R., Sabapathy, SN. and Bawa, AS. 2008. Functional and edible
uses of soy protein products. Compr. Rev. Food Sci. F. 7: 14-28.

Sirilun, S. 2005. Fermentation kinetics of Morinda citrifolia Linn and antimicrobial
activity of its products. Master’s thesis, Chiang Mai University, Chiang
Mai, Thailand.

Sirilun, S., Chaiyasut, C., Kantachote, D. and Luxananil, P. 2010. Characterisation of
non human origin probiotic Lactobacillus plantarum with cholesterol-
lowering property. Afr. J. Microbiol. Res. 4(10):994-1000.

Stanbury, PF., Whitaker, A. and Hall, S. 1999. Principles of Fermentation
Technology. Oxford: Butterworth Heinemann.

Stanton, C., Ross. RP., Fitzgerald, GF. and Van Sinderen, D. 2005. Fermented
functional foods based on probiotics and their biogenic metabolites. Curr
Opin. Biotech. 16: 198-203.

Stiles, ME. and Holzapfel, WH. 1998. Lactic acid bacteria of foods and their current
taxonomy. Int. J. Food Microbiol. 36: 1-29.

Suerbaum, S. and Michetti, P. 2002. Helicobacter pylori infection. N. Engl. J.

Med. 347(15): 1175-1186.



171

Sugkovi¢, J., Kos, S., Matosi¢, S. and Besendorfer, V. 2000. The effect of bile salts on
survival and morphology of a potential probiotic strain Lactobacillus
acidophilus M92. World J. Microbiol. Biotechnol. 16: 673-678.

Taku, K., Umegaki, K., Sato, Y., Taki, Y., Endoh, K. and Watanabe, S. 2007. Soy
isoflavones lower serum total and LDL cholesterol in humans: a meta-
analysis of 11 randomized controlled trials. 85: 1148-1156.

Tamang, JP. and Sarkar, PK. 1996. Microbiology of mesu, a traditional fermented
bamboo shoot product. Inter. J. Food Microbiol. 29: 49-58.

Tamminen, M., Joutsjoki, T., Sjoblom, M., Joutsen, M. and Palva, A. 2004.

Screening of lactic acid bacteria from fermented vegetables by
carbohydrate profiling and PCR-ELISA. Lett. Appl. Microbiol. 39:439-44.

Tantasawat, P., Trongchuen, J., Prajongjai, T., Jenweerawat S. and Chaowiset, C.
2011. SSR analysis of soybean (Glycine max (L.) Merr.) genetic
relationship and variety identification in Thailand. 5(3): 283-290.

Taranto, MP., Fernandez Murga, ML., Lorca, G. and de Valdez, GF. 2003. Bile salts
and cholesterol induce changes in the lipid cell membrane of Lactobacillus
reuteri. J. Appl. Microbiol. 95: 86-91.

Testa, MM., de Valladares, RR. and de Carnedas, ILB. 2003. Antagonistic
interactions among Fusobacterium intermedia with oral lactobacilli. Res.
In. Microbiol. 154: 669-675.

Thai Food and Drug Administration or Thai FDA (2008).

USDA National Nutrient Database for Standard Reference (Annonymous, 2006)

[ July, 2007] http://www.nal.usda.gov/fnic/foodcomp/search/.

Tham, DM., Gardner, CD. and Haskell, WL. 1998. Potential health benefits of


http://www.nal.usda.gov/fnic/foodcomp/search/

172

dietary phytoestrogens: a review of the clinical, epidemiological, and
mechanistic evidence. J. Clin. Endocrinol. Metab. 83: 2223-2235.

Thiagarajan, DG., Bennink, MR., Bourquin, LD. and Kavas, FA. 1998. Prevention
of precancerous colonic lesions in rats by soy flakes, soy flour, genistein,
and calcium. Am. J. Clin. Nutr. 68: 1394S-1399S.

Tuomola, EM. and Salminen, SJ. 1998. Adhesion of some probiotic and dairy
Lactobacillus strains to Caco-2 cell cultures. Int. J. Food Microbiol.

41: 45-51.

Uymaz, B., Simsek, O., Akkoc, N., Ataoglu, H. and Akcelik, M. 2009. In vitro
characterization of probiotic properties of Pediococcus pentosaceus
BH105 isolated from human faeces. Ann. Microbiol. 59(3): 485-491.

Vanderpool, C., Yan, F. and Polk, DB. 2008. Mechanism of probiotic action:
Implication for therapeutic application in Inflammatory Bowel Disease.
Inflammatory Bowel Dis. 14: 1585-1596.

Vasiljevic, T. and Shah, NP. 2008. Probiotics — from Metchnikoff to bioactives.

Int. Dairy J. 18: 714-728.

Venter, CC. 1999. Health benefits of soy beans and soy products: a review.
J. Fam. Ecol. Consumer Sci. 27(1). ISSN 0378-5254.

Walker, DK. and Gilliland, SE. 1993. Relationship among bile tolerance, bile salt
deconjugation, and assimilation of cholesterol by Lactobacillus
acidophilus. J. Dairy Sci. 76: 956-61.

Wang, YC., Yu, RC., Yang, HY. and Chou, CC. 2003. Sugar and acid contents
in soymilk fermented with lactic acid bacteria alone or simultaneously

with bifidobacteria. Food Microbiol., 20: 333-338.



173

Wang, YC., Yu, RC. and Chou, CC. 2006. Antioxidative activities of soymilk
fermented with lactic acid bacteria and bifidobacteria. Food Microbiol.
23: 128-135.

WHO (World Health Organisation). (2002). World Health Report-Reducing Risks,
Promoting Healthy Life.

Xiao, JZ., Kondo, S., Takahashi, N., Miyaji, K., Oshida, K., Hiramatsu, A., lwatsuki,
K., Kokubo, S. and Hosono, A. 2003. Effects of milk products fermented
by Bifidobacterium longum on blood lipids in rat and healthy adult male
volunteers. J. Dairy Sci. 86: 2452-2461.

Yamashita, U., Kuwada, S. and Nakano, H. 1990. Induction of mammalian
topoisomerase Il dependent DNA cleavage by noninteractive flavonoids,
genistein and equol. Biochem. Pharm. 39: 737-744.

Yin, LJ., Li, LT., Liu, H., Saito, M. and Tatsumi, E. 2005. Effects of fermentation
temperature on the content and composition of isoflavones and f-
glucosidase activity in sufu. Biosci. Biotechnol. Biochem. 69(2) : 267-
272.

Zarras, P. and Vogl, O. 1999. Polycationic salts as bile acid sequestering agents.
Prog.Polym.Sci. 24: 485-516.

Zhang, YC., Lee, JH., Vodovotz, Y. and Schwartz, SJ. 2004. Changes in distribution
of isoflavones and B-glucosidase activity during soy bread proofing and
baking. Cereal Chem. 81(6): 741-745.

Zhou, JS., Pillidge, CJ., Gopal, PK. and Gill, HS. 2005. Antibiotic susceptibility
profiles of new probiotic Lactobacillus and Bifidobacterium strains. Int. J.

Food Microbiol. 98:211-7.



