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Long-term Effect of a Fermented Milk Product on
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ABSTRACT — The cholesterol-lowering effect of a fermented milk was studied for long-term
period (56 weeks) in 206 Korean adults (106 normal cholesterol group and 100 hypercholestrol
group). 300 ml of the fermented milk was taken daily to all subjects for 10 weeks. 24 subjects
drinking the fermented milk for 56 weeks and 42 subjects no-drinking for 40 weeks and then re-
drinking from 50 th week for 6 weeks were followed up. Paired t-test, Duncan's multiple range
test, and GLM repeated measure were used for statistical analysis. The level of total blood
cholesterol and LDL after drinking the fermented milk for 10 weeks were decreased
significantly in both group and affected by total cholesterol level at baseline, BMI, smoking, and
drinking. There is no significant change in triglyceride, HDL, and LDL/HDL ratio by drinking
the fermented milk. The fermented milk intake for long-term period (56 weeks) did not show
any more effect after 10 week on the level of TC, TG, HDL, LDL.
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Table 1. General characteristics of the total subjects

Normal High

Male (n=56) Female (n=50) Male (n=59) Female (n=41)

Mean SD Mean SD Mean SD Mean SD

Age (year)** 40.8 10.9 35.8 8.6 479 10.6 474 9.9
Height (cm) 171.3 4.7 159.0 4.4 169.5 5.4 157.5 34
Weight (kg) 69.9 10.0 51.9 6.2 70.52 8.3 55.8 6.4
BMI' (kg/m*)** 23.8 2.8 20.5 2.3 24.1 4.1 22.5 22
BP (mmHg) Systolic** 123.4 14.9 108.7 10.6 128.7 16.2 118.0 14.7
Diastolic* 82.0 11.6 725 8.5 84.1 10.8 78.5 13.5

TC (mg/dl)** 210.0 26.4 197.9 30.5 267.3 20.0 264.4 213

TBMI: Body mass index; *p<0.05, **p<0.01
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Fig. 1. The trends of total blood cholesterol level during
the fermented milk intake.

Table 2. The change of blood total cholesterol level dur-
ing the fermented milk intake for 10 weeks

Intake period (weeks)

0 3 6 10
Normal mean(mg/dl) 20424 21419 20629  177.49**
sdmg/d) 2920 3861 39.82 27.08
decrease(%)" 9.95(4.87) 205(1.10) -26.75(13.10)
High mean(mg/dl) 26612 24708**  23828**  210.02**
sdmg/d) 2072 3491 3734 3156
decrease(%) -19.04(7.16) -27.84(10.46) -56.1(21.08)

' compared with 0 time; **p<0.01
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Table 3. Estimation of factors affecting the total blood cho-
lesterol change during the fermented milk intake

F-value P-value Observ?d
power
Within-subjects Time(4 levels) 3.935 0.009  0.830
Effects Time*TCbl* 27315 0.000 1.000
Time*BMI 4314 0.005 0.866

Time*smoke 2.739 0.043 0.663

Time*drink 4246 0.006 0.860

Between-subjects TCbl 152.676 0.000 1.000
Effects BMI 9.381 0.003 0.860

Y Computed using o=0.05
*means total blood cholesterol level at baseline
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Fig. 2. The effect of the fermented milk intake for 10
weeks on total blood cholesterol in the groups clas-
sified by BMI, smoking, and drinking.
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Table 4. The effect of the fermented milk on triglyceride, HDL, LDL, and LDL/HDL. for 10 weeks

Normal High

3 weeks 6 weeks 10 weeks 3 weeks 6 weeks 10 weeks
TG (mg/dl) mean 132.5 130.4 121.5 1704 163.9 155.7
s.d. 72.3 80.9 66.4 85.2 89.6 76.8
HDL (mg/dl) mean 52.5 57.0%* 52.1 521 54.2% 53.8
s.d. 13.1 14.7 14.3 12.5 14.9 12.7

LDL (mg/d/) mean 132.2 120.8** 101.3** 160.8 149 .4** 131.5%*
s.d 34.6 349 27.0 40.0 38.1 29.3

LDL/HDL mean 2.67 2.25 2.13 3.29 3.06 3.10
s.d. 1.17 0.89 0.93 1.23 1.56 1.89

*p<0.05, **p<0.01
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Table 5. General characteristics of the continuous intake group and re-intake group

Continuous intake (n=24)

Re-intake (n=42)

Total (n=66)

p-value
Mean SD Mean SD Mean SD

Age (year) 46.08 11.36 45.69 11.82 0.896 45.83 11.57
BMI (kg/m’) 24.33 3.0 23.94 2.90 0.618 24.10 292
BP (mmHg) Systolic 127.00 14.65 124.22 19.34 0.725 125.41 17.39

Diastolic 82.71 10.32 81.56 13.10 0.559 82.05 11.90
TC (mg/dh’ 250.38 26.38 244.82 33.48 0.494 246.97 30.82
"Total cholesterol at 0 time
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Fig. 3. The trends of total blood cholesterol levels by ing-
esting the fermented milk for 56 weeks.

Table 6. The long-term effect of the fermented milk on the level of TC, TG, HDL, and LDL (unit : mg/dl)
Continuous intake group Re-intake group
10 wk 50 wk 56 wk 10 wk 50 wk 56 wk
TC  mean 201.43 206.33 209.9 199.92 211.23 201.81
sd 34.11 31.39 26.74 27.95 25.37 32.85
p-value' 0.342 0.64 0.129 0.387
TG  mean 177.77 162.71 173.32 154.71 169.13 154.90
sd 90.12 74.48 90.45 68.31 67.90 71.89
p-value 0.374 0.225 0.409 0.351
HDL mean 4291 45.58 44.52 43.36 46.97 45.32
sd 12.96 10.08 8.69 13.76 10.82 10.14
p-value 0.113 0.250 0.027 0.429
LDL mean 122.32 128.13 134.96 121.11 125.13 125.55
sd 33.38 28.58 26.61 25.62 28.66 35.52
p-value 0.341 0.592 0.716 0.953

Testimated with paired t-test
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