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Screening of Cholesterol-Reducing Lactobacillus and Adverse Effects in Mice

ZHANG Kaiping', TIAN Jianjun™
(1. Department of Food Engineering, Inner Mongolia Business Vocational College , Hohhot 010070, China ;
2. College of Food Science and Engineering, Inner Mongolia Agricultural University , Hohhot 010018, China)

Abstract: A total of 14 strains were screened that they initially isolated from homemade traditional
fermented milk,which was sourced from Inner Mongolia,China. The results showed that all strains
could remove cholesterol from culture medium of MRS-CHOL (P<0.05),and the percentage of
Cholesterol—degrading rate ranged from 6.84% to 42.97%. Among them,strain N59-1 was selected
after screening,which was based on their cholesterol removal abilities. The cholesterol removal rate
was 42.97%. The strain N59-1 with the highest level of cholesterol removal from the media was
identified using physiological and biochemical characteristics and 16S rDNA sequences,the
homology of N59-1 with L. plantarum was 99.7%. As a result N59—1 was named L. plantarum. 30
days feeding test results showed that the organ growth and blood biochemical index of mice in each
group had no significant difference compared with the control group(>0.05).
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Table 1 Consequence on identification Lactobacillus physiological and biochemical experiment
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Table 2 Capacity of strains to make use of carbon source
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Table 3 Effect of strain N59-1 on organ coefficient in mice (X+S,n=10)
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