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Functionality of milk fermented with Lactobacillus spp. on metabolic bone health in ovariectomized rats
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he osteoporosis primary definition is a skeletal disorder of post-menopausal women or of old people. But, recent definition is, a

systemic skeletal disease characterized by low bone mass and the micro architectural deterioration of bone tissue, with a consequent
increase in bone fragility and susceptibility to fracture. Here, we focused on evaluating the noble functionality of fermented milk with
selected probiotics for anti-osteroporosis using in vitro and in vivo assays. Among selected probiotic bacteria, Lactobacillus plantarum
B719 exhibited higher (p<0.05) proliferation in MC3T3-E1 osteoblast cells, and was thus selected for subsequent analysis, involving
for the comparison of osteoprotective effects with L. plantarum B719 fermented milk product (FMP-B719). Furthermore, the effects
of FMP-B719 were investigated with medically ovariectomized (OVX) rats at the age of eight weeks. Results also demonstrated that
assessment items for bone health including bone mineral density (BMD) in FMP-B719 group are significantly improved compared
to that of OVX groups (p<0.05). Interestingly, metagenome analysis showed that the taxonomic composition at the phylum level
showed a considerable alteration in fecal microbiota induced by FMP-B719. Taken together, we proposed that FMP-B719 could be a
potential candidate for prevention of osteoporosis, improvement of bone remodeling as well as inhibition of bone resorption through
influencing dynamics of gut microbiota.
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