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Abstract

Probiotic products are generally defined as food supplements containing beneficial microbes that give heath benefits
to consumers. A good probiotic should be non-pathogenic, non-toxic and capable of exerting beneficial effect on the
host. It should be present as viable cells and capable of surviving and metabolizing in the gut environment.
The minimum count of probiotics in products is recommended at 10° cfu/g. The beneficial effect of probiotics consum
ption includies improving intestinal tract health, production of antimicrobial agents such as hydrogen peroxide and/or
bacteriocin, protecting host from intestinal infection, stimulate immune responses and reducing symptoms of lactose

intolerance. This article presents an overview on the health benefits of probiotics and their impact on consumers.
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Table 1 The most commonly used species of lactic acid

bacteria in probiotic preparations®'""

Microorganisms considered as probiotics

Lactobacillus species Bifidobacterium species

L. acidophilus B. adolescentis
L. bugaricus B. animalis
L. casei B. bifidum
L. crispatus B. breve
L. fermentum B. infantis
L. gallinarum B. lactis

L. gasseri B. longum
L. johnsonii

L. lactis

L. paracasei

L. plantarum

L. reuteri

L. rhamnosus

Other lactic acid bacteria Nonlactic acid bacteria

Enterococcus faecalis Bacillus cereus var. toyoi

E. faecium Escherichia coli strain nissle
Lactococcus lactis Propionibacterium freuden-
Leuconostoc mesenteroides reichii
Pediococcus acidilactici Saccharomyces cerevisiae
Sporolactobacillus inulinus S. boulardii

Streptococcus thermophilus

| a A Il v 6
WDusuadidownsuuin lasewlodiazaas
mminNammtﬂLLaﬂfﬁnLﬂuwﬁmﬁmﬁqﬂﬁﬂUlunixuaumaa
mynananslulawasa’ Lactobacillus waz/v3e Bifdobacterium

I 1 Q/ a a a A tﬁl a &

\undunanvasuanfinuefauuafiGeildlunsndadu
walwsluladn SAlawuafiSe (Bifidobacterium) \Jw

A A 1 £ 6 1 L% 6
wuafSy wnsnuan Maedes Waaeunlodazaas
Tdwedond uazlddasnisormalunisiaiy Sanwme
Eﬂiﬂ\‘iﬁ\mm (short rod, curved rods, club-shaped rods)
waz3UIAaEal Y d9u uanlaun@ads (Lactobacilus)
Wuwuafise wnsuuan leasaves lindaud luahs
nlodacanas Insanuauciduuris (rods) WAZUNIEY
(coccobacilli) #a9n13aIMALNEILANTEY LandinLada
wuafii3y (Lactic acid bacteria: LAB) lums1a3a? 8naas
suRuiidunuiniaglugemnnisnemislasianz



198

Kansandee et al.

otnaBanAaTaaTuy leun Streptococcus thermophilus
ua Lactococcus lactis &9 Lﬂumﬂﬁufﬁﬁwﬁfyﬁqﬂmﬁa
wasgvasuanfnuaiauuafiise’

nanlwnisiorsmgawnidinsluladn

'vié’nmmsﬁﬂl“aﬁmm’l,umiﬁmimﬁﬁuw‘%ﬁﬁLﬂu
aﬁuw"%ﬁ‘[wﬂu‘[aanﬁﬁﬂizﬁﬂ'ﬁmwﬁﬁaﬁ (@auasanneo)

1. sansandantalalasiaudaseanlod uay/
wia uuanasladu iadeduniasyveaderalin

2. Liidwedunidralia

3. mannifieegldluszuomaduainis

4. numusionsa tnaetnd tewl uazaandian

5. sansaimzdaiuiiodienlud1d

6. swnIndadUIRUNI

7. Agadlaifienuseadis liynaw Lineld
Wawnse wazldneldiialia

8. mminmﬁm’mﬁuqﬁuﬁﬁﬂs:ﬁhﬁu

dslamizasinslula@n (Benefits of probiotics)

fusziansiuandnuadanuaiiisonnltlu
p1msuTnenisiudasuaziinisueniuinianu
Uaaadulunmvslnaunatasniwu an ﬂﬁuﬁjﬁiﬂfﬁumn
LT & ﬂﬁuﬁr Lactobacillus W< Enterococcus s'f%aﬁ?'aflﬂu
2mTdEiAnuunan® vsé’nmiﬁwmmﬁaqﬁumadqauw'%ﬁ
wsluledn lunsindadanalse Aomansonaaasdin

a

ARuUNII 3% nI9dunId (organic acids) lalasian

q

Suppression of endogenous
pathogens. eg. antibiotic-
associated diarrhoea

Colonisation

Control of irritable
bowel syndrome

J Sci Technol MSU

wWaseanlwd (hydrogen peroxide) wazhunaina3ladn
(bacteriocins) WananiiuandnuagauuafiIodsdinng
Wt T AR08 I Sansnsevnitazaalona
Tunsassnnaasidenslsafivinliaalsa s9duns
i‘ZIadﬁumsa@L%asl,uéh"lﬁ“uaa;ju%‘[nﬁ SnviuandnLoFa
wuefidefmansosioenlodensg luglafisinade
seuumsdagomsislsauusslaiu® nalniAuades
fumaAndnonwlumssnenlsefidudsslomliandy
paslnslula@nfimidouasfigariuan’® Tadufidanada
dszlomiveslnsluladn ﬁaﬂﬁwaﬁuagﬁuawmﬁuﬁfﬁlﬁ
USunawlunisusinadnly (ﬁwqﬂluwamﬁmsﬁﬁuu:m
WU 10° culg(mi))’! szznauazanudlunnsuilng
wazamMwTIMeadudazyaaa” dazlomizalwsluladn
Tunsuilae wiu nsdSudysguniwsesszuumaiin
01T NITUUALLEINAINIITVUN N uNBVBITNNY
é’amezﬁua:m’%uaﬁ”wamsg}@s'ﬁwaamimmi S PRl
1M IuiaauanlagINu LaZaATEaUABLAAADIR 1
\EulRan®™® %aiuﬂaqﬁuﬁmiﬁﬂmﬁ@ummﬂﬁ’[ws‘lﬂaﬁﬂ
luaW%ﬁsLLazwamﬁmsﬁLﬁaq"umwaamn'?']w'm Uazdl
N mmﬁaﬂsﬂwﬁﬁﬁﬁ@iaqmnwwiunwsu’%lnﬂ Iwslula@n
annany aydlasTinds Figure 1

Control inflammatony
bowel diseases

Balanced

resistance

l microbiota compaosition

Normalised intestinal

immune

Alleviate food allergy
> symptoms in infants
response

Suppression of
exogenous pathogens

eg. travelers diarrhosa

Supply of SCFA and
wvitamins (eg folate) to

the colonic epithelium

Reduction in risk
factors for colon

cancer

T

Strengthened innate
Immunomodulation |4, ———
Lower serum
cholesterol
e e e
and secretion

|~

Lower level of toxigenic/mutagenic

D —
reactionsinthe gut ‘

Metabolic effects

5 Laciose

Hydrolysis

Improved lactose
—_—
tolerance

Figure 1 Various health benefits from probiotics consumption®
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