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Effects of Fermented Dairy Milk Products Using Probiotic Lactic Acid Bacteria Starters

on Antiproliferation of Colon Cancer Cells
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Abstract

The aim of this study was to evaluate an activity of yogurt fermented with probiotic lactic acid
bacteria isolated from fermented dairy milks as starter culture on protection and/or biotherapy of colon
cancer. A total of 284 isolates of Gram-positive rod or cocci bacteria were collected from naturally
fermented dairy milks of 31 samples. Of only 8 isolates had bacterial probiotic criteria including activity
against 8 foodborne pathogens, tolerances in the human gastrointestinal tract such as pH 2.5 and 0.3% bile
salt, high activity to adhere to intestinal epithelial cells and no blood hemolysis. There are only 4 isolates
from these probiotic bacteria that had an antiproliferation of colon cancer cells by using MTT assay as the
rates of 11 — 25%. Comparison of 16S rRNA sequences of these 4 bacterial probiotic isolates showed that
they are genera of Enterococcus faecium FM20, Lactobacillus plantarum PMI1-23, Lactobacillus
plantarum PM2-13 and Lactobacillus zeae PM11-5. Production of probiotic yogurt using L. plantarum
PM2-13 or L. zeae PM11-5 as starter culture showed that the survival rates of both probiotics are higher
than 10° CFU/ml in the stored process of 28 d. Properties and qualities of the probiotic yogurt including
pH, total lactic acid, protein, total solid, ash and fat are not significant different which compared to the
control group. As well as, the sensory scores of probiotic yogurt are also did not differ to that of control
group. Potential of both probiotic yogurts inducing antiproliferation of colon cancer cells as higher than
that of control group.

This study suggested that these probiotic yogurts could be applied for prophylactic and/or
biotherapy of colon cancer.
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