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Probiotics are non-pathogenic microorganisms that positively influence their hosts
when ingested in adequate amounts. Research on probiotics has increased over the past
years. This trend has resulted in the commercialization of probiotic supplements and
functional food. Numerous investigations have evaluated the potential of probiotic
bacteria for cancer prevention or treatment. Most previous works isolated probiotic
bacteria from dairy products or other fermented foods. This study isolated and
characterized lactic acid bacteria (LAB) from a healthy vaginal ecosystem. LAB that
exhibited probiotic properties were screened for their antimicrobial activity, antibiotic
resistance, and anticancer activity. Isolation was performed using preliminary
phenotypic screening based on Gram-staining and catalase reaction, followed by 16S
rRNA gene sequencing, amplified ribosomal DNA restriction analysis (ARDRA), and
repetitive sequence-based PCR fingerprinting. The bacteria isolated from 40 samples
were classified into three genera with 13 species, three subspecies, and 45 strains. The
combined use of molecular techniques was proven effective for the identification and
classification of wvagina LAB, particularly Lactobacillus, Lactococcus, and
Enterococcus.

The 45 vaginal LAB strains were characterized for their probiotic and therapeutic
potentials. Probiotic characterization included in vitro assays of acid and bile salt
tolerance, antimicrobial activity, and antibiotic resistance. Results showed that the
surviva rate of the isolates ranged from 18 to 88% and from 31 to 93% under acidic
(pH 3.0) and 0.3% bile salt conditions in a simulated gastrointestinal environment,
respectively. The strains from each of the 13 species that demonstrated the highest acid
and bile salt tolerance were further evaluated for their antibiotic susceptibility and
antimicrobial activity. Results showed that the survival rates of these 13 isolates under
acidic and bile salt conditions were higher than 58 and 78%, respectively, qualifying
them to be probiotic candidates. All 13 isolates exhibited antimicrobial activity against
different pathogenic bacteria. Among the LAB, Lactococcus lactis 2BL showed the
strongest antimicrobial activity against 15 pathogenic bacteria. The 13 isolates showed



different levels of antibiotic resistance depending on antibiotic used. Among the LAB,
Enterococcus avium 7BL and Enterococcus durans 6HL were resistant and sensitive to
all nine antibiotics used, respectively.

The anticancer effects of the 13 isolates on some human cancer cell lines, such as
HeLa, AGS, HT-29, and MCF-7, were also assessed. The human norma cell line
HUVEC was used as a control. The cytotoxicity of these strains and the occurrence of
apoptotic cells were evaluated using DNA fragmentation, fluorescent microscopy, and
flow cytometry. The metabolites produced by Lactobacillus plantarum 5BL,
Lactobacillus acidophilus 36YL, Enterococcus faecalis 16H, and Enterococcus lactis
2BL exhibited remarkable anticancer activity against the tested human carcinoma cell
lines with no significant cytotoxicity on the HUVEC normal cells. Apoptotic cells were
also observed in the cancer cell lines.

Finally, the isolates were subjected to encapsulation to improve their bioavailability
and survival rate under harsh gastrointestinal conditions. Herbal-based biopolymer
matrices, such as alginate, gum arabic, and psyllium, were prepared through extrusion.
Three gel formulations, namely, 1, 1.5 and 2% (w/v) aginate, 2% (w/v) aginate + 0.1
and 0.3% (w/v) gum arabic + psyllium, 1.5% (w/v) aginate + 0.3 and 0.5% (w/v) gum
arabic + psyllium, and 1% (w/v) aginate + 0.4 and 0.6% (w/v) gum arabic/psyllium
were prepared to improve the encapsulation efficiency, gastrointestinal survival, and
colonic release rates of the isolates. All encapsulated bacteria exhibited significantly
improved (P <0.05) encapsulation efficiency (>98%) and survival rate (>75%)
compared with the un-encapsulated bacteria (>45%) under harsh gastrointestinal
conditions. The incorporation of gum arabic and psyllium into the alginate gel
enhanced encapsulation properties. The use of combination gels for encapsulation
improved the survival rate and storage stability of the probiotic strains under
gastrointestinal conditions.

In conclusion, probiotic bacteria were successfully isolated and characterized from a
healthy vaginal ecosystem. These probiotics exhibited antimicrobial activity, antibiotic
resistance, and anticancer activity, making these bacteria potential candidates for the
development of nutraceutical products.
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Probiotik adalah mikroorganisma bukan patogen yang boleh memberi kesan positif
terhadap hos mereka apabila dimakan dalam jumlah yang mencukupi. Penyelidikan
probiotik meningkat sejak beberapa tahun kebelakangan ini. Kecenderungan ini telah
menghasilkan pengkomersialan makanan tambahan probiotik dan makanan berfungsi.
Selain dari itu, semakin banyak kajian dilakukan bagi mengkaji potens bakteria
probiotik untuk pencegahan atau rawatan kanser. Kebanyakan kajian sebelum ini telah
menggunakan probiotik yang dipencil daripada produk tenusu atau makanan diperam
yang lain. Pada kajian ini, kelainan sumber bakteria asid laktik (LAB) yang dipencil
daripada ekosistem fargj yang sihat dan subur telah diperkenalkan. LAB yang
mempamerkan sifat probiotik seterusnya disaring untuk aktiviti anti-mikrob, rintangan
antibiotik, dan aktiviti anti kanser. Pengasingan dilakukan dengan menggunakan
saringan awal fenotip berdasarkan teknik pewarnaan-Gram dan reaks katalase, diikuti
pula dengan teknik penjujukan gen 16S rRNA, teknik penguatan sekatan ribosoma
DNA (ARDRA), dan anaisa pengecaman ‘finger-printing’ turutan berasaskan PCR.
Bakteria yang diasingkan daripada 40 sampel telah diklasifikasikan kepada tiga genus
dengan 13 spesies, tiga subspesies, dan 45 jenis. Penggunaan gabungan teknik molekul
telah terbukti berkesan bagi mengenalpasti dan mengklasifikasi LAB yang dipencil dari
ekosistem fargj, terutamanya Lactobacillus, Lactococcus, dan Enterococcus.

45 strain LAB farg telah dicirikan mempunyai potensi probiotik dan terapeutik.
Pencirian probiotik termasuk ujian tolerans ‘in vitro' terhadap asid dan garam
hempedu, aktiviti antimikrob, dan rintangan antibiotik. Hasil kajian mendapati kadar
kelangsungan hidup daripada strain yang dipencil adalah dari 18 kepada 88% dan dari
31% kepada 93% di dalam persekitaran berasid (pH 3.0) dan 0.3% garam hempedu
yang mana masing-masing adalah mewakili persekitaran sistem percernaan. Strain dari
setiap satu daripada 13 spesies yang menunjukkan toleransi terhadap asid dan garam
hempedu selanjutnya dinilai untuk kerentanan terhadap antibiotik dan aktiviti anti-
mikrob. Keputusan menunjukkan bahawa kadar kelangsungan hidup dari 13 pencilan
LAB di bawah keadaan berasid dan garam hempedu adalah lebih tinggi daripada 58%



dan 78% masing-masing, melayakkan mereka untuk menjadi calon probiotik. Kesemua
13 pencilan menunjukkan aktiviti antimikrob terhadap bakteria patogenik yang
berbeza. Antara LAB itu, Lactococcus lactis 2BL menunjukkan aktiviti antimikrob
yang kuat terhadap 15 bakteria patogenik. 13 pencilan menunjukkan tahap yang
berbeza terhadap rintangan antibiotik, bergantung kepada jenis antibiotik digunakan.
Antara LAB itu, Enterococcus avium 7BL dan Enterococcus durans 6HL adalah tahan
dan sensitif kepada kesemua sembilan antibiotik digunakan, masing-masing.

Kesan anti-kanser daripada 13 pencilan pada beberapa jenis sel kanser manusia, seperti
HelLa, AGS, HT-29, dan MCF-7, juga dinilai. Sel normal manusia HUVEC digunakan
sebagai kawalan. Sitotoksiti strain ini menunjukkan berlakunya ‘apoptosis’ sel, seperti
yang dinilai oleh teknik pemecahan DNA, mikroskop pendarfluor, dan pengalir
sitometri. Metabolit yang dihasilkan oleh Lactobacillus Plantarum 5BL, Lactobacillus
acidophilus 36YL, Enterococcus faecalis 16H, dan Enterococcus lactis 2BL
menunjukkan aktiviti anti-kanser yang luar biasa terhadap sel-sel karsinoma manusia
yang diuji, tetapi tiada kesan sitotoksiti yang ditunjukkan ke atas sel-sel normal
HUVEC.

Akhirnya, pencilan tertakluk kepada pengkapsulan bagi  meningkatkan
“bioavailability” mereka dan kadar kelangsungan hidup di bawah persekitaran sistem
pencernaan. Matriks biopolimer berasaskan herba, seperti alginat, gam arabik dan helba
telah disediakan melalui teknik penyemperitan. Tiga formulasi gel, iaitu, 1, 1.5 dan 2%
(w/v) aginat, 2% (w/v) aginat + 0.1 dan 0.3% (w/v) gam arabik / helba, 1.5% (w/v)
alginat + 0.3 dan 0.5% (w/v) gam arabik / helba, dan 1% (w/v) aginat + 0.4 dan 0.6%
(wiv) gam arabik / helba telah disedigkan untuk meningkatkan kecekapan
pengkapsulan ini, kelangsungan hidup dalam sistem pencernaan, dan kadar
pembebasan kolon daripada pencilan. Semua bakteria yang terkandung mempamerkan
penambahbaikan yang ketara (P <0.05) dengan kecekapan pengkapsulan yang tinggi
(>98%) dan kadar kelangsungan hidup (>75%) berbanding dengan bacteria yang tidak
dikandung dalam gel matrik (>45%). Pemerbadanan polimer gam arab dan helba ke
dalam pengkapsulan gel alginat turut juga dipertingkatkan. Penggunaan kombinasi gel-
gel ini menghasilkan pengkapsulan baik dengan kadar kelangsungan hidup dan
kestabilan penyimpanan strain probiotik dalam keadaan sistem pencernaan yang
memuaskan.

Kesimpulannya, bakteria probiotik telah berjaya dipencilkan dan dicirikan dari
ekosistem vagina yang sihat. Probiotik ini mempunya sifat antimikrob, rintangan
antibiotik dan anti-kanser, menjadikan mereka calon yang berpotensi untuk
dibangunkan sebagai produk nutraseutikal.
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CHAPTER 1

INTRODUCTION

Lactic acid bacteria (LAB) are heterogeneous, Gram-positive, and non-spore-forming
bacteria that display fermentative metabolism. These organisms naturally thrive on
humans, animals, and plants. LAB are commonly utilized in the dairy and food
industries because of their health-promoting and well-documented fermentative
properties (Temmerman et al., 2004). LAB are normal florain the mouth, intestine, and
other parts of mammals. LAB also dominate the vaginal microbiota in nhormal post-
pubertal and pre-menopausal women (Nam et al., 2007; Ehrstrom et al., 2010). They
share a mutual relationship with their hosts by promoting health and preventing
diseases (Turnbaugh et al., 2007; Ma et al., 2012a). Most LAB can inhibit the growth
of other bacteria by producing different metabolites, such as lactic acid, acetic acid,
H,0,, bacteriocin, and nitric oxide (Ehrstrom et al., 2010). These metabolites help
prevent bacterial vaginosis, yeast infections, urinary tract infections, and sexually
transmitted diseases (Maet al., 20124).

However, a mgjor health concern regarding LAB supplementation is the transmission
of antibiotic resistance genes from LAB to unrelated pathogenic or potentialy
pathogenic bacteria in the gut. LAB strains that harbor antibiotic resistance plasmids
are unsuitable for use as human or animal probiotics (Hart and Powell, 1990; Palmer et
al., 2010). Some strains of Lactobacillus fermentum, Lactobacillus plantarum, and
Lactobacillus reuteri carry potentialy transmissible plasmid—encoded antibiotic
resistance genes (Begovic et al., 2009).

Among the LAB, lactobacilli are important members of vaginal bacterial communities
in women of reproductive age (Ma et al., 2012a). Lactobacilli maintain the vaginal
ecological equilibrium by protecting against pathogenic microorganisms. They also
assist in changing the physiology of the urogenital tract by modifying the normal
microbial flora (Vintini et al., 2004; Pascua et al., 2010). They are considered non-
pathogenic because of their long-standing reputation as health-promoting organismsin
many fermented food products. Lactobacilli are probiotics that have been used to treat
different bacteria vaginal infections (Mastromarino et al., 2009). The ecological
functions and effects of other LAB on the overall dynamics and functions of vaginal
bacterial communities remain unclear. Recent evolutions in biotechnological and
biochemical techniques have been directed to the use of LAB in the production of bulk
enzymes and biopolymers or as oral delivery vehicles (Steidler, 2002; Nam et al.,
2007).

Probiotics are live non-pathogenic microorganisms that confer health benefits to the
host when consumed in adequate amounts (Barrons and Tassone, 2008b). Probiotics,
which exist in the human body as microflora, promote the intestinal microbial balance
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(Zhang et al., 2012). Probiotics can adhere to epithelial cells and tolerate high pH and
bile levels in the gastrointestinal tract. Acid tolerance is one of the desirable properties
used during the screening of potential probiotic strains. The competition of commensal
and probiotic bacteria with pathogens to adhere and colonize is an important
mechanism in resisting intestinal pathogens and preventing diseases. Probiotic bacteria
produce various compounds or metabolites that inhibit pathogen growth. These
metabolites include organic acids (lactic and acetic acids), bacteriocin, and reuterin
(Alvarez-Olmos and Oberhelman, 2001). Organic acids affect pathogen growth and
elicit toxic effects on microbes by reducing pH. Not all LAB have probiotic properties
that control or prevent infectious diseases (Colodner et al., 2003; Reid and Bruce,
2003). Disruption and damage of the norma genital microflora, particularly
Lactobacillus species, lead to the increase of genital infections (Reid, 2002; Pascual et
al., 2008a; Pascual et al., 2008b). Thein vitro attachment of pathogenic bacteria can be
blocked by the norma vaginal flora of hedthy femaes (Pascual et al., 2010).
Lactobacilli produce bacteriocins, such as acidophilin, acidolin, lactocidin, bulgarican,
lactolin, lactobacillin, and lactobrevin (Dimitonova et al., 2007; Pan et al., 2009).
Many Lactobacillus, Bifidobacterium, and Streptococcus species are safe to use for the
prevention or treatment of various infectious diseases (Lee et al., 2003).

Probiotic strains should not carry transmissible antibiotic resistance genes. Probiotics
may become hosts of antibiotic resistance genes that can be transferred to pathogenic
bacteria. Ingestion of bacteria carrying such genes is undesirable because horizontal
gene transfer to recipient bacteria in the gut can lead to the development of new
antibiotic-resistant pathogens (Zhou et al ., 2005).

Cancer is one of the main causes of human deaths. Chemotherapy and
chemoprevention are applied to control metastasis and decrease human mortality
(Miranda et al., 1999). Probiotics also exhibit anticancer activities against different
carcinoma cells, such as colon, bladder, and breast (de Blanc and Bonet, 2010). Most
studies focused on the anticancer effect of probiotics on colon carcinoma cells (Rafter,
2004). Studies have discovered that some specific strains of LAB can induce the
production of pro-inflammatory and anti-inflammatory cytokines in animal or human
body. Evaluation of the toxicity of bacterial cytotoxic agents to different cell typesis
performed by in vitro cytotoxicity tests and by analyzing the mechanism of apoptosisin
treated cancer cells (Hsu et al., 2005). Induction of apoptosis, which can be applied to
control cancer development, involves complex anticancer activity of several therapeutic
substances (Li et al., 2005). Although various methods are available for identification,
quantification, and characterization of apoptosis, flow cytometry is the most common
choice to study apoptosis because of its applicability to an extensive range of cell types,
stimulants, and time. Evaluating apoptosis by flow cytometry provides information on
symptoms and incidence of apoptosis that is interpreted as a sign. Besides, cellular
morphological characteristic is another method to determine the cell death mode
(apoptosis or necrosis).



In the present study, effective probiotic strains were isolated from the vaginas of
Iranian women. The anticancer effects of the isolates on different human cancer cell
lines were evaluated through in vitro cytotoxic and apoptotic analyses.

Encapsulation is the process of entrapping bioactive molecules (e.g., vitamins,
minerals, antioxidants, fatty acid, lutein, and lycopene) and living cells (e.g.,
probiotics) within carrier materials (Nedovic et al. 2011). Encapsulation is the most
effective technique to protect probiotic bacteria during processing and storage
(Kanmani et al. 2011). Improving the delivery of these active agents into foods and
medicines is important and many substances can be used for encapsulation.
Encapsulation materials are selected based on the following criteria: functionality,
stability, type of release, encapsulates concentration, and cost. In addition, carrier
materials must be biodegradable, biocompatible, food grade, and capable of barrier
formation (Nedovic et al. 2011).

Encapsulation causes the production of a physical barrier between the internal phase
and its surrounding to protect them against pH alterations, moisture variations, and
oxidation; thus, this process controls the release of active molecules and increases their
bioavailability (Dubey et al. 2009). The most significant aim for the encapsulation of
active agents is to make available improved stability in final products and during
processing.

The most common encapsulation material is sodium alginate because of its simplicity,
biocompeatibility, non-toxicity and low cost (Krasaekoopt et al., 2003). In addition,
alginate microspheres with porous structure allow diffusion of acid in and out of
microspheres easily. These disadvantages can be effectively overcomed by blending
alginate with other polymers or coating one polymer layer on aginate microspheres
(Krasaekoopt et al., 2003; Burgain et al., 2011). New biopolymers for encapsulation
proposes have been recently reported (Dickinson 2003; Mahfoudhi et al. 2014). Gum
exudates are predominantly composed of polysaccharides that function as stabilizing
and emulsifying agents (Orozco-Villafuerte et al. 2003). Gum Arabic (GA) has the
highest commercial value among the gum exudates because of its extensive application
in the pharmaceutical, food, and cosmetic industries (Mahfoudhi et al. 2014).

Psyllium (PSY), an arabinoxylan herbal-based biopolymer, extracts from Plantago
species. PSY can stimulate the growth of probiotic bacteria in the gastrointestinal tract
(GIT) and treat several gut disorders, including ulcerative colitis, chronic kidney,
constipation, and diarrhea (Guo et al. 2008; Rishniw and Wynn, 2011).

Studies on the isolation of probiotic bacteria from the vaginas of healthy Iranian
women and on the evaluation of their efficacy on pathogenic bacteria and different
cancers are lacking. In addition, the probiotic activities of LAB isolated from the
vagina have yet to be assessed. Accordingly, the principal objectives of this study were:



1. To isolate and identify LAB from the vaginas of healthy Iranian women using
different molecular fingerprinting methods and evaluation of the isolated LAB for
probiotic characteristics: low pH resistance, high bile salt tolerance, antimicrobial
activity and antibiotic susceptibility.

2. To evaluate the in vitro cytotoxic assay and morphological apoptosis assessment of
probiotic secretions on different cancerous and normal cell lines using MTT,
fluorescent microscopy, DAPI staining and flow cytometry assays.

3. To enhance the survival and bioavailability of probiotic bacteria under
gastrointestinal conditions by using microencapsulation with alginate, psyllium and
Gum Arabic by extrusion method.



REFERENCES

Aga, Z.B. and Ramanan, S.R. (2014). Effect of doping on the structural parameters of
pure and doped barium titanate nano powders synthesised by sol—gel emulsion
technique. International Journal of Nanoparticles 7(3): 331-349.

Ahmadova, A. and Todorov, S.D. (2013). Evaluation of antimicrobial activity,
probiotic properties and safety of wild strain Enterococcus faecium AQ71
isolated from Azerbaijani Motal cheese. Food Control 30(2): 631-641.

Albertini, B., Passerini, N., Pattarino, F. and Rodriguez, L. (2008). New spray-
congealing atomizer for the microencapsulation of highly concentrated solid and
liquid substances. European Journal of Pharmaceutics and Biopharmaceutics
69: 348-357.

Albertini, B., Vitali, B., Passerini, N., Cruciani, F., Di Sabatino, M., Rodriguez, L. and
Brigidi, P. (2010). Development of microparticulate systems for intestinal
delivery of Lactobacillus acidophilus and Bifidobacterium lactis. European
Journal of Pharmaceutical Sciences 40: 359-366.

Ali, B.H., Ziada, A. and Blunden, G. (2009). Biological effects of gum Arabic: A
review of some recent research. Food and Chemical Toxicology 47: 18-23.

Almudet, N.A., Hassan, E.A., Al-Sherbini, A.SA. and Muhgoub, M.G.A. (2012).
Diode Laser (532 nm) Induced Grafting of Polyacrylamide onto Gum Arabic.
Journal of Physical Science 23(2): 43-53.

Altschul, SF., Madden, T.L., Schéffer, A.A., Zhang, J., Zhang, Z., Miller, W. and
Lipman, D.J. (1997). Gapped BLAST and PSI-BLAST: a new generation of
protein database search Programs. Nucleic Acids Research 25: 3389-3402.

Alvarez-Olmos, M.I. and Oberhelman, R.A. (2001). Probiotic agents and infectious
diseases. a modern perspective on a traditional therapy. Clinical Infectious
Diseases 32(11): 1567-1576.

American Cancer Society. Cancer Facts and Figures 2013. Atlanta, Ga. American
Cancer Society; 2013.

American Cancer Society. Global Cancer Facts & Figures 2007.

Amine, K.M., Champagne, C.P., Raymond, Y., St-Gelais, D., Britten, M., Fustier, P.,
Samieri, S. and Lacroix, M. (2014). Survival of microencapsulated
Bifidobacterium longum in Cheddar cheese during production and storage. Food
Control 37: 193-199.

Anal, K.A. and Singh, H. (2007). Recent advances in microencapsulation of probiotics

for industrial applications and targeted delivery. Trends in Food Science &
Technology 18, 240-251.

105



Anderson, H.A., Englert, R., Gursdl, |. and Shacter, E. (2002). Oxidative stress inhibits
the phagocytosis of apoptotic cells that have externalized phosphatidylserine.
Cell Death and Differentiation 9: 616-625.

Andersson, H., Asp, N.G., Bruce, A., Roos, A., Wadstrom, T. and Wold, A.E. (2001).
Health effects of probiotics and prebiotics. A literature review on human studies.
Scandinavian Journal of Nutrition 45: 58-75.

Andreu, A. (2004). Lactobacillus as a probiotic for preventing urogenital infections.
Reviews in Medical Microbiology 15: 1-6.

Axelsson, L. (1998). Lactic acid bacteria: Classification and Physiology. In Lactic acid
bacteria: Microbiology and Functional Aspects. Marcel Dekker, Inc., New Y ork,
pp. 1-72.

Axelsson, L.T., Saminen, S. and Wright, A.V. (1993). Lactic acid bacteria:
Classification and Physiology: Lactic Acid Bacteria. Marcel Dekker, INC., New
York: 1-52.

Babbar, N., Degonghe, W., Gatti, M., Sforza, S, and Kathy, E. (2015). Pectic
oligosaccharides from agricultural by-products: production, characterization and
health benefits. Critical reviews in biotechnology, (0): 1-13.

Babich, H. and Borenfreund, E. (1991). Cytotoxicity of T-2 toxin and its metabolites
determined with the neutral red cell viability assay. Applied and Environmental
Microbiology 57(7): 2101-2103.

Baker, M.A., Cerniglia, G.J. and Zaman, A. (1990). Microtitre plate assay for the
measurement of glutathione and glutathione disulfide in large numbers of
biological samples. Analytical Biochemistry 190: 360-365.

Baldwin, C., Millette, M., Oth, D., Ruiz, M.T., Luquet, F.M. and Lacroix, M. (2010).
Probiotic Lactobacillus acidophilus and L. casei mix sensitize colorectal tumoral
cells to 5-fuorouracil-induced apoptosis. Nutrition Cancer 62: 371-378.

Barrons, R. and Tassone, D. (2008). Use of Lactobacillus probiotics for bacterial
genitourinary infectionsin women: areview. Clin Ther 30: 453-468.

Barrons, R. and Tassone, D. (2008). Use of Lactobacillus Probiotics for Bacterial
Genitourinary Infectionsin Women. Clinical Therapeutics 30(3): 453-468.

Bassaganya-Riera, J. (2012). Immunoregulatory mechanisms underlying prevention of
colitis-associated colorectal cancer by probiotic bacteria. PLoS ONE 7(4):
p.e34676.

Bassaganya-Riera, J., Viladomiu, M., Pedragosa, M., De Simone, C. and Hontecillas,
R. (2012). Immunoregulatory Mechanisms Underlying Prevention of Colitis-
Associated Colorectal Cancer by Probiotic Bacteria. PLOSONE 7(4).

Beardsley, T. (1994). Trendsin cancer epidemiology: a war not won. Science American
270: 118-126.

106



Begley, M., Hill, C. and Gahan, C.G.M. (2006). Bile Sat Hydrolase Activity in
Probiatics. Applied Environmental Microbiology 72: 1729-1738.

Begovic, J.,, Huys, G., Mayo, B., D'Haene, K., Florez, A.B., Lozo, J., Kgjic, M.,
Strahinic, |. and Topisirovic, L. (2009). Human vaginal Lactobacillus
rhamnosus harbor mutation in 23S rRNA associated with erythromycin
resistance. Research in Microbiology 160(6): 421-426.

Bell, L.N. (2001). Stability testing of nutraceuticals and functional foods. In: Wildman
R.E.C. (Eds)). Handbook of nutraceuticals and functional foods, CRC Press,
New Y ork. 501-516.

Bernardeau, M., Vernoux, J.P., Henri-Dubernet, S. and Gueguen, M. (2008). Safety
assessment of dairy microorganisms. The lactobacillus genus. International
Journal of Food Microbiology 126: 278-285.

Bigwood, T. and Hudson, J.A. (2012). Inhibition of Listeria monocytogenes by
Enterococcus mundtii isolated from soil. Food Microbiology 32(2): 354-360.

Bingham, S. and Riboli, E. (2004). Diet and cancer- The European prospective
investigation into cancer and nutrition. Nature Reviews Cancer 4: 206-215.

Blum, S., Reniero, R., Schiffrin, E.J., Crittenden, R., Mattila-Sandholm, T., von
Wright, A., Saarela, M., Saxelin, M., Callins, K. and Morelli, L. (1999).
Adhesion studies for probiotics: need for validation and refinement. Trends in
Food Science and Technology 10: 405-410.

Boever, D.P., Wouters, R., Verschaeve, L., Berckmans, P., Schoeters, G. and
Verstraete, W. (2000). Protective effect of the bile sat hydrolase-active
Lactobacillus reuteri against bile salt cytotoxicity. Applied Microbiology and
Biotecnology 53: 709-714.

Bosnea, L.A., Moschakis, T., and Biliaderis, C.G. (2014). Complex Coacervation as a
Novel Microencapsulation Technique to Improve Viability of Probiotics Under
Different Stresses. Food and Bioprocess Technology, 7(10): 2767-2781.

Bouchier-Hayes, L., Munoz-Pinedo, C., Connel, S. and Green, D.R. (2008). Measuring
apoptosis at the single cell level. Methods 44: 222-228.

Bouton, Y., Guyot, P., Bewvier, E., Tailliez, P. and Grappin, R. (2002). Use of PCR-
based methods and PFGE for typing and monitoring homofermentative
lactobacilli during Comte cheese ripening. International Journal of Food
Microbiology 76: 27-38.

Brenner, D.M., Mosller, M.J., Chey, W.D. and Schoenfeld, P.S. (2009). The utility of
probiotics in the treatment of irritable bowel syndrome: a systematic review.
American Journal of Gastroenterology 104(4): 1033-1049.

Bulut, C. 2003. Isolation and molecular characterization of lactic acid bacteria from
cheese. | Y TE thesis of Master.

107



Burgain, J.,, Gaiani, C., Linder, M. and Scher, J. (2011). Encapsulation of probiotic
living cells: from laboratory scale to industrial application. Journal of Food
Engineering 104: 467-483.

Burton, J.P., Cadieux, P.A. and Reid, G. (2003). Improved understanding of the
bacterial vagina microbiota of women before and after probiotic instillation.
Applied Environmental Microbiology 69(1): 97-101.

Cakir, 1. 2003. Determination of some probiotic properties on Lactobacilli and
Bifidobacteria. Ankara University Thesis of Ph.D.

Cancer Research UK. Stomach cancer symptoms.
http://www.cancerhelp.org.uk/hel p/default.asp?page=3897 Last accessed 1
August 2011.

Capela, P., Hay, T.K.C. and Shah, N.P. (2006). Effect of cryoproyectants, prebiotics
and microencapsulation on survival of probiotic organisms in yoghurt and
freeze-dried yoghurt. Food Research International 39: 203-211.

Cardinal, M.J.,, Meghrous, J.,, Lacroix, C. and Simard, R.E. (1997). Isolation of
Lactococcus lactisstrain producing inhibitory activity against Listeria. Food
Biotechnology 11(129).

Carmen, C.M. and Hernandez, M. (2007). Identification and differentiation of
Lactobacillus, Streptococcus and Bifidobacterium species in fermented milk
products with bifidobacteria. Microbiological Research 162(1): 86-92.

Carvalho, A.S,, Silva, J., Ho, P., Malcata, F.X. and Gibbs, P. (2003). Effect of various
growth media upon survival during storage of freeze-dried Enterococcus faecalis
and Enterococcus durans. Journal of Applied Microbiology 94: 947-952.

Cebrian, R., Banos, A., Valdivia, E., Perez-Pulido, R., Martinez-Bueno, M. and
Maqueda, M. (2012). Characterization of functional, safety, and probiotic
properties of Enterococcus faecalis UGRA10, a new AS-48-producer strain.
Food Microbiology 30(1): 59-67.

Cebrian, R., Banos, A., Vddivia, E., Perez-Pulido, R., Martinez-Bueno, M. and
Maqueda, M. (2012b). Characterization of functional, safety, and probiotic
properties of Enterococcus faecalis UGRA10, a new AS-48-producer strain.
Food Microbiology 30: 59-67.

Chandramouli, V., Kailasapathy, K., Peiris, P. and Jones, M. (2004). An improved
method of microencapsulation and its evaluation to protect Lactobacillus spp. in
simulated gastric conditions. Journal of Microbiological Methods 56(1): 27-35.

Chatterjee, S., and Judeh, Z.M. (2015). Encapsulation of fish oil with N-stearoyl O-
butylglyceryl chitosan using membrane and ultrasonic emulsification processes.
Carbohydrate Polymers 123: 432-442.

Chen, P., Zhang, Q., Dang, H., Liu, X., Tian, F., Zhao, J., Chen, Y., Zhang, H. and
Chen, W. (2014). Screening for potential new probiotic based on probiotic
properties and a-glucosidase inhibitory activity. Food Control 35(1): 65-72.

108


http://www.cancerhelp.org.uk/help/default.asp?page=3897

Cheng, X., Liu, R. and He, Y. (2010). A simple method for the preparation of
monodisperse protein-loaded microspheres with high encapsulation efficiencies.
European Journal of Pharmaceutics and Biopharmaceutics 76: 336-341.

Choi, S.Y., Chang, C.E., Kim, S.C.and So, J.S. (2003). Antimicrobial susceptibility and
strain prevalence of Korean vaginal Lactobacillus spp. Anaerobe 9: 277-280.

Cizelkiene, D. and Juodeikiene, G. (2013). Antimicrobial activity of lactic acid bacteria
against pathogenic and spoilage microorganism isolated from food and their
control in wheat bread. Food Control 31(2): 539-545.

Claire, L., Glenn, V., Gibson, R. and Robert, A. (2006). Carbohydrate preference, acid
tolerance and bile tolerance in five strains of Bifidobacterium. Journal of
Applied Microbiology 100: 846-853.

Clark, P.A. and Martin, JH.x. (1994). Selection of bifidobacteria for use as dietary
adjuncts in cultured dairy foods: 1ll — Tolerance to simulated bile of human
stomachs. Cultured Dairy Products Journal 29: 18-21.

Collins, E.B. (1977). Influence of medium and temperature on and products and
growth. Journal Dairy Science 60: 799-804.

Colodner, R., Edelstein, H., Chazan, B. and Raz, R. (2003). Vagina colonization by
orally administered Lactobacillus rhamnosus GG. Israel Medical Association
Journal 5(11): 767-769.

Coolen, M.J., Pogt, E., Davis, C.C. and L.J., F. (2005). Characterization of microbial
communities found in the human vagina by anaysis of terminal restriction
fragment length polymorphisms of 16S rRNA genes. Appleid Environmental
Microbiology 71: 8729-8737.

Corcoran, B.M., Ross, R.P., Fitzgerald, G.F. and Stanton, C. (2004). Comparative
survival of probiotic lactobacilli spray-dried in the presence of prebiotic
substances. Journal of Applied Microbiology 96: 1024-1039.

Damaskos, D. and Kolios, G. (2008). Probiotics and prebiatics in inflammatory bowel
disease: microflora ‘on the scope’. British journal of clinical pharmacology
65(4): 453-467.

Davey, G.P. and Heap, H.A. (1993). Appearance of the arginine phenotype
Lactococcus lactis subsp. cremoris 2204 folowing phage transduction. Canadian
Journal of Microbiology 39: 745-758.

de Blanc, A.M. and Bonet, M.E.B. (2010). Chapter 29 - Probiotics in Cancer
Prevention. Bioactive Foods in Promoting Health. W. Ronald Ross and R. P.
Victor. Boston, Academic Press: 497-511.

de Vuyst, L., Camu, N., De Winter, T., Vandemeulebroecke, K., De Perre, V.V.,
Vancanneyt, M., De Vos, P. and Cleenwerck, I. (2008). Validation of the
(GTG)5-rep-PCR  fingerprinting technique for rapid classification and
identification of acetic acid bacteria, with a focus on isolates from Ghanaian

109



fermented cocoa beans. International Journal of Food Microbiology 125: 79-
90.

Delcenserie, V., Martel, D., Lamoureux, M., Amiot, J., Boutin, Y. and Roy, D. (2009).
Immunomodulatory Effects of Probiotics in the Intestinal Tract. Current Issues
in Molecular Biology 10: 37-54.

Dickinson, E. (2003). Hydrocolloids at interfaces and the influence on the properties of
dispersed systems. Food Hydrocolloids 17: 25-39.

Dimitonova, S.P.,, Danova, S.T., Serkedjieva, JP. and Bakalov, B.V. (2007).
Antimicrobial activity and protective properties of vaginal lactobacilli from
healthy Bulgarian women. Anaerobe 13; 178-184.

Dinakar, P. and Mistry, V.V. (1994). Growth and viability of Bifidobacterium bifidum
in cheddar cheese. Journal of Dairy Science 77(10): 2854-2864.

Diosma, G., Romanin, D.E., Rey-Burusco, M.F., Londero, A., and Garrote, G.L.
(2014). Yeasts from kefir grains. isolation, identification, and probiotic
characterization. World Journal of Microbiology and Biotechnology, 30(1): 43-
53.

Doleyres, Y. and Lacroix, C. (2005). Technologies with free and immobilised cells for
probiotic bifidobacteria production and protection. International Dairy Journal
15: 973-988.

Domig, K. (2003). Methods used for the isolation, enumeration, characterisation and
identification of Enterococcus spp. 1. Media for isolation and enumeration.
International Journal of Food Microbiology 88(2-3): 147-164.

Donaldson, M.S. (2004). Nutrition and cancer: A review of the evidence for an anti-
cancer diet. Nutrition Journal: 15-21.

Donaldson, M.S. (2004). Nutrition and cancer: A review of the evidence for an anti-
cancer diet. Nutrition Journal 3: 19-39.

Donders, G., Van Casteren, K. and Bellen, G. (2009). Predictive value for preterm
birth of abnormal vaginal flora, bacteria vaginosis and aerobic vaginitis during
the first trimester of pregnancy. International Journal of Obstetrics and
Gynaecology 116: 1315-1324.

Doulgeraki, A.l. and Pramateftaki, P. (2013). Molecular characterization of lactic acid
bacteria isolated from industrially fermented Greek table olives. LWT - Food
Science and Technology 50(1): 353-356.

Dubernet, S., Desmasures, N. and Gueguen, M. (2002). A PCR-based method for
identification of lactobacilli at the genus level. FEMS Microbiology Letters 214:
271-275.

Dubey, R., Shami, T.C. and Bhasker, R.K.U. (2009). Microencapsulation technology
and application. Defence Science Journal 59(1): 82-95.

110



Dugas, B., Mercenier, A., Lenoir-Wijnkoop, I., Arnaud, C., Dugas, N. and Postaire, E.
(1999). Immunity and probiatics. Trends Immunology Today 20(9): 387-390.

Dunne, C., O'Mahony, L., Murphy, L., Thornton, G., Morrissey, D., O'Halloran, S.,
Feeney, M., Flynn, S., Fitzgerald, G., Daly, C., Kidly, B., O'Sullivan, G.C.,
Shanahan, F. and Collins, JK. (2001). In vitro selection criteria for probiotic
bacteria of human origin: correlation with in vivo findings. Clinical Nutrition
73: 386-392.

Ehrstrom, S., Daroczy, K., Rylander, E., Samuelsson, C., Johannesson, U., Anzen, B.
and Pahlson, C. (2010). Lactic acid bacteria colonization and clinical outcome
after probiotic supplementation in conventionally treated bacterial vaginosis and
vulvovaginal candidiasis. Microbes and Infection 12(10): 691-699.

Elli, M., Cattivelli, D., Soldi, S., Bonatti, M. and Morelli, L. (2008). Evaluation of
prebiotic potentia of refined psyllium (Plantago ovata) fiber in healthy women.
Journal of Clinical Gastroenterology 42: 174-176.

Endo, A. and Okada, S. (2005). Monitoring the lactic acid bacterial diversity during
Shochu fermentation by PCR-denaturing gradient gel electrophoresis. Journal of
Bioscience and Bioengineering 3: 216-221.

Ennahar, S. and Sashihara, T. (2000). Class |la bacteriocins. biosynthesis, structure and
activity. FEMS Microbiology Reviews 24(1): 85-106.

Ercolini, D., Moschetti, G., Blaiotta, G. and Coppola, S. (2001). Behavior of variable
V3 region from 16S rDNA of lactic acid bacteria in denaturing gradient gel
electrophoresis. Current Microbiology 42: 199-202.

Erkkila, S. and Petaja, E. (2000). Screening of commercial meat starter cultures at low
pH and in the presence of bile salts for potential probiotic use. Meat Science 55:
297-300.

Eschenbach, D.A., Davick, P.R., Williams, B.L., Klebanoff, S.J., Young-Smith, K.,
Critchlow, C. and Holmes, K. (1989). Prevalence of Hydrogen Peroxide-
Producing Lactobacillus Species in Norma Women and Women with Bacterial
Vaginosis. Journal of Clinical Microbiology: 251-256.

Ewaschuk, J.B., Walker, JW., Diaz, H. and Madsen, K.L. (2006). Bioproduction of
conjugated linoleic acid by probiotic bacteria occurs in vitro and in vivo in mice.
Nutrition 136: 1483-1487.

Fadok, V.A., Bratton, D.L., Konowal, A., Freed, P.W., Westcott, J.Y. and Henson,
P.M. (1998). Macrophages that have ingested apoptotic cells in vitro inhibit
proinflammatory cytokine production through autocrine/paracrine mechanisms
involving TGF-beta, PGE2, and PAF. Journal of Clinical Investigation 101:
890-899.

Fadok, V.A., Voeker, D.R., Campbell, P.A., Cohen, J.J., Bratton, D.L. and Henson,
P.M. (1992). Exposure of phosphatidylserine on the surface of apoptotic
lymphocytes triggers specific recognition and removal by macrophages.
Immunology 148: 2207.

111



FAO/WHO. (2001). Food and agriculture organization of the United Nations, World
Health Organization. Report of a joint FAO-WHO expert consultation on
evaluation of health and nutritional properties of probiotics in food including
powder milk with live lactic acid bacteria. Cordoba, 2001.

Fischer, M.H., Yu, N., Gray, G.R., Ralph, J., Anderson, L. and Marlett, J.A. (2004).
The gel-forming polysaccharide of psyllium husk (Plantago ovata Forsk).
Carbohydrate Research 339(11): 2009-2017.

Fong, F.L., Kirjavainen, P., Wong, V.H., and EI-Nezami, H. (2015).
Immunomodulatory effects of Lactobacillus rhamnosus GG on dendritic cells,
macrophages and monocytes from healthy donors. Journal of Functional Foods,
13: 71-79.

Forsyth, C.B., Farhadi, A., Jakate, S.M., Tang, Y. and Keshavarzian, SM.A. (2009).
Lactobacillus GG treatment ameliorates alcohol-induced intestinal oxidative
stress, gut leakiness, and liver injury in arat model of acoholic steatohepatitis.
Alcohol 43: 163-172.

Franz, C.M.A.P., Huch, M., Abriouel, H., Holzapfel, W. and Galvez, A. (2011).
Enterococci as probiotics and their implications in food safety. International
Journal of Food Microbiology 151(2): 125-140.

Franz, C.M.A.P., Specht, |., Haberer, P. and Holzapfel, W.H. (2001). Bile salt
hydrolase activity of Enterococci isolated from food: screening and quantitative
determination. Journal of Food Protection 64(725-729).

Franz, CM.A.P., Stiles, M.E., Schleifer, K.H. and Holzapfel, W.H. (2003). Enterococci
in foods-a conundrum for food safety. International Journal of Food
Microbiology 88: 105-122.

Fujimori, S., Gudis, K. and Mitsui, K. (2009). A randomized controlled trial on the
efficacy of synbiotic versus probiotic or prebiotic treatment to improve the
quality of lifein patients with ulcerative colitis. Nutrition 25(5): 520-525.

Galluzzi, L., Maiuri, M.C., Vitde, |., Zischka, H., Zitvogel, L. and Kroemer, G. (2007).
Cell death modalities: Classification and pathophysiological implications. Cell
Death and Differentiation 14: 1237-1266.

Gavez, A., Lopez, R.L., Abriouel, H., Vadivia, E. and Bem Omar, N. (2008).
Application of bacteriocins in the control of foodborne pathogenic and spoilage
bacteria. Critical Reviews in Biotechnology 28: 125-152.

Gardiner, G.E., Bouchier, P., OSullivan, E., Kelly, J., Collins, JK., Fitzgerad, G.,
Ross, R.P. and Stanton, C. (2002). A spray-dried culture for probiotic cheddar
cheese manufacture. International Dairy Journal 12(9): 749-756.

Gevers, D., Huys, G. and Swings, J. (2001). Applicability of rep-PCR fingerprinting for
identification of Lactobacillus species. FEMS Microbiology Letters 205: 31-36.

112



Ghosh, C., Baker, J.A. and Moysich, K.B. (2008). Dietary intakes of selected nutrients
and food groups and risk of cervical cancer. Nutrition Cancer 60(3): 331-341.

Gillian, E.G., Chrigtine, H., Andrew, W.B., Dee, B. and Gregor, R. (2002). Persistence
of Lactobacillus fermentum RC-14 and Lactobacillus rhamnosus GR-1 but not
L. rhamnosus GG in the human vagina as demonstrated by randomly amplified
polymorphic DNA. Clinical and Diagnostic Laboratory |mmunology 9: 92-96.

Giorgi, A., S, Torriani, F., Dellaglio, G.B., Stola, E. and Bernuzzi, L. (1987).
Identification of vaginal lactobacilli from asymptomatic women. Microbiologica
10: 377-384.

Giraffa, G. (2002). Enterococci from foods. FEMS Microbiology Reviews 26: 163-171.

Gismondo, M.R., Drago, L. and Lombardi, A. (1999). Review of probiotics available to
modify gastrointestinal flora. International Journal of Antimicrobial Agents 12:
287-292.

Gobetti, M., Corsetti, A., Smacchi, E., Zochetti, A. and De Anglais, M. (1998).
Production of Crescenza cheese by incorporation of bifidobacteria. Journal of
Dairy Science 81(1): 37-47.

Godward, G. and Kailasapathy, K. (2003). Viability and survival of free and
encapsulated probiotic bacteria in Cheddar cheese. Milchwissenschaft 58(11-
12): 624-627.

Gopal, A., Shah, N.P. and Roginski, H. (1996). Bile tolerance, taurocholate
deconjugation and cholesterol removal by Lactobacillus acidophilus and
Bifidobacterium spp. Milchwissenschaft 51: 619-623.

Gorbach, S.I. (2002). Probiotics in the Third Millennium. Digestive and Liver Disease
34(2): 2-7.

Grill, JP., Perin, S. and Schneider, F. (2000a8). Bile sat toxicity to some
Bifidobacteria strains: role of conjugated bile salt hydrolase and pH. Canadian
Journal of Microbiology 46: 878-884.

Grojean, S., Kozid, V., Vert, P. and Luc Daval, J. (2000). Apoptosis induced by
calcein acetoxymethyl ester in human histiocytic lymphoma cell line.
Biochemical Pharmacology 60: 1751-1759.

Guarner, F., Perdigon, G., Corthier, G., Saminen, S., Koletzko, B. and Mordlli, L.
(2005). Should yoghurt cultures be considered probiotic? British Journal of
Nutrition 93: 783-786.

Gunay-Esiyok, O.Z.L.E.M., Akcelik, N., and Akcelik, M.U.S. (2014). Identification of
Genomic Heterogeneity among Lactococcus lactis Strains by Plasmid Profiling,
PFGE and 16S rDNA Sequence Analysis. Polish Journal of Microbiology,
63(2): 157-166.

113



Guo, Q., Cui, SW., Wang, Q. and Christopher Young, J. (2008). Fractionation and
physicochemical characterization of psyllium gum. Carbohydrate Polymers
73(1): 35-43.

Halicka, H.D., Bedner, E.and Darzynkiewicz, Z. (2000). Segregation of RNA and
separate packaging of DNA and RNA in apoptotic bodies during apoptosis.
Experimental Cell Research 260: 248-255.

Hamid, R., Rotshteyn, Y., Rabadi, L., Parikh, R. and Bullock, P. (2004). Comparison
of alamar blue and MTT assays for high through-put screening. Toxicology in
vitro 18: 703-710.

Hammes, W.E. and Vogel, R.F. (1995). The genus Lactobacillus. The lactic acid
bacteria Vol. 2. The genera of lactic acid bacteria. J.B. Wood Brian and W.H.
Holzapfel. Blackie academic & Professional, London, United Kingdom.

Handwerger, S., Pucci, M.J., Volk, K.J,, Liu, J.P. and Lee, M.S. (1994). Vancomycin-
resistant Leuconostoc mesenteroides and Lactobacillus casei synthesize
cytoplasmic peptidoglycan precursors that terminate in lactate. Journal of
bacteriology 176: 260-264.

Hart, B.L. and Powell, K.L. (1990). Antibacterial Properties of Saliva: Role in
Maternal Periparturient Grooming and in Licking Wounds. Physiology and
Behavior 48: 383-386.

Hatch, E.E., Herbst, A.L. and Hoover, R.N. (2001). Incidence of squamous neoplasia
of the cervix and vagina in women exposed prenatally to diethylstilbestrol
(United States). Cancer Causes Control 12(9): 837-845.

Heidebach, T., Forst, P. and Kulozik, U. (2009). Microencapsulation of probiotic cells
by means of rennet-gelation of milk proteins. Food Hydrocolloids 23: 1670-
1677.

Heidebach, T., Forst, P. and Kulozik, U. (2012). Microencapsulation of probiotic cells
for food applications. Critical Reviews in Food Science and Technology 52:
291-311.

Herzog, T.J., Armstrong, D.K., Brady, M.F., Coleman, R.L., Einstein, M.H., Monk,
B.J., and Alvarez, R.D. (2014). Ovarian cancer clinical trial endpoints: Society
of Gynecologic Oncology white paper. Gynecologic oncology, 132(1): 8-17.

Hirayama, K. and Rafter, J. (2000). The role of probiotic bacteriain cancer prevention.
Microbes and Infection 2: 671-686.

Hoed, C.E. and Altwein, J.E. (2005). The probiotic approach: an aternative treatment
option in urology. European Urology 47(288-296).

Holzapfel, W.H., Haberer, P., Geisen, R., Bjorkroth, J. and Schillinger, U. (2001).

Taxonomy and important features of probiotic microorganisms in food nutrition.
American Journal of Clinical Nutrition 73(365-373).

114



Hou, R.C., M.Y., L., Wang, M.M. and Tzen, J.T. (2003). Increase of viability of
entrapped cells of Lactobacillus delbrueckii spp. Bulgaricus in artificia sesame
oil emulsions. Journal of Dairy Science 86: 424-428.

Hoveyda, N., Heneghan, C., Mahtani, K.R., Perera, R., Roberts, N. and Glasziou, P.
(2009). A systematic review and meta-analysis: probiotics in the treatment of
irritable bowel syndrome. BMC Gastroenterology 9(1): 15-23.

Howarth, G.S. and Wang, H. (2013). Role of Endogenous Micrabiota, Probiotics and
Their Biological Productsin Human Health. Nutrients 5: 58-81.

Hsu, Y.L., Kuo, P.L., Lin, L.T. and Lin, C.C. (2005). Asiatic acid, a triterpene, induces
apoptosis and cell cycle arrest throught activation of extracellular signal-
regulated kinase and p38 mitogen-activated protein kinase pathways in human
breast cancer cells. Journal of Pharmacology and Experimental Therapeutics
313(1): 333-344.

Hyman, R.W., Fukushima, M., Diamond, L., Kumm, J., Giudice, L.C. and Davis, R.W.
(2005). Microbes on the human vaginal epithelium. PNAS, Proceedings of the
National Academy of Sciences 102(7952-7957).

lannitti, T. and Palmier, B. (2010). Therapeutical use of probiotic formulations in
clinical practice. Clinical Nutrition 29: 701-725.

Inaba, H., Husain, S., Horibe, A. and Haruki, N. (2006). Heat and Mass Transfer
Analysis of Fluidized Bed Grain Drying. Memoairs of the Faculty of Engineering,
Okayama University 41: 52-62.

Jacobsen, C.N., Nielsen, V.R., Hayford, A.E., Moaller, P.L., Michaelsen, K.F,,
Paerregaard, A., Sandstrom, B., Tvede, M. and Jacobsen, M. (1999). Screening
of probiotic activities of forty seven strains of Lactobacillus spp. by in vitro
techniques and evaluation of the colonization ability of five selected strains in
humans. Applied and Environmental Microbiology 65(11): 4949-4956.

Jemal, A., Siegd, R., Ward, E., Hao, Y., Xu, J., Murray, T. and Thun, M.J. (2008).
Cancer statistics. CAA Cancer Journal for Clinicians 58: 71-96.

Jemal, A., Siegd, R., Ward, E., Murray, T., Xu, J. and Thun, M.J. (2007). Cancer
statistics. CAA Cancer Journal for Clinicians 57: 43-66.

Jett, B.D., Huycke, M.M. and Gilmore, M.S. (1994). Virulence of enterococci. Clinical
Microbiology Reviews 7: 462-278.

Johnson, A.P., Uttley, A.H.C., Woodford, N. and George, R.C. (1990). Resistance to
vancomycin and teicoplanin: an emerging clinica problem. Clinical
Microbiology Reviews 3: 280-291.

Johnson, W. (2005). Final report of the safety assessment of Acacia catechu Gum,
Acacia concinna fruit extract, Acacia dealbata leaf extract, Acacia deabata |eaf
wax, Acacia decurrens extract, Acacia farnesiana flower wax, Acacia farnesiana
gum, Acacia senegal extract, Acacia senegal gum, and Acacia senegal gum
extract. International Journal Toxicology 24: 75-118.

115



Jokovic, N. and Nikolic, M. (2008). A survey of the lactic acid bacteria isolated from
Serbian artisanal dairy product kamak. International Journal of Food
Microbiology 127(3): 305-311.

Kailasapathy, K. (2002). Microencapsulation of Probiotic Bacteria: Technology and
Potential Applications. Current Issues Intestinal Microbiology 3: 39-48.

Kailasapathy, K. (2002). Microencapsulation of probiotic bacteria: technology and
potential applications. Current Issuesin Intestinal Microbiology 3(2): 39-48.

Kailasapathy, K. and Masondole, L. (2005). Survival of free and microencapsul ated
Lactobacillus acidophilus and Bifidobacterium lactis and their effect on texture
of feta cheese. Australian Journal of Dairy Technology 60(3): 252-258.

Kalai, M., Lamkanfi, M., Denecker, G., Boogmans, M., Lippens, S. and Meeus, A.
(2003). Regulation of the expression and processing of caspase-12. Journal of
Cell Biology 162: 457-467.

Kanmani, P., Kumar, R.S,, Yuvarg, N., Paari, K.A., Pattikumar, V. and Arul, V.
(2011). Cryopreservation and microencapsulation of a probiotic in aginate-
chitosan capsules improves survival in simulated gastrointestinal conditions.
Biotechnology and Bioprocess Engineering 16: 1106-1114.

Karaiskou, S., Blekas, G. and Paraskevopoulou, A. (2008). Aroma release from gum
Arabic or egg yolk/xanthan-stabilized oil-in-water emulsions. Food Research
International 41: 637-645.

Kashlet, E.R. (1987). Bioenergetics of Lactic acid bacteriaz cytoplasmic pH
osmotolerance. FEMS Microbiology Review 46: 233-244.

Kaufmanm, S. and Hengarther, M. (2001). Programmed cell death: alive and well in
the new millennium. Trendsin Cell Biology 262: 526-534.

Kaur, I.P., Chopra, K. and Saini, A. (2002). Probiotics. Potential pharmaceutical
applications. European Journal of Pharmaceutical Sciences 15: 1-9.

Kawamoto, K., Horibe, I. and Uchida, K. (1989). Purification and characterization of a
new hydrolase for conjugated bile acids, chenodeoxy- cholyltaurine hydrolase,
from Bacteroides vulgatus. Journal of Biochemistry 106: 1049-1053.

Kayser, F.H. (2003). Safety aspects of enterococci from the medical point of view.
International Journal of Food Microbiology 88: 255-262.

Kebary, K.M.K., Hussein, S.A. and Badawi, R.M. (1998). Improving viability of
Bifidobacteria and their effect on frozen ice milk. Egyptian Journal of Dairy
Science 26: 319-337.

Kelly, JR. and Duggan, JM. (2003). Gastric cancer epidemiology and risk factors.
Journal of Clinical Epidemiology 56: 1-9.

116



Kiess, W. and Gallaher, B. (1998). Hormona control of programmed cell
death/apoptosis. European Journal of Endocrinology 138: 482-491.

Kim, S.J,, Cho, S.Y., Kim, SH., Song, O.J., Shin, S., Cha, D.S. and Park, H.J. (2008a).
Effect of microencapsulation on viability and other characterigtics in
Lactobacillus acidophilus ATCC 43121. LWT—Food Science and Technology
41(3): 493-500.

Kim, Y., Leg, D., Cho, J., Yang, J., Chung, M., Kim, K. and Ha, N. (2008b). Inhibition
of proliferation in colon cancer cell lines and harmful enzyme activity of colon
bacteria by Bifidobacterium adolescentis SPM0212. Archives of Pharmacal
Research 31(4): 468-473.

Kim, W. (2014). The genus Lactococcus. Lactic Acid Bacteria: Biodiversity and
Taxonomy, 429-443.

Kim, S., Jo, A., and Ahn, J. (2015). Application of chitosan—alginate microspheres for
the sustained release of bacteriophage in simulated gastrointestinal conditions.
International Journal of Food Science & Technology.

Klein, G., Pack, A., Bonaparte, C. and Reuter, G. (1998). Taxonomy and physiology of
probiotic lactic acid bacteria. International Journal of Food Microbiology 41:
103-105.

Klemmer, K.J., Korber, D.R., Low, N.H. and Nickerson, M.T. (2011). Pea protein-
based capsules for probiotic and prebiotic delivery. International Journal of
Food Science and Technology 46: 2248-2256.

Korzeniewski, C. and Callewaert, D.M. (1983). An enzyme-release assay for natural
cytotoxicity. Journal of Immunological Methods 64: 313-320.

Kos, B., Suskovic, J., Goreta, J. and Matosic, S. (2000). Effect of protectors on the
viability of Lactobacillus acidophilus M92 in simulated gastrointestinal
conditions. Food Technology and Biotechnology 38: 121-127.

Koskey, A.M., Fisher, J.C., Traudt, M.F., Newton, R.J., and McLellan, S.L. (2014).
Anaysis of the gull fecal microbial community reveals the dominance of
Catellicoccus marimammalium in relation to culturable Enterococci. Applied
and environmental microbiology, 80(2): 757-765.

Krasaekoopt, W., Bhandari, B. and Deeth, H. (2003). Evauation of encapsulation
techniques of probiotics for yoghurt. International Dairy Journal 13(1): 3-13.

Krasaekoopt, W., Bhandari, B. and Deeth, H. (2004). The influence of coating
materials on some properties of alginate beads and survivability of
microencapsulated probiotic bacteria. International Dairy Journal 14(8): 737-
743.

Kuitunen, M., Kukkonen, A. and Savilahti, E. (2012). Impact of maternal alergy and
use of probiotics during pregnancy on breast milk cytokines and food antibodies
and development of alergy in children until 5 years. International Archives of
Allergy and Immunology 159(2): 162-170.

117



Kumar, R. (2003). Another tie that binds the MTA family to breast cancer. Cell 113:
142-143.

Kurdi, P., Veen, HW.V., Tanaka, H., Mierau, I., Konings, W.N., Tannock, G.W.,
Tomita, F. and Yokota, A. (2000). Cholic acid is accumulated spontaneously,
driven by membrane delta pH, in many lactobacilli. Journal of Bacteriology
182: 6525-6528.

Kwon, H.S., Yang, E.H., Yeon, SW., Kang, B.H. and Kim, T.Y. (2004). Rapid
identification of probiotic Lactobacillus species by multiplex pcr using species-
specific primers based on the region extending from 16s rRNA through 23s
rRNA. FEMS Microbiology Letters 239: 267-275.

Lachlak, N., Ageron, E., Zampatti, O., Michel, G. and Grimont, P.A. (1996).
Composition of the Lactobacillus acidophilus complex isolated from vaginal
flora. New Microbiol. 19: 123-132.

Lachlak, N., E., Ageron, O., Zampatti, G.M. and P.A., G. (1996b). Composition of the
Lactobacillus acidophilus complex isolated from vaginal flora. New
Microbiology 19: 123-132.

Lambert, JM., Weinbreck, F. and Kleerebezem, M. (2008). In vitro analysis of
protection of the enzyme bile salt hydrolase against enteric conditions by whey
protein-gumarabic microencapsulation. Journal of Agricultural and Food
Chemistry 56: 8360-8364.

Lane, D.J, Pace, B., Olsen, G.J,, Stahlt, D.A., Sogint, M.L. and Pace, N. (1986). Rapid
determination of 16S ribosomal RNA sequences for phylogenetic analyses.
PNAS, Proceedings of the National Academy of Sciences 82: 6955-6959.

Larena, |., Melgargjo, P. and De Cal, A. (2003). Drying of conidia of Penicillium
oxalicum, a biological control agent against fusarium wilt of tomato. Journal of
Pytopathology 151: 600-606.

Lee, E.,, Kwon, B. and Song, G. (2004). Heyneanol A induces apoptosis via
cytochrome c release and caspase activation in human leukemiac U937 cdlls.
Life Science 74: 2313-2326.

Lee H., Yoon, H., Ji, Y., Kim, H., Park, H., Lee, J., Shin, H. and Holzapfel, W. (2011).
Functional properties of Lactobacillus strains isolated from kimchi.
International Journal of Food Microbiology 145: 155-161.

Lee, JW., Shin, J.G., Kim, E.H., Kang, H.E., Yim, |.B., Kim, J.Y ., Joo, H.G. and Woo,
H.J. (2004). Immunomodulatory and antitumor effects in vivo by the
cytoplasmic fraction of Lactobacillus casei and Bifidobacterium longum.
Journal of Veterinary Science 5: 41-48.

Lee, Y.J, Yu, WK. and Heo, T.R. (2003). Identification and screening for
antimicrobial activity against Clostridium difficile of Bifidobacterium and
Lactobacillus species isolated from healthy infant faeces. International Journal
of Antimicrobial Agents 21: 340-346.

118



Li, Y., Ahmed, F.,, Ali, S, Philip, P.A., Kucuk, O. and Sarkar, F.H. (2005). Inactivation
of nuclear factor kappaB by soy isoflavone genistein contributes to increased
apoptosis induced by chemotherapeutic agent in human cancer cells. Cancer
Research 65(15): 6934-6942.

Lin, PW., Nasr, T.R.,, Berardindli, A.J., Kumar, A. and Neish, A.S. (2008). The
probiotic Lactobacillus GG may augment intestinal host defense by regulating
apoptosis and promoting cytoprotective responses in the devel oping murine gut.
Pediatric Research 64: 511-516.

Liong, M.T. (2008). Safety of probictics. transocation and infection. Nutrition
Research Reviews 66(4): 192-202.

Liu, W. and Bao, Q. (2012). Isolation and identification of lactic acid bacteria from
Tarag in Eastern Inner Mongolia of China by 16S rRNA sequences and DGGE
analysis. Microbiological Research 167(2): 110-115.

Lodish, H., Berk, A., Zipursky, L.S., Matsudaira, P., Baltimore, D. and Darnell, J.
(2000). Cancer. Molecular Cell Biology. New York: W.H. Freeman and
Company.

Loreti, G., Maroni, A., Del Curto, M.D., Melocchi, A., Gazzaniga, A., and Zema, L.
(2014). Evaluation of hot-melt extrusion technique in the preparation of HPC
matrices for prolonged release. European Journal of Pharmaceutical Sciences
52: 77-85.

Lopez-Cordoba, A., Deladino, L., Agudelo-Mesa, L., and Martino, M. (2014). Yerba
mate antioxidant powders obtained by co-crystallization: Stability during
storage. Journal of Food Engineering 124: 158-165.

Lotfipour, F., Mirzaeei, S. and Maghsoodi, M. (2012). Preparation and Characterization
of Alginate and Psyllium Beads Containing Lactobacillus acidophilus. The
Scientific World Journal: 8 pages.

Lundeen, S.G. and Savage, D.C. (1990). Characterization and purification of bile salt
hydrolase from Lactobacillus spp. strain 100-100. Journal of Bacteriology 172:
4171-4177.

Ma, B., Forney, L.J. and Ravel, J. (2012). Vagina Microbiome: Rethinking Health and
Disease. Annual Review Microbiology 66: 371-389.

Ma, Y., Pacan, J.C., Wang, Q., Sabour, P.M., Huang, X.Q. and Xu, Y. (2012b).
Enhanced alginate microspheres as means of oral delivery of bacteriophage for
reducing Staphylococcus aueus intestinal carriage. Food Hydrocolloids 26: 434-
440.

Ma, Y., Pacan, J.C., Wang, Q., Xu, Y., Huang, X. and Korenevsky, A. (2008).
Microencapsulation of bacteriophage Felix Ol into chitosan-aginate
microspheres for ora delivery. Applied and Environmental Microbiology 74:
4799-4805.

119



MacPhee, R., Hummelen, R., Bisanz, J., Miller, W. and Reid, G. (2010). Probiotic
strategies for the treatment and prevention of bacterial vaginosis. Expert Opinion
on Pharmacotherapy 11: 2985-2995.

Mahfoudhi, N., Sessa, M., Chouaibi, M., Ferrari, G., Donsi, F. and Hamdi, S. (2014).
Assessment of emulsifying ability of amond gum in comparison with gum
arabic using response surface methodology. Food Hydrocolloids 37: 49-59.

Maldonado, N.C., de Ruiz, C.S., Otero, M.C., Sesma, F. and Nader-Macias, M.E.
(2012). Lactic acid bacteria isolated from young calves — Characterization and
potential as probioctics. Research in Veterinary Science 92(2): 342-349.

Madonado Galdeano, C., Novotny Nunez, ., Carmuega, E., de Moreno de LeBlanc,
A., and Perdigon, G. (2015). Role of Probiotics and Functional Foods in Health:
Gut Immune Stimulation by Two Probiotic Strains and a Potential Probiotic
Y oghurt. Endocrine, Metabolic & Immune Disorders-Drug Targets (Formerly
Current Drug Targets-Immune, Endocrine & Metabolic Disorders), 15(1): 37-
45.

Mandal, S. and Puniya, A.K. (2006). Effect of alginate concentrations on survival of
microencapsulated Lactobacillus casei NCDC-298. International Dairy Journal
16(10): 1190-1195.

Martin, H.L., Richardson, B.A., Nyange, P.M., Lavreys, L., Hillier, S.L., Chohan, B.,
Mandaliya, K., Ndinya-Achola, J.0., Bwayo, J. and Kreiss, J. (1999). Vaginal
lactobacilli, microbia flora, and risk of human immunodeficiency virus type 1
and sexually transmitted disease acquisition. The Journal of Infectious Diseases
180: 1863-1868.

Massad, L.S., Einstein, M.H. and Huh, W.K. (2013). Updated Consensus Guidelines
for the Management of Abnormal Cervical Cancer Screening Tests and Cancer
Precursors. Journal of Lower Genital Tract Disease 17(5): 1-27.

Mastromarino, P., Macchia, S., Meggiorini, L., Trinchieri, V., Mosca, L., Perluigi, M.
and Midulla, C. (2009). Effectiveness of Lactobacillus-containing vaginal tablets
in the treatment of symptomatic bacterial vaginosis. Clinical Microbiology and
Infection 15(1): 67-74.

Mehra, N., Maumdar, R.S., kumar, S. and Dhewa, T. (2012). Probiotics: preventive
and clinical applications. Biotechnology Research Bulletin 1: 15-20.

Metchnikoff, E., 1907. (1907). The prolongation of life, London: William Heinemann.

Meurman, J.H. (2005). Probiotics: do they have arole in ora medicine and dentistry?
European Journal Oral Science 113: 188-196.

Milanovic, J., Manojlovic, V., Levic, S., Ragjic, N., Nedovic, V. and Bugarski, B.
(2010). Microencapsulation of Flavorsin Carnauba Wax. Sensors 10: 901-912.

120



Millgvist-Fureby, A., Mamsten, M. and Bergenstahl, B. (2000). An aqueous polymer
two-phase system as carrier in the spray-drying of biological material. Journal of
Colloid and Intersurface Science 225: 54-61.

Miranda, C.L., Stevens, J.F., Hemimrich, A., Henderson, M.C., Rodriguez, R.J., Yang,
Y.H., Deinzer, M.L., Barnes, D.W. and Buhler, D.R. (1999). Antiproliferative
and cytotoxic effects of prenylated flavonoids from hops (Human lupulus) in
human cancer cell lines. Food and Chemical Toxicology 37: 271-285.

Mirzaei, H. and Barzgari, A. (2012). Isolation and Molecular Study of Potentially
Probiotic Lactobacilli in Traditional White Cheese of Tabriz in Iran. Annals of
Biological Research 3(4): 2019-2022.

Moghadam, M.S., Foo, H.L., Leow, T.C., Adbdul Rahman, R. and Loh, T.C. (2010).
Novel bacteriocinigenic Lactobacillus plantarum strainss and  their
differentiation by sequence analysis of 16S rDNA, 16S-23S AND 23S-5S
intergenic spacer regions and randomly amplified polymorphic DNA analysis.
Food Technology Biotechnology 48: 476-483.

Mokarram, R.R., Mortazavi, SAA., Ngafi, M.B.H. and Shahidi, F. (2009). The
influence of multi stage alginate coating on survivability of potential probiotic
bacteria in simulated gastric and intestinal juice. Food Research International
42(8): 1040-1045.

Mombelli, B. and Gismondo, M.R. (2000). The use of probiotics in medical practice.
International Journal of Antimicrobial Agents 16: 531-536.

Moreira, JL.S., Mota, R.M., Horta, M.F., Teixeira, SM., Neuman E., Nicoli J. R. and
A.C., N. (2005). Identification to the species level of lactobacillusisolated in
probiotic prospecting studies of human, animal or food origin by 16S-23S rRNA
restriction profiling. BMC Microbiology 5(15): 1-9.

Morgan, C.A., Herman, N., Gauci, M., White, P.A. and Vesey, G. (2006). Preservation
of micro-organisms by drying; A review. Journal of Microbiological Methods
66: 183-193.

Mortazavian, A., Razavi, S.H., Ehsani, M.R. and Sohrabvandi, S. (2007). Principles
and methods of microencapsulation of probiotic microorganisms. Iranian
Journal of Biotechnology 5(1): 1-17.

Moser, SA. and Savage, D.C. (2001). Bile salt hydrolase activity and resistance to
toxicity of conjugated bile salts are unrelated properties in Lactobacilli. Applied
Environmental Microbiology 67: 3476-3480.

Mosmann, T. (1983). Rapid colorimetric assay for cellular growth and survival:
application to proliferation and cytotoxicity assays. Journal of Immunology
Methods 16: 55-63.

Mundt, J.O., Sneath, P.H.A., Mair, N.S., Sharpe, M.E. and Holt , J.G. (1986).
Enterococci: Bergey's Manual of Systematic Bactriology. Williams and Wilkins,
Baltimore. 2: 1063-1065.

121



Muthukumarasamy, P., Allan-Wojtas, P. and Holley, R.A. (2006). Stability of
Lactobacillus microcapsules and survival in simulated gastrointestinal
conditions and in yoghurt. International Dairy Journal 14: 505-515.

Nam, H., Whang, K. and Lee, Y. (2007). Analysis of Vaginal Lactic Acid Producing
Bacteria in Healthy Women. Journal of Microbiology 45(6): 515-520.

NCCLS, 2007. Performance standards for antimicrobial susceptibility testing,
seventeenth informational supplement. M100-S17. Val. 27 No. 1.

Nedovic, V., Kalusevic, A., Manojlovic, V., Levic, S. and Bugarski, B. (2011). An
overview of encapsulation technologies for food applications. Procedia Food
Science 1: 1806-1815.

Nesterenko, A., Alric, I., Violleau, F., Silvestre, F. and Durrieu, V. (2013). A new way
of valorizing biomaterials: The use of sunflower protein for a-tocopherol
microencapsulation. Food Research International 53: 115-124.

Nick, G., Jussila, M., Hoste, B., Niemi, R.M., Kaijalainen, S., De Lajudie, P., Gillis,
M., De Bruijn, F.J. and Lindstrom, K. (1999). Rhizobia isolated from root
nodules of tropical leguminous trees characterized using DNA-DNA dot-blot
hybridisation and rep-PCR genomic fingerprinting. Systematic and Applied
Microbiology 22: 287-299.

Nishi, K.K. and Jayakrishnan, A. (2007). Sef-gelling primaguine-gum Arabic
conjugate: 501 an injectable controlled delivery system for primaguine.
Biomacromolecules 8(502): 84-90.

Nowroozi, J., Mirzaii, M. and Norouzi, M. (2004). Study of Lactobacillus as Probiotic
Bacteria Iranian Journal of Public Health 33(2): 1-7.

O'Bryan, C.A., Crandall, P.G., Ricke, S.C., and Ndahetuye, J.B. (2014). Lactic acid
bacteria (LAB) as antimicrobials in food products: types and mechanisms of
action. Handbook of Natural Antimicrobials for Food Safety and Quality, 117.

Onsaard, E., Putthanimon, J., Singthong, J. and Thammarutwasik, P. (2014). Influence
of maltodextrin and environmental stresses on stability of whey protein
concentrate/k-carrageenan stabilized sesame oil-in-water emulsions. Food
Science and Technology International 20(8): 617-628.

O'Shea, E.F., Cotter, P.D., Stanton, C., Ross, R.P. and Hill, C. (2012). Production of
bioactive substances by intestinal bacteria as a basis for explaining probiotic
mechanisms: Bacteriocins and conjugated linoleic acid. International Journal of
Food Microbiology 152(3): 189-205.

Oelschlaeger, T.A. (2010). Mechanisms of probiotic actions — A review. International
Journal of Medical Microbiology 300(1): 57-62.

Onderdonk, A.B. and Wissemann, K.W. (1993). Normal vagina microbiota, p. 285-
304. In P. Elsner and J. Martins (ed.), Vulvovaginitis. Marcel Dekker Inc., New
York, N.Y., USA.

122



Orla-Jensen, S. 1919. The lactic acid bacteria. in Koeniglicher Hof Boghandel.
Copenhagen.

Orozco-Villafuerte, J., Cruz-Sosa, F., Ponce-Alquicira, E. and Vernon-Carter, E.J.
(2003). Mesguite gum: fractionation and characterization of the gum exuded
from Prosopis laevigata obtained from plant tissue culture and from wild trees.
Carbohydrate Polymers 54: 327-333.

Otero, M.C., Mordlli, L.and Nader-Macias, M.E. (2006). Probiotic properties of vaginal
lactic acid bacteria to prevent metritis in cattle. Lettersin Applied Microbiology
43: 91-97.

Ozer, B., Kirmaci, H.A., Sendl, E., Atamer, M. and Hayaloglu, A. (2009). Improving
the viability of Bifidobacterium bifidum BB-12 and Lactobacillus acidophilus
LA-5 in white-brined cheese by microencapsulation. International Dairy
Journal 19(1): 22-29.

Ozer, B., Uzun, Y.S. and Kirmaci, H.A. (2008). Effect of microencapsulation on
viability of Lactobacillus acidophilus LA-5 and Bifidobacterium bifidum BB-12
during Kasar cheese ripening. International Journal of Dairy Technology 61(3):
237-244.

Pamer, K., Kos, V. and Gilmore, M. (2010). Horizontal gene transfer and the
genomics of enterococcal antibiotic resistance. Current opinion in microbiology
13(5): 632-639.

Pan, X., Chen, F., Wu, T., Tang, H. and Zhao, Z. (2009). The acid, bile tolerance and
antimicrobial property of Lactobacillus acidophilus NIT. Food Control 20: 598-
602.

Padlillo, R., Romano Carratelli, C., Sorrentino, S., Mazzola, N. and Rizzo, A. (2009).
Immunomodulatory effects of Lactobacillus plantarum on human colon cancer
cells. International Immunopharmacology 9(11): 1265-1271.

Parker, R.B. (1974). Probiotics: The other half of the antibiotics story. Animal Nutrition
Health 29: 4-8.

Parkin, D.M. (2005). Global Cancer Statistics. CAA Cancer Journal for Clinicians 55:
74-108.

Parkin, D.M., Bray, F., Ferlay, J. and Pisani, P. (2005). Global Cancer Statistics. CAA
Cancer Journal for Clinicians 55: 74-108.

Pascual, L., Daniele, M., Giordano, W., Pgjaro, M. and Barberis, I. (2008). Purification
and partial characterization of novel bacteriocin L23 produced by Lactobacillus
fermentum L23. Current Microbiology 56: 397-402.

Pascual, L., Daniele, M.B., Ruiz, F., Giordano, W., Pgaro, C. and Barberis, L. (2008).
Lactobacillus rhamnosus L60, a potential probiotic isolated from the human
vagina. Journal of General and Applied Microbiology 54(3): 141-148.

123



Pascual, L., Ruiz, F., Giordano, W. and Barberis, I.L. (2010). Vaginal colonization and
activity of the probiotic bacterium Lactobacillus fermentum L23 in a murine
model of vaginal tract infection. Journal of Medical Microbiology 59: 360-364.

Pascual, L.M., Daniele, M.B., Pajaro, C. and Barberis, L. (2006). Lactobacillus species
isolated from the vagina: identification, hydrogen peroxide production and
nonoxynol-9 resistance. Contraception 73(1): 78-81.

Paster, B.J., Olsen, I., Aas, JA. and Dewhirst, F.E. (2006). The breadth of bacterial
diversity in the human periodontal pocket and other ora sites. Journal of
Periodontology 42: 80-87.

Patterson, J.A. and Burkholder, K.M. (2003). Application of prebiotics and probiotics
in poultry production. Poultry Science 82: 627-631.

Pereira, D.I.A. and Gibson, G. (2002). Cholesterol assimilation by lactic acid bacteria
and bifidobacteria isolated from the human gut. Applied and Environmental
Microbiology 68: 4689-4693.

Pessi, T., Sutas, Y., Saxelin, M., Kadlioinen, H. and Isolauri, E. (1999).
Antiproliferative effects of homogenates derived from five strains of candidate
probiotic bacteria. Appied Environmental Microbiology 65: 4725-4728.

Petterson, H.E. (1988). Starters for fermented milks. Sec.2: Mesophylic starter cultures.
IDF Bull. 227: 19-26.

Picot, A. and Lacroix, C. (2003). Effect of micronization on viability and
thermotolerance of probiotic freeze-dried cultures. International Dairy Journal
13: 455-462.

Picot, A. and Lacroix, C. (2004). Encapsulation of hifidobacteria in whey protein-
based microcapsules and survival in simulated gastrointestinal conditions and in
yoghurt. International Dairy Journal 14: 505-515.

Pollak, M.N. and Foulkes, W.D. (2003). Challenges to cancer control by screening.
Nature Reviews Cancer 3: 297-303.

Praagman, J., Damejer, G.W., van der Schouw, Y.T., Soedamah-Muthu, S.S.,
Monique Verschuren, W.M., Bas Bueno-de-Mesquita, H., and Beulens, J.W.
(2015). The relationship between fermented food intake and mortality risk in the
European Prospective Investigation into Cancer and Nutrition-Netherlands
cohort. British Journal of Nutrition, 1-9.

Prakash, S. and Jones, M.L. (2005). Artificial cell therapy: New strategies for the
therapeutic delivery of live bacteri. Journal of Biomedicine and Biotechnology
1: 44-56.

Prasad, J., Gill, H., Smart, J. and Gopal, P.K. (1998). Selection and Characterization of
Lactobacillus and Bifidobacterium strains for use as probiotic. International
Dairy Journal 8: 993-1002.

124



Prevost, H. and Divies, C. (1987). Fresh fermented cheese production with continuous
pre-fermented milk by a mixed culture of mesophilic lactic streptococci
entrapped en Ca-alginate. Biotechnology Letters 9(11): 789-794.

Prindoo, S., Pieters, R. and Bezuidenhout, C.C. (2013). A cell viability assay to
determine the cytotoxic effects of water contaminated by microbes. South
African Journal of Science 109(7/8): 1-4.

Prisciandaro, L.D., Geier, M.S., Butler, R.N., Cummins, A.G. and Howarth, G.S.
(2011). Evidence supporting the use of probiotics for the prevention and
treatment of chemotherapy-induced intestina mucositis. Critical Reviews in
Food Science and Nutrition 51: 239-247.

Pothakos, V., Snauwaert, C., De Vos, P., Huys, G., and Devlieghere, F. (2014).
Psychrotrophic members of Leuconostoc gasicomitatum, Leuconostoc gelidum
and Lactococcus piscium dominate at the end of shelf-life in packaged and
chilled-stored food productsin Belgium. Food microbiology, 39: 61-67.

Prusse, U., Bilancetti, L., Bucko, M., Bugarski, B., Bukowski, J. and Gemeiner, P.
(2008). Comparison of different technologies for aginate beads production.
Chemical Papers 62(4): 364-374.

Quigley, E.M. (2008). Probictics in functional gastrointestinal disorders. what are the
facts? Current Opinion in Pharmacology 8(6): 704-708.

Quwehand, A.C. and Vesterlund, S. (2004). Antimicrobial components from lactic acid
bacteria. Lactic Acid Bacteria Microbiological and Functional Aspects. New
York: Marcel Dekker Inc.

Rafter, J. (2003). Probiotics and colon cancer. Best Practice and Research Clinical
Gastroenterology 17(5): 849-859.

Rafter, J. (2004). the effects of probiotic on colon cancer development. Nutrition
Reviews 17: 277-284.

Rahmati, M., Bannazadeh, H., Fazli, D., Tahmasebzadeh, F., Farrokhi, A. and Rasmi,
Y. (2011). The apoptotic and cytotoxic effects of Polygonum avicularextract on
Hela-S cervica cancer cell line. African Journal of Biochemistry Research
5(14): 373-378.

Rajam, R., Karthik, P., Parthasarathi, S., Joseph, G.S. and Anandharamakrishnan, C.
(2012). Effect of whey protein-alginate wall systems on survival of
microencapsulated Lactobacillus plantarum in simulated gastrointestinal
conditions. Journal of Functional Foods 4: 891-898.

Ravel, J.,, Ggjer, P. and Abdo, Z. (2011). Vaginal microbiome of reproductive-age

women. PNAS, Proceedings of the National Academy of Sciences 108: 4680-
4687.

125



Ray, D., Alpini, G., and Glaser, S. (2014). Probiotic Bifidobacterium species: potential
beneficial effects in diarrheal disorders. Focus on “Probiotic Bifidobacterium
species stimulate human SLC26A3 gene function and expression in intestinal
epithelial cells’. American Journal of Physiology-Cell Physiology, 307(12):
1081-1083.

Redon, R., Mulle, D., Caulee, K., Wanherdrick, K., Abecassis, J. and Manoir, S.
(2001). A simple specific pattern of chromosomal aberrations at early stages of
head and neck squamous cell carcinomas. Cancer Research 61: 63-68.

Redondo-Lopez, V., Cook, R.L. and Sobel, J.D. (1990). Emerging role of lactobacilli in
the control and maintenance of the vagina bacterial microflora. Reviews of
infectious diseases 12: 856-872.

Reed, J. (2001). Apoptosis-regulating proteins as targets for drug discovery. Trends in
Molecular Medicine 7: 314-319.

Reed, J. (2003). Apoptosis-targeted therapies for cancer. Cancer Cells 3: 17-25.
Reid, G. (2002). Probiotics for urogenital health. Nutrition in Clinical Care 5(1): 3-8.

Reid, G. and Bruce, A.W. (2003). Urogenital infections in women: can probiotics help?
Postgraduate Medical Journal 79(934): 428-432.

Reid, G., Dols, J. and Miller, W. (2009). Targeting the vagina microbiota with
probiotics as a means to counteract infections. Current Opinion in Clinical
Nutrition and Metabolic Care 12(6): 583-587.

Reid, G., McGroarty, J.A., Tomeczek, L. and Bruce, A.W. (1996). |dentification and
plasmid profiles of Lactobacillus species from the vagina of 100 healthy women.
FEMS Immunology and Medical Microbiology 15: 23-26.

Rishniw, M. and Wynn, S.G. (2011). Azodyl, a synbiotic, failsto alter azotemiain cats
with chronic kidney disease when sprinkled onto food. Journal of Feline
Medicine and Surgery 13(6): 405-409.

Rolfe, R.D. (2000). The Role of probiotic cultures in the control of gastrointestinal
health. Jornal of Nutrition 130: 396-402.

Roukos, D.H., Agnantis, N.J., Fatouros, M. and Kappas, A.M. (2002). Gastric Cancer:
Introduction, Pathology, Epidemiology. Gastric Breast Cancer 1(1): 1-3.

Roy, D., Sirios, S. and Vincent, D. (2001). Molecular discrimination of Lactobacilli
used as starter and probiotic cultures by amplified ribosomal DNA restriction
analysis. . Current Microbiology an International Journal 42: 282-289.

Russell, D.A., Ross, R.P., Fitzgerald, G.F. and Stanton, C. (2011). Metabolic activities

and probiotic potential of hifidobacteria. International Journal of Food
Microbiology 149: 88-105.

126



Saad, N., Delattre, C., Urdaci, M., Schmitter, JM. and Bressollier, P. (2013). An
overview of the last advances in probiotic and prebiotic field. LWT - Food
Science and Technology 50(1): 1-16.

Saarela, M., Mogensen, G., Fonden, R., Matto, J. and Mattila-Sandholm, T. (2000).
Probiotic bacteria: safety, functional and technological properties. Journal of
Biotechnology 84: 197-215.

Sabikhi, L., Babu, R., Thompkinson, D.K. and Kapila, S. (2010). Resistance of
microencapsulated Lactobacillus acidophilus LA1 to processing treatments and
simulated gut conditions. Food Bioprocess Technology 3: 586-593.

Sainsbury, J.R.C., Anderson, T.J. and Morgan, D.A.L. (2000). Breast cancer. British
Medical Journal 321: 745-751.

Sah, B.N., Vasiljevic, T., McKechnie, S., and Donkor, O.N. (2015). Identification of
Anticancer Peptides from Bovine Milk Proteins and Their Potential Roles in
Management of Cancer: A Critical Review. Comprehensive Reviews in Food
Science and Food Safety, 14(2): 123-138.

Sahoo, T.K., Jena, P.K., Nagar, N., Patel, A.K., and Seshadri, S. (2015). In Vitro
Evaluation of Probiotic Properties of Lactic Acid Bacteria from the Gut of
Labeo rohita and Catla catla. Probiotics and antimicrobial proteins, 1-11.

Salminen, S., Gorbach, S, Lee, Y.K. and Benno, Y. (2004). Human studies on
probiotics. What is scientificaly proven today? Lactic Acid Bacteria
Microbiological and Functional Aspects, New York: Marcel Dekker Inc.

Saminen, S. and Isolauri, E. (2008). Opportunities for improving the health and
nutrition of the human infant by probiotics. Nestle Nutr Workshop Ser Pediatr
Program 62: 223-233

Salminen, S., Wright, A.V., Morélli, L., Marteau, P., Brassart, D., de Vos, W.M.,
Fonden, R., Saxelin, M., Collins, K., Mogensen, G., Birkeland, S.-E. and
MattilaSandholm, T. (1998). Demonstration of safety of probiotics.
International Journal of Food Microbiology 44: 93-106.

Santiago-Lopez, L., Hernandez-Mendoza, A., Garcia, H.S., Mata-Haro, V.,
Vallgo-Cordoba, B., and Gonzalez-Cordova, A.F. (2015). The effects of
consuming probiotic-fermented milk on the immune system: A review of
scientific evidence. International Journal of Dairy Technology.

Sasco, A.J. (2001). Epidemiology of breast cancer: an environmental disease? Acta
Pathologica, Microbiologica et Immunologica Scandinavica 109: 321-332.

Sasco, A.J. (2008). Cancer and globalization. Biomedicine and Pharmacotherapy 62:
110-121.

Schiffman, M., Castle, P.E., Jeronimo, J., Rodriguez, A.C. and Wacholder, S. (2007).
Human papillomavirus and cervical cancerx. Lancet 370(9590): 890-907.

127



Schillinger, U. and Lucke, F.K. (1987). Identification of lactobacilli from meat and
meat products. Food Microbiology 4: 199-208.

Schoug, A., Olsson, J., Carlfors, J., Schnurer, J. and Hakansson, S. (2006). Freeze-
drying of Lactobacillus coryniformis Si3- effects of sucrose concentration, cell
density, and freezing rate on cell survival and thermophysical properties.
Cryobiology 53: 119-127.

Servin, A.L. (2004). Antagonistic activities of lactobacilli and bifidobacteria against
microbial pathogens. FEMS Microbiology Review 28: 405-440.

Sim, I., Koh, JH., Kim, D.J.,, Gu, SH., Park, A., and Lim, Y.H. (2015). In vitro
assessment of the gastrointestinal tolerance and immunomodulatory function of
Bacillus methylotrophicus isolated from a traditional Korean fermented soybean
food. Journal of applied microbiology.

Shah, N.P. (2000). Probiotic bacteria: Selective enumeration and surviva in dairy
foods. Journal of Dairy Science 83: 894-907.

Shah, N.P. (2004). Probiotics and Prebiotics. Agro-Food Industry Hi-Tech 15: 13-16.

Shah, N.P. (2007). Functional cultures and health benefits. International Dairy Journal
17(11): 1261-1275.

Sharma, A.K., Mohan, P.and Nayak, B.B. (2005). Probiotics: Making a comeback.
Indian Journal of pharmacology 37(6): 358-385.

Shi, L.E,, Li, Z.H,, Li, D.T., Xu, M., Chen, H.Y., Zhang, Z.L. and Tang, Z.X. (2013).
Encapsulation of probiotic Lactobacillus bulgaricus in aginate-milk
microspheres and evaluation of the survival in simulated gastrointestinal
conditions. Journal of Food Engineering 117: 99-104.

Shi, L.E., Li, Z.H., Zhang, Z.L., Zhang, T.T., Yu, W.M., Zhou, M.L. and Tang, Z.X.
(2013). Encapsulation of Lactobacillus bulgaricus in carrageenan-locust bean
gum coated milk microspheres with double layer structure. LWT - Food Science
and Technology 54: 147-151.

Shi, Y., Chen, L., Tong, J. and Xu, C. (2009). Preliminary characterization of vaginal
microbiota in healthy Chinese women using cultivation-independent methods.
Journal of Obstetrics and Gynaecology Research 35(3): 525-532.

Silvester, M.E. and Dicks, L.M. (2003). Identification of lactic acid bacteria isolated
from human vaginal secretions. Antonie Van Leeuwenhoek 83: 117-123.

Simon, O., Jadamus, A. and Vahjen, W. (2001). Probiotic feed addetives-effectiveness
and expected modes of action. Journa of Animal Feed Science 10: 51-67.

Singh, B. (2007). Psyllium as therapeutic and drug delivery agent. International
Journal of Pharmaceutics 334(1-2): 1-14.

128



Singh, S. and Goswami, P. (2009). Application of molecular identification tools for
Lactobacillus, with a focus on discrimination between closely related species.
LWT - Food <cience and Technology 42(2): 448-457.

Smet, D., Hoorde, L.V., Woestyne, M.V., Chrigtiaens, H. and Verstraete, V. (1995).
Significance of bile salt hydrolytic activities of lactobacilli. Journal of Applied
Bacteriology 79: 292-3011.

Sohail, A., Turner, M.S., Coombes, A., Bostrom, T. and Bhandari, B. (2011).
Survivability of probiotics encapsulated in alginate gel microbeads using a novel
impinging aerosols method. International Journal of Food Microbiology
145(1): 162-168.

Sohail, A., Turner, M.S., Coombes, A., Bostrom, T. and Bhandari, B. (2011).
Survivability of probiotics encapsulated in alginate gel microbeads using a novel
impinging aerosols method. International Journal of Food Microbiology 145:
162-168.

Solieri, L., Bianchi, A. and Giudici, P. (2012). Inventory of non dtarter lactic acid
bacteria from ripened Parmigiano Reggiano cheese as assessed by a culture
dependent multiphasic approach. Systematic and Applied Microbiology 35:
270-277.

Song, Y.L., Kato, N., Matsumiya, Y., Liu, C.X., Kato, H. and Watanabe, K. (1999).
Identification of and hydrogen peroxide production by fecal and vaginal
lactobacilli isolated from Japanese women and newborn infants. Journal of
Clinical Microbiology 37: 3062-3064.

Steidler, L. (2002). In situ delivery of cytokines by genetically engi-neered
Lactococcus lactis. International Journal of General and Molecular
Microbiology 82: 323-331.

Steyn, P.L. and Holzaphel, W.H. (1991). Identity and antibiotic sensitivity of human
vaginal lactic acid bacteria from the population of northern Namibia. S-Afr.
Tydskr. Wet. 87: 68-69.

Stiles, M.A. and Holzapfel, W.H. (1997). Lactic acid bacteria of food and their current
taxonomy. International Journal Food Microbiology 36: 1-29.

Sultana, K., Godward, G., Reynold, N., Arumugaswamy, R., Peris, P. and
Kailasapathy, K. (2000a). Encapsulation of probiotic bacteria with alginate—
starch and evaluation of survival in simulated gastrointestinal conditions and in
yogurt. International Journal of Food Microbiology 62: 47-55.

Sultana, K., Godward, G., Reynolds, N., Arumugaswamy, R., Peiris, P. and
Kailasapathy, K. (2000b). Encapsulation of probiotic bacteria with aginate-
starch and evaluation of survival in simulated gastrointestinal conditions and in
yoghurt. International Journal of Food Microbiology 62: 47-55.

Sultana, K., Godward, G., Reynolds, N., Arumugaswamy, R., Peiris, P. and
Kailasapathy, K. (2000c). Encapsulation of probiotic bacteria with alginate-

129



starch and evaluation of survival in simulated gastrointestinal conditions and in
yoghurt. International Journal of Food Microbiology 62(1-2): 47-55.

Svec, P., Pantucek, R., Petras, P., Sedlacek, |. and Novakova, D. (2010). Identification
of Saphylococcus spp. using (GTG)5-PCR fingerprinting. Systematic and
applied microbiology 33: 451-456.

Svec, P., Vancanneyt, M., Seman, M., Snauwaert, C., Lefebvre, K., Sedlacek, I. and
Swings, J. (2005). Evaluation of (GTG)5-PCR for identification of Enterococcus
spp. FEMS Microbiology Letters 247: 59-63.

Swenson, JM., Facklamand, R.R.and Thornsberry, C. (1990). Antimicrobial
susceptibility of vancomycin-resistant Leuconostoc, Pediococcus, and
Lactobacillus species. Antimicrobial Agents and Chemotherapy 34: 543-549.

Tambekar, D.H. and Bhutada, S.A. (2010). An evaluation of probiotic potential of
lactobacillus sp. from milk of domestic animals and commercial available
probiotic preparations in prevention of enteric bacteria infections. Recent
Research in Science and Technology 2(10): 82-88.

Tannock, G.W., Dashkevicz, M.P.and Feighner, S.D. (1989). Lactobacilli and bile salt
hydrolase in the murine intestinal tract. Appl. Environ. Microbiol. 55: 1848-
1851.

Tegero-Sarinena, S., Barlow, J., Costabile, A., Gibson, G.R.and Rowland, |. (2012).
Invitro evaluation of the antimicrobial activity of a range of probiotics against
pathogens: Evidence for the effects of organic acids. Anaerobe 18(5): 530-538.
doi: http://dx.doi.org/10.1016/j.anaerobe.2012.08.004.

Temmerman, R., Huys, G.and Swings, J. (2004). Identification of lactic acid bacteria:
culture-dependent and culture-independent methods. Trends in Food Science &
Technology 15: 348-359. doi: 10.1016/j.tifs.2003.12.007.

Thakker, S.P., Rokhade, A.P., Abbigerimath, S.S., Iliger, S.R., Kulkarni, V.H., More,
U. A., and Aminabhavi, T.M. (2014). Inter-polymer complex microspheres of
chitosan and cellulose acetate phthalate for oral delivery of 5-fluorouracil.
Polymer bulletin 71(8): 2113-2131.

Thokchom, S. and Joshi, S.R. (2012). Probiotic and Bacteriocin Efficacy of lactic Acid
Bacteria from Traditionally Fermented Foods: A Review. Assam University
Journal of Science & Technology 10: 142-155.

Todorov, S., Botes, M., Danova, S.and Dicks, L. (2007). Probiotic properties of
Lactococcus lactis ssp. lactis HV 219, isolated from human vaginal secretions.
Journal of Applied Microbiology 103: 629-639.

Tokudome, S., Suzuki, S.and Ichikawa, H. (2004). Condom use promotes regression of

cervical intraepithelial neoplasia and clearance of human papillomavirus. a
randomized clinical trial. International Journal Cancer 112(1): 164.

130


http://dx.doi.org/10.1016/j.anaerobe.2012.08.004

Trois, R., Hatch, E.E.and Titus-Ernstoff, L. (2007). Cancer risk in women prenatally
exposed to diethylstilbestrol. International Journal Cancer 121(2): 356-360.

Truelstup-Hansen, L., Allan-wojtas, P.M., Jin, Y.L.and Paulson, A.T. (2002). Survival
of free and calcium—alginate microencapsulated Bifidobacterium spp. in
stimulated gastro-intestinal conditions. Food Microbiology 19: 35-45.

Turnbaugh, P., Ley, R., Hamady, M., Fraser-Liggett, C., Knight, R.and Gordon, J.
(2007). The Human Microbiome Project. Nature 449: 804-810.

Uccello, M. (2012). Potential role of probiotics on colorectal cancer prevention. BMC
Surg 12(1): S35.

Van den Nieuwboer, M., Brummer, R.J., Guarner, F., Morelli, L., Cabana, M., and
Claasen, E. (2015). The administration of probiotics and synbiotics in immune
compromised adults: isit safe?. Beneficial microbes, 6(1): 3-17.

Vermes, |., Haanen, C., Steffens-Nakken, H.and Reutelingsperger, C. (1995). A novel
assay for apoptosis Flow cytometric detection of phosphatidylserine early
apoptotic cells using fluorescein labelled expression on Annexin V. Journal
of Immunological Methods 184: 39-51.

Vintini, E., Ocana, V.and Elena Nader-Macias, M. (2004). Effect of lactobacilli
administration in the vaginal tract of mice: evaluation of side effects and local
immune response by local administration of selected strains. Methods Mol Biol
268: 401-410.

Vivek, K.B. (2013). Use of encapsulation probioticsin dairy based foods. International
Journal of Food, Agriculture and Veterinary Sciences 3(1): 188-199.

Voo, W., Ravindra, P., Tey, B.and Chan, E. (2011). Comparison of alginate and pectin
based beads for production of poultry probiotic cells. Journal of Bioscience and
Bioengineering 111: 294-299.

Vos, P., Faas, M.M., Spasojevic, M.and Sikkema, J. (2010). Encapsulation for
preservation of functionality and targeted delivery of bioactive food
components. International Dairy Journal 20: 292-302.

Wanga, C.L., Ng, T.B., Yuan, F., Liu, Z.K.and Liu, F. (2007). Induction of apoptosisin
human leukemia K562 cells by cyclic lipopeptide from Bacillus subtilis natto T-
2. Peptides 28: 1344-1350.

Wilks, M., Wiggins, R., Whiley, A., Hennessy, E., Warwick, S., Porter, H., Corfield,
A.and Millar, M. (2004). ldentification and H,O, production of vaginal
Lactobacilli from pregnant women at high risk of preterm birth and relation with
outcome. J. Clin. Microbiol. 42: 713-717.

Woodford, N., Johnson, A.P., Morrison, D.and Speller, D.C.E. (1995). Current

perspective on glycopeptide resistance. Clinical Microbiology Reviews 8: 585-
615.

131



Y aghoobi, M. (2004). Hereditary risk factors for the development of gastric cancer in
younger patients. BMC Gastroenterology 4: 28.

Yang, X., Hang, X., Zhang, M., Liu, X., and Yang, H. (2015). Relationship between
acid tolerance and cell membrane in Bifidobacterium, revealed by comparative
analysis of acid-resistant derivatives and their parental strains grown in medium
with and without Tween 80. Applied microbiology and biotechnology, 1-10.

Yarbro, C., Frogga, M.and Goodman, M. (2005). Cancer nursing: Principles and
practice. Jones and Bartlett Publishers, Boston, MA.

Zeeb, B., Saberi, A.H., Weiss, J., and McClements, D.J. (2015). Retention and release
of oil-in-water emulsions from filled hydrogel beads composed of calcium
alginate: impact of emulsifier type and pH. Soft matter 11(11): 2228-2236.

Zhang, Y., Zhang, L., Ma, W., Yi, H.X,, Yang, X., Du, M., Shan, Y.J., Han, X.and
Zhang, L.L. (2012). Screening of probiotic lactobacilli for inhibition of Shigella
sonnei and the macromolecules involved in inhibition. Anaerobe: 1-6. doi:
10.1016/j.anaerobe.2012.08.007

Zhou, J.S., Pillidge, C.J., Gopal, P.K.and Gill, H.S. (2005). Antibiotic susceptibility
profiles of new probiotic Lactobacillus and Bifidobacterium strains.
International Journal of Food Microbiology 98: 211-217. doi:
10.1016/j.ijfoodmicro.2004.05.011

Zhou, X., Brown, C.J.and Abdo, Z. (2007). Differences in the composition of vaginal
microbial communities found in healthy Caucasian and black women. Isme J 1:
121-133.

Zuidam, N.J. and Shimoni, E. (2009). Overview of Microencapsulates for Use in Food
Products or Processes and Methods to Make Them. In: Zuidam, N.J., Nedovic,
V.A., (Eds.). Encapsulation Technologies for Food Active Ingredients and Food
Processing, Springer: Dordrecht, The Netherlands; 2009, p. 3-31.

132



LIST OF PUBLICATIONS

Nami, Y., Abdullah, N., Haghshenas, B., Radiah, D., Rodli, R., and Y ari Khosroushahi,
A., (2014). Assessment of prabiotic potential and anticancer activity of newly
isolated vaginal bacterium Lactobacillus plantarum 5BL. Microbiology and
Immunology, 58(9): 492-502.

Nami, Y., Abdullah, N., Haghshenas, B., Radiah, D., Rodli, R., and Y ari Khosroushahi,
A., (2014). Probiotic potential and biotherapeutic effects of newly isolated
vaginal Lactobacillus acidophilus 36YL strain on cancer cells. Anaerobe, 28:
29-36.

Nami, Y., Abdullah, N., Haghshenas, B., Radiah, D., Rodli, R., and Y ari Khosroushahi,
A., (2014). Probiotic assessment of Enterococcus durans 6HL and Lactococcus
lactis 2HL isolated from vaginal microflora. Journal of Medical Microbiology,
63(8): 1044-1051.

Nami, Y., Abdullah, N., Haghshenas, B., Radiah, D., Rodli, R., and Y ari Khosroushahi,
A., (2014). A newly isolated probiotic Enterococcus faecalis strain from vagina
microflora enhances apoptosis of human cancer cells. Journal of Applied
Microbiology, 117 (2): 498-508.

Nami, Y., Haghshenas, B., Abdullah, N., Barzegari, A., Radiah, D., Rosli, R., and Yari

Khosroushahi, A., (2015). Probiotics or antibiotics: future challenges in
medicine. Journal of Medical Microbiology, 64: 137-146.

145



N/ JuE

UNIVERSITI PUTRA MALAYSIA
STATUS CONFIRMATION FOR THESIS / PROJECT REPORT AND COPYRIGHT
ACADEMIC SESSION :

TITLE OF THESIS / PROJECT REPORT :

NAME OF STUDENT :

| acknowledge that the copyright and other intellectual property in the thesis/project report
belonged to Universiti Putra Malaysia and | agree to allow this thesis/project report to be placed at
the library under the following terms:

1. This thesis/project report is the property of Universiti Putra Malaysia.

2. The library of Universiti Putra Malaysia has the right to make copies for educational purposes
only.

3. The library of Universiti Putra Malaysia is allowed to make copies of this thesis for academic
exchange.

| declare that this thesis is classified as :

*Please tick (V)

CONFIDENTIAL (Contain confidential information under Official Secret
Act 1972).
RESTRICTED (Contains restricted information as specified by the

organization/institution where research was done).

000

OPEN ACCESS | agree that my thesis/project report to be published
as hard copy or online open access.

This thesis is submitted for :

PATENT Embargo from until
(date) (date)

i

Approved by:

(Signature of Student) (Signature of Chairman of Supervisory Committee)
New IC No/ Passport No.: Name:
Date : Date :

[Note : If the thesis is CONFIDENTIAL or RESTRICTED, please attach with the letter from the
organization/institution with period and reasons for confidentially or restricted. ]



	IB 2015 43 ORI.pdf
	IB 2015 43 ORI.pdf
	1F) TITLE PAGE.pdf
	1B) PRELIMINARY PART

	2) APPROVAL SHEET

	4) CHAPTER 1 & 2
	5) CHAPTER 3
	7F) CHAPTER 3
	8) CHAPTER 3, 4 & 5
	9) CHAPTER 6 & REFERENCES & APPENDICES
	LAST PAGE
	CHAPTER 2
	REFERENCES



