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Immune-enhancing and anti-obesity strain

« Applicant | Korea Food Research Institute
* Korea * Inventor | YIM, Sang-don
]/' Food Research »>ang 9
Institute + Patent Registration No.| 10-0786364 and 6 more

Ref. | smk_KFRI2016036
Areas of applications

« Lactic acid bacteria strain used for producing fermented milk

Technology overview

1)Features

-Offering a lactobacillus paracasei subsp. paracasei BFI46 strain (KCCM 10756P) or a lactobacillus
paracasei subsp. paracasei AFJ88 strain (KCCM 10757P) with outstanding effects of milk coagulation and
immunity activation.

-It has strong bile tolerance and acid resistance compared to conventional lactobacillus strains.

-Particularly, it exhibits a 57.14% resistance rate to Escherichia coli of, and 96.36% to Salmonella
typhimurium respectively.
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{Growth of lactobacillus paracasei subsp. paracasei BFI46 when inoculated into
10% reconstituted skim milk solution)

-Offering food composite, pharmaceutical composite, composite for intestinal regulation, probiotic
composite, animal feed composite, fermented product with immune-enhancing properties that include
one or more from the group comprising Weissella viridescens K040708 (KCCM11224P) with immune-
enhancing effect and its fragment and culture as active components

-Offering food composite, pharmaceutical composite, composite for intestinal regulation, probiotic
composite, animal feed composite, fermented product with immune-enhancing properties that include
one or more from the group comprising enterococcus sp. SF-1 K061103 (KCCM11225P) with immune-
enhancing effect and its fragment and culture as active components
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-Lactobacillus plantarum FH185 strain that has anti-obesity effect has antimicrobial effect against food
poisoning-causing bacteria, has bile tolerance and strong acid resistance, and is effective in acidogenic
fermentation in skim milk

-Enterococcus faecalis MD366 strain that has anti-obesity effect has antimicrobial effect against food
poisoning-causing bacteria and has bile tolerance and strong acid resistance

-Weissella sp. F22 strain that has anti-obesity effect has antimicrobial effect against food poisoning-
causing bacteria and has bile tolerance and strong acid resistance

-Lactobacillus plantarum Q180 strain that has anti-obesity effect has antimicrobial effect against food
poisoning-causing bacteria and has bile tolerance and strong acid resistance

2) Effects

-Can improve immune system more than fermented milk using conventional lactobacillus; and can
produce fermented milk with a lactobacillus with a higher survival rate during their passage through the
human gut
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