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Dose-response effect of L. casei strain Shirota

Ferlando Lima Santos!, Celia Lucia de Luces Fortes Ferreira2, Neuza Maria Brunoro Costa® and Nerilson Terra Santos?
'Federal Universityof Recncavo da Bahia-UFRB, Brazil

2Federal University of Vicosa-UFV, Brazil

SFederal University of Espirito Santo, Brazil

Probiotics are living organisms that when administered in adequate amounts are beneficial to the hosts. Aiming at evaluating
their effect on the intestinal microbiota, a 28-days study was conducted with 64 male Wistar rats in two dietary conditions
- the standard rodent diet AIN-93M and a cholesterol and fat enriched diet. The animals were divided in four groups of eight
individuals for each dietary condition. From the 14" to the 28" day, each group received 1ml of a solution with different
concentrations of L. casei Shirota strain daily: no bacteria (only saline), 104, 106 and 108 CFU. The results showed that the
effect of dose was not significant (P>0.05) with regard to weight gain, consumption and food efficiency ratio (FER) of the rats
fed with the different diets. However, there was a significant (P<0.01) dose-response effect in Lactobacillus recovery in the
stool, showing that, regardless of the kind of diet, the intake of increasing doses of L. casei spp. is related to an increase of this
probiotic in the animals’ gastrointestinal tract. On the other hand, the bacterial recovery was higher in the animals receiving
the standard diet (P<0.01) than the recovery in the animals receiving the hypercholesterolemic diet. There was an interaction
between diet composition and microbiota.
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