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Health Benefits of Probiotic Microorganisms
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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

WuwuefiSounsuuan lisgsenlodazaas
mminNamﬂmLLaﬂamﬂuwﬁmﬁmsﬁq@ﬁwUluﬂi:mwnao
mandnanslulawasa’ Lactobacillus waz/w3a Bifdobacterium
Lﬂumjwﬁﬂmamaaﬁnua%mmﬂﬁL‘%Uﬁ‘lﬁﬁ’lumwﬁmﬂu
olwsluledin dRlauuaii3s (Bifdobacterium) 1ilu
wuafise wnsuuan Wasades lasseunlodazaas
livadoud uazlidainmsamealunisiay Sansme
Eﬂiﬁdﬁt\nmd (short rod, curved rods, club-shaped rods)
wazgUIAaEd Y d9u uanlaun@ads (Lactobacilus)
Huuuaitde unsvwan isfealed lindeudt ligts
owlmiazaas Inoanumeiluuis (rods) WazuTIa
(coccobacilli) fasn1saMeLiadlantas waadnLada
wuafii3y (Lactic acid bacteria: LAB) lwms133qy? 8naas
mﬂﬁunfﬁﬁmmﬂéwﬁryluqmmﬂmiumm{[ﬂUmm:



198 Kansandee et al.

ptnaBanaaTaaTuy leun Streptococcus thermophilus
W8z Lactococcus lactis ‘T;dLﬂumUﬁuﬁjﬁﬁ%ﬂﬁtyﬁqﬂlm%d
wdlrdvasuandnuaiauuafiise’

nanlwnisiosmgawnidinsluladn

'vié’nmmsﬁﬁaﬁw%umsl,uﬂﬁﬁmimﬁ;auw‘%ﬂﬁLﬂu
gauﬂ%ﬁ‘[wﬂu‘[aanﬁﬁﬂizﬁﬂ%mwﬁﬁaﬁ (@auasanneo)

1. sansandanialalasaudaseanlod uay/
wia uuanasladu iadeduniasyveaderalsn

2. Liidwedunidralia

3. mannifieegldluszuomaduainis

4. numudonIa indetng ouwlm uazaanGian

5. sansaimzdaiuiodianlud1d

6. swnIndadUIRUNI

7. Agadlaifienudseadis liynaw Lineld
Wawnse wazldneldiialia

8. mmmmﬁyimﬁuqﬁuﬁﬁﬂs:ﬁhﬁ'u

dslamizasinsluladn (Benefits of probiotics)

fuszianiuandnuadauuaiisonilslu
p1rsudne1nisiudasuasinsueniuiniaiu
Uasadvlunsvslnauiatnosniun mﬂﬁuﬁfﬁiﬁﬁumﬂ
LT ] Uﬁuﬁj Lactobacillus W< Enterococcus 6']%(1 L‘%‘ul"ﬁ’lu
2mTdTEIAnuunaIN® vsé’ﬂmiﬁwmmﬁadﬁumaagauw’%ﬁ
wsluledn lunsindadanalse Aomansonaaasdin

a

ARuUNII 13% nI9dun3d (organic acids) lalasian

q

— -— ——

o — -

J Sci Technol MSU

wWasaanlwa (hydrogen peroxide) wazhunaina3ladn
(bacteriocins) %anaNHuandnuaaLUARITTIINNT
waTe TR ARAeE IF Samsnsernitazaaloma
Tunsdssnnaasidenslsafivnlimaalse saduns
‘ﬂadﬁ%ﬂ’liaﬂL%ﬂl%ﬁﬂﬁ%ﬂdﬁﬂﬂﬂﬂs SnviuandnLoFa
wuefidsfsmansnsioenlodensg Tugldfisinade
suumsdegomsisllsauuasluiu® nalniAuades
fumaAndnonwlumssnelsefidudsslomliandy
vaslnsluladnfinsddouazfigasiuen’® Tadufidanada
Uszlomivaslnsluladn é’dﬂﬁinﬁuagﬁumyﬁuﬁfﬁlﬁ
USunawlunisusinawdnly (ﬁﬂq@luwamﬁmeﬁﬁumﬁ"]
WU 10° cfulg(mi))’! szeznauazanwdlunnsuilng
uwazamMWTIMeadudazyaaa” dazlomizaslwsluladn
Tunsuilae wiu nsdSudysguninsesszuumaiin
01T NITUUALLEINAIIITDUN N uNRYITINNY
é’aLﬂiwzﬁua:m’%ua%"nmsg}@ﬁ'fiwuaomsmmi S PR
oM IuiaauanlagNu LazaATEaUABLATADIR 1
\EulRan®™® %ﬂuﬂaqﬁuﬁmiﬁﬂmﬁ@uuwnWSiﬁTWivluIaaﬂ
luawwwsLLazwamﬁmsﬁLﬁaq"umwazmﬂ‘a”wmw uazd
N ﬂawuﬁdﬂiziﬂmﬁﬁﬁ@iaqmnwwiuﬂwsu’%lnﬂ Insluladn
anane a3dlasTInas Figure 1

s 2 e ftab e & : > fin & B
<" Suppression of sndognous ( Caontrol of iritahle N |/ Contral inflammatary
pathegens, sg.aniibotic- Lo bowsl gymdrame / " . bowel diseases
- — -
_ mamociateddarrhosa > — — / —_— _
Em 4
Colonization Bal Allevists food allargy ™
resisEnce -— Henses > FMptoms in infants A
rralised irdestinal T " 4
Normalised Indesting e o~
l microbiol compostion rEsponse i
o T
~ Supersssianct . \ / —
-
o ik " - T
a%0gencus pethopans ) o Strengtnensd Innste “«-H\\
L =g travelers diarthosa e Immuncrmadulation | Fl T /
T e W i
Supplyof SCRA and /:/‘/
vitamine (sg folats) o #
A e v e
the colonicepithelium 2 H\\ L
< Probiotics /| ( EeatSarg
e cholesterol
pE— SN . S Bile sall deconmugstion o /
,/' Feduction (n nsk \\ and zecrafion —
& fasctars for colon )
% canoer e /
e e e —
-
o Improved laciose
» Lacioss —_— / i )
Lowar leval of b r Metabolic efiects Hydrolysis \m jerance /
—

raactonsinthe gut

Figure 1 Various health benefits from probiotics consumption®
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