Curr. Top. LAB Probiotics
Vol. 1, No. 1, pp. 1~8(2013)

witre 21487154
eIEC R
FAE | RATY, ATAN G PP FIR

Health Benefits of Lactic Acid Bacteria
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Abstract: Fermented foods have been widely consumed from the earliest period of human history, prior to scientific devel-
opments. Ethnic and cultural diversity contributed to production of various types of typical lactic acid-fermented foods such
as kimchi, pickled seafood, makgeolli (korean rice wine), fermented milk, cheese, sauerkraut, etc. In the past, lactic acid-
fermented foods have been consumed due to their unique tastes and aromas. Nowadays, scientific studies have proved that
consuming lactic acid-fermented foods could provide a number of health benefits such as enhancement of intestinal track
health, immunomodulatory function, prevention and treatment of disease, etc. A number of studies reported that metabolites
and cell wall components of lactic acid bacteria (LAB) have been associated with beneficial health effects. The effects of
LAB could be mediated by death cells as well as live cells, although the individual effects have been found to be species and
strain specific. Due to growing public concern for welfare, longevity and health, the utilization of LAB for edible vaccine
and enhancement of natural immunity and autophagic ability has become the evolving field of LAB research. Recently,
many studies have been undertaken to enhance the immunomodulatory function through the screening of LAB and optimi-
zation of culture conditions. Based on many scientific studies on LAB, it is necessary to categorize the foods produced by
LAB into lactic acid-fermented food and LAB-functional food. Lactic acid-fermented food includes kimchi, yoghurt and
cheese, focusing on nutritional value of a product, whereas LAB-functional food is a product formulated with live or death
LAB. The beneficial health effects of lactic acid-fermented food are mediated by biologically active components of both
ingredients and LAB. On the other hand, the effects of LAB-functional food depend only on the action of LAB.
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o] Bio-medicine(A&E]2FF) 02X frikte] &8 A5
A= olof o= Estal A7-AHE AAHSE EBM
(AZ2FE, evidence based medicine), CAM(tHA| 2=
plementary & alternative medicine), &2 IM(ETE,
integrative medicine) 5 AN AFAE sl =
< BuX7E Bt o5 A7, A7l vhdst
A Fahal e Aol o]Hg kg EAKS AN
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IS AXEA B =] LEHATHJL, 1998). 7L
8 WAUES B A FeAee sE B 4 A
o] 24, A e &4 AGA, feliAES JAlst
= vHe|g] Al grEAe] A4, autophagy 4338 B
HAZA, F54 AlEFIRIY A4 5 o8 714 &
Qlo] 2k geh= Aoz LA Urh(Dodd and Gasson, 1994;
Kang et al, 2009; Kim et al, 2010; ¥73v], 2010; -3,
1979; ##&%, 2011).
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&S 71EY ABHETR=E T3elske] AFdedA 54
o] SIAY &L AE-2]2K(bio-medicine)e] 3o thk
o] SRS ol gl o)F5 Rl QAT FobA|aL Q)
o fAkrE 540 glomME Aol mX= ofe] 74|
Hojrgbzke W okg)|zlg-o] gy} g Ao o]y
St AL AT &8sl FASAY SsA o= Yo}
7he AL ddleste] Aot sEo|t) fikte] AH7)
AEF] gk sEAE 2 3AE o= g JEE
of oJgt FAT<= vi-g- AFFH R P JYARE B
787 g Al olelst AT AAE -85k Kskal
ATt o] TAl= FUNAES fI8te Al AHGA, 18
3 BAPH Do) FA Fortol & Fagh AR ol
ITH(Korpela, 2011; "Zlo}, 2010; WHHE}, 2004; LY21E,
2010).

ikt 28 FollA WY EAle 7P A HE
A7 Folo]th(Mitsuoka 1979, 1980; A-5thskn, 2008).
Hol| Hlvto] IRIzAZ el dojA 4Alzhet FAZ F2y
WA A7)0 tigk Al AT B IS 2o
ATk, 2011). AARSll tigh 89789] AAIF
AT Al (Beausleil ef al, 2007 = FAHE AHT 44
g TolXe 7ol AL, flok 451 SOl 16%0] A
ARt p=0.05914 F-214d A= 2dFE AU =5
b 7085t oz S QA ATl d5d T
7} Akt Aol A oA Al THARSEATHLee er al,
2008; Kang et al, 2009). 215S A1 LF2 Listeria
monocytogenes= “F’FI|A| Lol F-2Fsle] WS- A3
N7 of7le] mRulo] 9 AT HEETY A ¥
A AT AT ARIETIRD IL-10& S7HRS.
H ASrEale] IL-8 B3-S AsHAIFTKSinead er al,
2007). ARAANESTT AN AE AT Fo= &
W7k 24, WA a3HE RTH(Brenner ef al., 2009; Moay-
yedi ef al, 2010; O'Mahony et al, 2005). O}EIT] T]H-¢ o]
A9 okEs) QAehd 15999] QPIAFO AL
o] HFHE otEy ool a3F o] ASH UK Caramia
et al, 2008; Kalliomki er al, 2001; Segawa et al., 2008).

FAHTE L. sakei Probio65S #2714 157 A3 3
TOF FHESt] Fojgt Ay, ofEy] JfHEAE I8
% 919ICHPark er al, 2008), o] T-& obESA 3% of
ol A Fost Ay, tixTEY Fo43 UA A=A
tHWoo et al., 2010).
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diovascular disease)= Yz FH2HEY F7IE HITHY
ARlo] Hed F 40k E 7L FEATS AFolA
bt o2 FY2HE9] Astads UeE AT Lee
et al, 2010).
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7] whe] JpEAZt SAsEE 2P A slga
$H)egol 57}0}1:4 53 71 s}, A FoloE ol
2, A, AE5E, G2 5ol daacl Aikslo) 92
Hu2 gl Gel27le] dpge] Ego] Hek & 3

SRS} TSI AR ohiet 9, Tlel, 318,
E, B ToI% slgA #H]Fo] F7tate] 174531 7
sHA| 2§84k Ak g dA st A2
AAAE Z—]]7-]o 1 ts:]oﬂ‘/] J,]_)\].pjl_;q;dg_ 45% 71—/\}\]2_]1;]..
frahbte] aAgw Folle it oMEAR, 2294,
2 butyric acid) 5°] A=H °]E2 pHE B0 &
s ABA7| AL Gk Zob‘ﬂ—r—J PSR = 285t
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FHS =93 53] MDPE HAIZEAM|E microglia(A1l
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I BEgH EHIE Afe|ETRRIO] A IR A YR
AE AFsHAY AdsHE, tix 39, tie #idA 59
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o A dFo wEtd tE27|% kAN vj =0
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