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The effect of intestinal immunity with lactic acid bacteria isolated from Vietnamese feces and Korean
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his study was to investigate the improvement of intestinal immunity with lactic acid bacteria isolated from Vietnamese

feces and Korean traditional food kimchi. The strains used in the experiments were selected by their low B-glucuronidase
activity and tryptophanase activity, resistance to acid and bile acid tolerance. The antioxidant activity was analyzed by DPPH,
ABTS and FRAP assay from selected strains. Among the selected strains, L. acidophilus V4, L. plantarum V7 and L. paracasei
DK121 strians were showed to have good antioxidant activity. The adhesion test was conducted by mixing the selected L.
acidophilus V4 and L. plantarum V7 and L. paracasei DK121. As a results of measuring the mucin attachment performance
of mixed strains were showed excellent binding ability over 106CFU/g to the mucous layer. These strains were promoted the
production of cytokines (TNF-a, IL-1, IL-6) that could enhance immunity in RAW264.7 cells. Immune enhancement effect
of selected mixed strains was estimated 94.6%3.97, 6.7£0.07 and 13.97+0.54% and 5 in TNF-q, IL-1a and IL-6, respectively. In
conclusion, L. salivarius V1, V2, and L. acidophilus V4 have probiotic activity that can be applied to the development of health
related products.
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