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Changes of the Intestinal Microflora and Fecal Properties by Intake of Yoghurt Added Capsul-
ated or Uncapsulated Bifidobacteria. Ryu, Byung-Hee, Soo-Hyun Cho, Sang-Woo Ha, Ki-Moon
Park, and Kook-Hee Kang*. Food and Life Science Department, Sung Kyun Kwan Univeristy,
Suwon 440-746, Koreq - Fourteen healthy volunteers ranged in ages from 20 to 30 were served to ad-
ministrate two types of yoghurt (2 bottles/day) such as one added uncapsulated-Bifidobacteria (Y-UCB)
and the other added capsulated-Bifidobacteria (Y-CB) for 4 weeks, and the changes of intestinal mi-
croflora and fecal properties were studied. After administration of Y-UCB, the viable cell counts of fe-
cal Bifidobacteria (p<0.01) and Lactobacilli (p<0.05) were significantly increased, however, fecal pH,
moisture content and the viable cell counts of coliform bacteria in feces were not changed when they
were compared to those before administration (control). After administration of Y-CB, the viable cell
counts of Bifidobacteria were significantly increased (p<0.01) and viable cell counts of coliform bacteria
were significantly decreased (p<0.05), however, fecal pH, moisture content, and viable cell counts of
Lactobacilli were not changed when they were compared to those before administration. High level of
fecal Bifidobacteria and low pH were maintained after 2 weeks from ceasing the administration of both
types of yoghurt when they were compared to those before administration. In conclusion, there were not
significant differences between two types, Y-CB and Y-UCB in the changes of fecal pH, moisture con-

tent, and the viable cell counts of Bifidobacteria, Lactobacilli, coliform bacteria after the administration.
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Table 1. Changes of the viable cell counts of Bifidobacteria
and Lactic acid bacteria when yoghurt added capsulated-bi-
fidobacteria (Y-CB) or uncapsulated Bifidobacteria (Y-UCB)
stored at 4 °C for 6 days

Storage Bifidobacteria Lactic acid bacteria
days (Log CFU/ml) (Log CFU/ml)
Y-CB Y-UCB Y-CB Y-UCB
0 7.86 7.85 9.25 9.19
3 7.66 7.46 9.13 9.10
6 7.08 722 9.06 9.02

o W3E &l 8TEEE HAT|TE Fo
29} A7bel] &3 FAabre] o] WislE 3, £3] &
Abgto] AAIsl= Ak} ) pHel W37t GAl dofut
= Aoz 4A 6], wEbi B A edMe A7)
Zholl M2} FASTFEEo)] AR F5-50] drh oA
712 #lslr] $s8te] Y-CBo} Y-UCBE 4TCelA 6
Fob AASHA v a7 FAHSE S
tH(Table 1). v]Ft]2F4(Log CFU/m1)®] 3% 04 A
Y-CB& 7.86, Y-UCB 7.85°1%12H, 6dxldl+= 22+
7.083%} 7.228 F FARTF2E vF 7} 7h4sigdh
FAHFS(Log CFU/mD+= 045 Y-CBollA] 9.25¢0]32,
Y-UCBell A= 9.190151 27, 644= 27t 9.06, 9.022
B3 $ES FA3 deid s 72 EH) Aues
4°ColA 647t HAEE 717 el & W3y} fle AL
2 vehygr) a3z 2 Agode 843 87=E
< AZF 54 ol &8 F==F 3] dEd Ag7]
Zb 5o A BA A wE g WIle gle AlE
gl gl

ABICHARIS] BAA| MLiZS

105 —- -
== before intake

I during intake
[ after intake a

-
4
=}

©
12

®
o v

~ o
w (=]
'

Bifidobacteria (Log CFU/mI)

bd
2

~
[=

B
©

Y-CB Y-UCB
Yoghurt type

Fig. 1. Changes of the viable cell counts of fecal Bifidobac-
teria during the administration of yoghurt added capsulated-
bifidobacteria (Y-CB) or uncapsulated-bifidobacteria (Y-UCB).

**Means with the different letter are significantly different (p<0.05).
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Fig. 2. Changes of the viable cell counts of fecal lactic acid
bacteria during the administration of yoghurt added capsul-
ated-bifidobacteria (Y-CB) or uncapsulated-bifidobacteria (Y-
UCB).
“*Means with the different letters are significantly different (p<
0.05).
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Fig. 3. Changes of the viable cell counts of fecal coliform
bacteria during the administration of yoghurt added capsul-
ated-bifidobacteria (Y-CB) or uncapsulated-bifidobacteria (Y-
UCB).

“*Means with the different letter are significantly different (p<0.05).
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