
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

REFERENCES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



123 

REFERENCES 

 

Adejumo, T.O., Hettwer, U. and Karlovsky, P. (2007). Survey of maize from south- 

 western Nigeria for zearalenone, α- and β-zearalenols, fumonisin B1 and  

 enniatins produced by Fusarium species. Food Additive, 24, 993-1000. 

Agaliya, P.J. and Jeevaratnam, K. (2012). Screening of Lactobacillus plantarum  

 isolated from fermented idli batter for probiotic properties. African Journal of  

 biotechnology , 11, 12856-12864. 

Amiri, Z.R., Khandelwal, P. and Aruna, B.R. (2010). Development of acidophilus milk  

 via selected probiotics & prebiotics using artificial neural network. Advances in  

 Bioscience and Biotechnology,1, 224-231. Retived from  

 http://www.SciRP.org/journal/abb/. 

Anukul, N., Vangnai, K. and Mahakarnchanakul, M. (2013). Significance of regulation  

 limits in mycotoxin contamination in Asia and risk management programs at  

 the national level. Journal of Food and Drug analysis, 21, 227-241. 

Avantaggiato, G., Havenaar, R. and Visconti, A. (2003). Assessing the zearalenone- 

 binding activity of adsorbent materials during passage through a dynamic in  

 vitro gastrointestinal model. Food and Chemical Toxicology, 41, 1283-1290. 

Barnard, J.A. and Warwick, G. (1993). Butyrate rapidly induces growth inhibition and  

 differentiation in HT-29 cells. Cell Growth Differ, 4, 495-501. 

Barros, G.G., Oviedo, M.S., Ramirez, M.L. and Chulze, S.N. (2011). Safety aspect in  

 soybean food and feed chains: fungal and mycotoxins contamination. In Tzi- 

 Bun Ng. (Ed). Soybean- Biochemistry, Chemistry and Physiology.  

 (Vol., pp 7-20). InTech, Retived from: http://www.intechopen.com/books/ 

 soybean-biochemistry-chemistry-and-physiology/safety-aspects-in- 

 soybeanfood-and-feed-chains-fungal-and-mycotoxins-contamination .  

 Published online 26, April, 2011. 

Begley, M., Hill, C. and Gahan, C. G. M. (2006). Bile salt hydrolase activity in  

 probiotics. Applied and Environmental Microbiology, 72, 1729-1738.  

Bennett, J.W. and Klich, M. (2003). Mycotoxins. Clinical Microbiology Reviews, 16,  

 497-516. 

 

 



124 

Berthiller, F., Schuhmacher, R., Adam, G. and Krska, R. (2009). Formation,  

 determination and significance of masked and other conjugated mycotoxins.  

 Anal Bioanal Chemistry, 39(5), 1243-1252. 

Bogdanov, S., Juredic, T. and Sieber, R. (2008). Honey for nutrition and health: a  

 Review. American Journal of the College of Nutrition, 27, 677-689. 

Bordignon, J.R., Kazuhiko, N., Tadashi, Y. and Sayuki, N. (2004). Hydrolysis of  

 isoflavone and consumption oligosaccharides during lactic acid fermentation of  

 soybean. International Research Center for Agricuture Sciences (JIRCAS ),  

 Tsukuba, Ibaraki 305-8686, Japan (http:// www. Jircas.affrc.go.jp) 

Božanić, R., Brletić, S. and Lovković, S. (2008). Influence of temperature and sugar  

 addition on soymilk fermentation by probiotic bacteria. Mljekarstvo, 58, 61-68,  

Broggi, L.E., González, H.H.L., Resnik, S.L. and Pacin, A. (2007). Alternaria alternata  

 prevalence in cereal grains and soybean seeds from Entre Ríos, Argentina.  

 Revista  Iberoamericana Micologia, 24, 47-51. 

Bueno, D.J., L. di Marco, Oliver. G. and Bardón. A. (2006). In vitro binding of  

 zearalenone to different adsorbents. Journal Food Protection, 68,613-615. 

Carrão-Panizzi, M.C., Beleia, A. P., Prudencio-Ferreira, S.H., Oliveira, M.C.N.,  

 Kitamura, K. (1999). Effect of isoflavones on beany flavor and astringency of  

 soymilk and cooked whole soybean grain. Pesq. agropec. bras., Brasília,  

 34,1045-1052. 

Chick, H., Shin, H.S. and Ustunol, Z. (2001). Growth and acid production by lactic acid   

 bacteria and bifidobacteria grown in skim milk containing honey. Journal of   

 Food Science, 66, 478-481. 

Chow J. (2002). Probiotics and prebiotics: A brief overview, Journal of Renal Nutrition,  

 12, 76–86.  

Chumchuere, S. and Robinson, R.K., (1999). Selection of starter cultures for the  

 fermentation of soya milk. Food Microbiology ,16, 129–137. 

Collado, M.C. (2009). Role of probiotics in health and diseases. In Lee, Y.K. and  

 Salminen, S. (Ed). Hand book of probiotics and prebiotics. (2nd ed, pp. 3-176).  

 New jersey: John Wiley & Sons, Inc publishing. 

 

 



125 

Crittendall, R. (2006). Emerging prebiotic carbohydrates. In Gibson, G.R. and Rastall,  

 R.A. (Ed). Prebiotics: development & application. (pp.111-134). West Sussex,  

 UK: Willey-Blackwell, John Wiley & Sons, Inc publishing. 

Crittenden, R.G., Morris, L.F., Harvey, M.L., Tran, M.L., Mitchell, H.L. and Playne,  

 M.J. (2001). Selection of a Bifidobacterium strain to complement resistant  

 starch in a symbiotic yoghurt. Journal of Applied Microbiol, 90, 268–278. 

Cummings, J.H. (1997). Short-chain fatty acid enemas in the treatment of distal  

 ulcerative colitis. European Journal of Gastroenterology & Hepatology, 9,  

 149-153. 

Dajanta, K., Chukeatirote, E., Apichartsrangkoon, A. and Frazier, RA. (2009).  

 Enhanced aglycone production of fermented soybean products by Bacillus  

 species. Acta Biologica Szegediensis (2): pp.93-98. Retrieved from  

 http://www.sci.u-szeged.hu/ABS 53 

Dalié, D.K.D., Deschamps, A.M. and Richard-Forget, F. (2010). Lactic acid bacteria –  

 Potential for control of mould growth and mycotoxins: A review. Food control,  

 21, 370-380. 

Dall’Asta, C., Galaverna, G., Dossena, A. and Marchelli, R. (2004). Reversed-phase  

 liquid chromatographic method for the determination of Ochratoxin A in wine.  

 Journal of Chromatography A, 1024, 275–279. 

Delcour, J., Ferain T., Deghorain M., Palumbo E. and Hols P. (1999). The biosynthesis  

 and functionality of the cell-wall of lactic acid bacteria. Antonie van  

 Leeuwenhoek. 76, 159–184. 

Dixit, A.K., Antony, J. I. X., Sharma, N.K. and Tiwari, R.K. (2011). Soybean  

 constituents and their functional benefits. Opportunity. Challenge and Scope of  

 Natural Products in Medicinal Chemistry, 367-383. 

Du-Toit, M., Franz, C., Schillinger, U., Warles, B. and Holzappfel, W. (1998).  

 Characterization and selection of probiotic lactobacilli for a preliminary  

 minipig-feeding trail and their effect on serum cholesterol level and faeces  

 moisture contents. International  Journal of  Food Microbiol, 40, 93-104. 

 

 

 



126 

El-Nezami, HS., Polychronaki, N., Salminen, S. and Mykkanen, H. (2002). Binding  

 rather metabolism may explain the interaction of two food-grade Lactobacillus  

 strains with zearalenone and its derivative a-zearalenol. Applied and  

 Environmental Microbiology, 68, 3545–3549. 

EFSA (2004). Opinion of the Scientific Panel on Contaminants in the Food Chain on a  

 request from the Commission related to Zearalenone as undesirable substance  

 in animal feed, The EFSA Journal, 89, 1-35 

Ezekiel, C.N., Odebode, A.C. and Fapohunda, S.O. (2008) Zearalenone production by  

 naturally occurring Fusarium species on maize, wheat and soybeans from  

 Nigeria. Journal of biology and environment. Science, 2(6), 77-82. 

Fandohan, P., Hell, K., Marasas, W.F.O. and Wingfield, M.J. (2003). Infection of  

 maize by Fusarium species and contamination with fumonisin in Africa.  

 African Journal of Biotechnology, 2, 570-579. 

Farnworth, E.R., Mainville, I., Desjardins, M.P., Gardner, N., Fliss, I. Champagne, C.  

 (2007). Growth of probiotic bacteria and bifidobacteria in a soy yogurt  

 formulation. International Journal of Food Microbiology, 116,174–181. 

Faucet-Marquis, V., Pont, F., Stormer, F.C., Rizk, T., Castegnaro, M. and Pfohl- 

 Leszkowicz, A. (2006). Evidence of a new dechlorinated ochratoxin A  

 derivative formed in opossum kidney cell cultures after pretreatment by  

 modulators of glutathione pathways: Correlation with DNA-adduct formation.  

 Molecular Nutrition & Food Research, 50, 530- 542 

Floch, M.H. (2010). Intestinal micro ecology. In Floch, M.H. and Kim, A.S. (Ed).  

 Probiotics: A clinical guide. (3-12). New Jersey, US: SLACK Inc. 

Floch, M.H.and Hong-Curtiss, J. (2002). Probiotics and functional foods in  

 gastrointestinal disorders. Current Treatment Options in Gastroenterol. 5,  

 311-321. 

Fooks, L.J., Fuller, R. and Gibson, G.R. (1999). Prebiotic, probiotic and human gut  

 microbiology. International Dairy Journal, 9, 53-61. 

Franz, C.M.A.P., Cho, G., Holzapfel, W.H. and Gálvez, A. (2010). Safety of lactic acid  

 bacteria. In: Mozzi, F., Raya, R., Vignolo, G. (Eds.), Biotechnology of Lactic  

 Acid Bacteria Novel Applications. Wiley-Blackwell, Iowa, USA. 

 



127 

Fuchs, S., Sontag, G., Stidl, R., Ehrlich, V., Kundi, M. and Knasmuller, S. (2008).  

 Detoxification of patulin and ochratoxin A, two abundant mycotoxins, by lactic  

 acid bacteria. Food and Chemical Toxicology. 46, 1398–1407. 

Fuller, R. (1989). Probiotics in man and animals. Journal of Applied Bacteriology. 66,  

 375-378. 

Garro, M.S., De Valdez, G.F., Oliver, G. and De Giori, G.S., (1999). Starter culture 

 activity in refrigerated fermented soymilk. Journal of Food Protection, 62, 

 808–810. 

Garro, M.S., De Valdez, G.F. and De Giori, G.S. (2004). Temperature effect on the  

 biological activity of Bifidobacterium longum CRL 849 and Lactobacillus  

 fermentum CRL 251 in pure and mixed cultures grown in soymilk. Food  

 Microbiology, 21, 511–518. 

Geraldo, M.R.F., Tessmann, D.J. and Kemmelmeier, C. (2006). Production of  

 mycotoxins by Fusarium graminaerum isolated from small cereals (wheat,  

 triticale and barley) affected with scab disease in Southern. Brazilian Journal  

 of Microbiology, 37, 34-39. 

Gibson, G.R. and Fuller, R. (2000). Aspects of in vitro and in vivo research approaches 

 directed toward identifying probiotics and probiotics for human use. Journal of 

 Nutrition, 130, 391S-395S. 

Gilliland, SE. (1979). Beneficial interrelationships between certain microorganisms and  

 human: Candidate microorganisms for use as dietary adjuncts. Journal of Food 

 protection, 42(2): 164-167.  

Gilliand, S.E. and Walker, D.K. (1990). Factors to consider when selecting a culture of  

 L. acidophilus as a dietary adjunct to produce a hypercholesterolemic effect in  

 human. Journal of Dairy Science, 73, 905-911. 

Golinski, P., Waskiewicz, A. and Gromadzka, k. (2010a). Zearalenone and its  

 derivatives: known toxins in new aspects. In Rai, M. and Verma, A. (Ed).  

 Mycotoxins in food, feed and bioweapons. (pp.113-130). London: Springer  

 Heidelberg Dordrecht publishing. 

 

 

 



128 

Hadjeba-Medjdoub, K., Faucet-Marquis, V., Joannis-Cassan, C., Ballet, N. and Pfohl- 

 Leszkowicz, A. (2009). Analysis of the factor influencing mycotoxin  

 adsorption on yeast/development of a method allowing screening, p. 12. In  

 Proceedings of the 2009 International Society for Mycotoxicology conference,  

 Worldwide Mycotoxin Reduction in Food and Feed Chains. International  

 Society for Mycotoxicology, University of Natural Resources and Applied Life  

 Sciences, Vienna. 

Henningsson, I. and Nyman, M. (2001). Short-chain fatty acid formation at  

 fermentation of indigestible carbohydrates. Scandinavian Journal of Nutrition,  

 l45,165-168. 

Henningsson, A.M.; Björck, I.M. and Nyman, E.M. (2002).Combinations of  

 indigestible carbohydrates affect short-chain fatty acid formation in the hindgut  

 of rats. Journal of Nutrition, 132, 3098-3104. 

Hirayama, K. and Rafter, J. (2006).Probiotic in cancer prevent. In Goktepe, I., Juneja,  

 V.K. and Ahmedna, M. (Ed). Probiotics in food safety and human health.  

 (pp.365-382). London: CRC Press, an imprint of Taylor&Francis Group  

 publishing. 

Holzapfel, W.H. and Schillinger, U. (2002). Introduction to pre- and probiotics. Food  

 Research International, 35, 109-116.  

Huda-Faujan, N., Abdulamir, A.S., Fatimah, A.B., Muhammad, A.O., Shuhaimi, M.,  

 Yazid, A.M.and Loong, Y.Y. (2010). The impact of the level of the intestinal  

 short chain fatty acids in inflammatory bowel disease patients versus healthy  

 subjects. The Open Biochemistry Journal, 4, 53-58. 

Huebner, J., Wehling, R.L.and Hutkins, R.W., (2007). Functional activity of  

 commercial prebiotics. International of  Dairy Journal, 17, 770–775. 

Hyeong-Jun L., So-Young K. and Wan-Kyu L. (2004). Isolation of cholesterol-lowering  

 lactic acid bacteria from human intestine for probiotic use. Journal of  

 veterinary science, 5,391-395. 

International Agency for Research on Cancer (IARC). (1993). Some naturally occurring  

 substances: Food items and constituents, heterocyclic aromatic amines, and  

 mycotoxins. Monographs on the Evaluation of Carcinogenic Risk of Chemicals  

 to Humans, Vol. 56. Lyon (France): IARC. 



129 

Itsaranuwat, P. (2003). Aspects of the fermentation of soy milk. Ph.D. Thesis in Food  

 Biotechnology, University of Reading, England. 

Itsaranuwat, P. and Robinson, R.K. (2003). Production and use of dairy products in  

 Thailand. International Journal of Dairy Technology, 56, 6-11. 

Janardhana, G.R., Rabeas, K.A. and Shekar Shetty, H., 1999. Mycotoxin contamination  

 of maize grains grown in Karnataka (India). Food and Chemical Toxicology,  

 37, 863–868. 

Joannis-Cassan, C., Tozlovanu, M., Hadjeba-Medjdoub, K., Ballet, N. and Pfohl- 

 Leszkowicz, A. (2011). Binding of Zearalenone, Aflatoxin B1, and Ochratoxin  

 A by yeast-based products: A method for quantification of adsorption  

 performance. Journal of Food Protection, 74 , 1175-1185.  

Jooyandeh, H. (2011). Soy products as healthy and functional foods. Middle-East  

 Journal of Scientific Research , 7, 71-80. 

Kailasapathy, K. and Chin, J. (2000). Survival and therapeutic potential of probiotic  

 organisms with reference to Lactobacillus acidophilus and Bifidobacterium  

 spp. Immunology & Cell  Biology, 78, 80–88. 

Kailasapathy, K. (2010). Probiotic and prebiotic fermented foods. In Tamang, J.P. and  

 Kailasapathy, K.(Ed). Fermented foods and beverages of the world. (Vol. 1,  

 pp. 377-390). London: CRC Press, an imprint of Taylor&Francis Group  

 publishing. 

Kamaly, K. M. (1997). Bifidobacteria fermentation of soybean milk. Food Research  

 International, 30, 675-682. 

Kansandee, W. (2010). Screening and identification of probiotic Lactic Acid Bacteria   

 from human colostrums. Master’s thesis. Mahasarakham University.  

 Mahasarakham, Thailand. 120 p.  

Kaur, I.P., Chopra, K. and Saini, A. (2002) Probiotics: potential pharmaceutical  

 applications. European Journal of Pharmaceutical Sciences, 15, 1-9. 

Kiely, L.J. and Olson, N.F. (2000). The physicochemical surface characteristics of  

 Lactobacillus casei. Food Microbiology, 17, 277-291. 

 

 

 



130 

Kim, Y., Whang, JY., Whang, KY., Oh, S. and Kim, SH. (2008). Characterization of  

 the cholesterol-reducing activity in a cell-free supernatant of Lactobacillus  

 acidophilus ATCC 43121. Bioscience. Biotechnology. and Biochemistry, 72,  

 1483-90.  

Kimoto, H., Ohmomo, S. and Okamoto, T. (2002). Cholesterol Removal from Media  

 by Lactococci. Journal of Dairy Science, 85, 3182-3188. 

Klaver, FA. and Van der Meer, R. (1993). The assumed assimilation of cholesterol  

 by Lactobacilli and Bifidobacterium bifidum is due to their bile salt- 

 deconjugating activity. Applied and Environmental Microbiology, 59,  

 1120-1124.  

Klayraung, S., Viernstein, H., Sirithunyalug, J. and Okonogi, S. (2008). Probiotic  

 Properties of Lactobacilli Isolated from Thai Traditional Food. Scientia  

 Pharmaceutica, 76, 485–503. 

Kurman, J.A. and Rasic, J.L. (1991). The health potential of products containing  

 bifidobacteria. In: Therapeutic properties of functional milks. 117-158. 

Lannitti, T. and Palmieri, B. (2010). Therapeutical use of probiotic formulations in  

 clinical practice. Clinical Nutrition. 29, 701-725. 

Lawless, H.T. and Heymann, H. (1999). Sensory evaluation of food: Principles and  

 practices. Aspen Publishers, Inc., Gaitherburg, Maryland. 

Lilly, D.M.and Stillwell, R.H. (1965): Probiotics: Growth promoting factors produced  

 by microorganisms. Science, 147,747-748. 

Liong M.T. (2006). In-vivo and in-vitro cholesterol removal by Lactobacilli and  

 Bifidobacteria. PhD thesis. School of Molecular Sciences Victoria University,  

 Werribee Campus, VIC, Australia. 

Liong, MT. and Shah, NP. (2005a). Acid and bile tolerance and cholesterol removal  

 ability of lactobacilli strains. Journal of Dairy Science. 88, 55-66.  

Liong, M.T. and Shah, N.P. (2005b). Optimization of cholesterol removal, growth and  

 fermentation patterns of Lactobacillus acidophilus ATCC 4962 in the presence  

 of mannitol, fructooligosaccharide and inulin: A response surface methodology  

 approach. Journal of Applied Microbiology, 98, 1115-1126. 

Lin, M.Y., and Chen, T.W. (2000). Reduction of cholesterol by lactobacillus  

 acidophilus in culture broth. Journal of Food Drug Analysis, 8, 97-102. 



131 

Liu, K. (1997). Soybeans: chemistry, technology and utilization. (535 p). New York:  

 International Thomson publishing, an imprint of Chapman and Hall.  

Liu, S.N., Han, Y., and Zhou, Z.J. (2011). Lactic acid bacteria in traditional fermented  

 Chinese foods: A review. Food Research International, 44: pp 643-651. 

Ly, C.M.H., Le, M.L., Thanh, M.L., Belin, J.M. and Wach, Y., (2010). Cell surface  

 properties affect colonisation of raw milk by lactic acid bacteria at the  

 microstructure level. Food Research International, 43,1594–1602. 

Lye, H.S., Rusul, G., and Liong, M.T. (2010). Removal of cholesterol by lactobacilli via  

 incorporation of and conversion to coprostanol. Journal of Dairy Science,  

 2010, 93, 1383-1392. 

Lu, Q., Liang, X.and Chen, F. (2011). Detoxification of Zearalenone by viable and  

 inactivated cells of Planococcus sp. Food control. 22, 191-195. 

Madani, G., Mirlohi, M., Yahay, M. and Hassanzadeh, A. (2013). Relationship between  

 in vivo and in vitro cholesterol removal of Lactobacillus spp . International  

 Journal of Preventive Medicine, 4 (4), 404-413. 

Mahrous, H. (2011). Probiotics bacteria from Egyptian infants cause cholesterol  

 removal in media and survive in yoghurt. Food and nutrition. 2,150-155. 

Marona, D. and Pedrigon, G. (2004). Yoghurt feeding inhibits promotion and  

 progression of cancer. Medical Science Monitor, 10, 96-104. 

Martı´nez-Villaluenga, C. and Go´mez, R. (2007). Characterization of bifidobacteria as  

 starters in fermented milk containing raffinose family of oligosaccharides from  

 lupin as prebiotic. International Dairy Journal, 17,116–122. 

Mathara J.M., Schillinger U ., Guigas C., Franz C., Kutima P.M., Mbugua S.K., Shin  

 H.K. and Holzapfel W.H. (2008): Functional characteristics of Lactobacillus  

 spp. from traditional Maasai fermented milk products in Kenya. International  

 Journal of Food Microbiology,126, 57–64. 

Megharaj, M., Garthwaite, I. and Thiele, J.H. (1997). Total biodegradation of the  

 oestrogenic mycotoxin zearalenone by a bacterial culture. Letters in Applied  

 Microbiology, 24, 329–333. 

Metchnikoff, E. (1908). The prolongation of life. Optimistic studies. G.P. Putnam's  

 sons, New York. 

 



132 

Mirlohi, M., Madani, G., Hassanzadeh, A. and Yahay, M. (2012). On the colorimetric  

 method for cholesterol determination in the laboratory media. International of  

 Journal Biology and Chemistry, 6 (1), 37- 42. 

Mital, B.K., Steinkraus, K.H. and Naylor, H.B. (1974). Growth of lactic acid bacteria 

 in soy milks. Journal of Food Science, 39, 1018–1022. 

Mokoena, M.P., Chelule, P.K. and Gqalen, N. (2005). Reduction of fumonisin B1 and  

 Zearalenone by lactic acid bacteria in fermented maize meal. Journal of Food  

 Protection, 68, 2095–2099. 

Nakano, R., Hara M., Ishiguro, H., Yao, Y., Ochiai, T., Nakata, K., Murakami, T.,  

 Kajioka, J., Sunada, K., Hashimoto, K., Fujishima, A. and Kubota, Y. (2013).  

 Broad spectrum microbicidal activity of photocatalysis by TiO2. Catalysts,  

 3(1), 310-323; Available online; http://www.mdpi.com/2073-344/3/1/310/htm# 

 sthash.B4Z2UynD.dpuf 

Nuryono, N., Noviandi, C.T., Bo.hm, J. and Razzazi-Fazeli, E., (2005). A limited  

 survey of zearalenone in Indonesian maize-based food and feed by ELISA and  

 high performance liquid chromatography. Food Control, 16, 65–71. 

Oliveira, P.M., Zannini, E., and Arendt, E.K. (2014). Cereal fungal infection,  

 mycotoxins, and lactic acid bacteria mediated bioprotection: From crop  

 farming to cereal products. Food Microbiology, 37, 78-95. 

Ooi, L-G. and Liong, M.T. (2010). Cholesterol-lowering effects of probiotics and  

 prebiotics: A review of in vivo and in vitro findings. International Journal of  

 Molecular Sciences, 11, 2499-2522. 

Ouwehand, A.C., Kirjavainen, P.V., Shortt, C. and Salminen, S. (1999). Probiotics:  

 mechanisms and established effects. International Dairy Journal, 9, 43-52. 

Ouwehand, A.C., Salminen, S., and Isolauri, E. (2002). Probiotics: an overview of  

 beneficial effects. Antonie van Leeuwenhoek, 82, 279–289. 

Ott, L. (1988). An introduction to statistical methods and data analysis. Boston: PWS- 

 Kent. 

Parker, R.B. (1974). Probiotics, the other half of the antibotics story. Animal Nutrition  

 and Health. 29, 4-8. 

 

 



133 

Park, J.W., Kim, E.K., Shon, D.H. and Kim, Y.B., (2002). Natural cooccurrence of  

 aflatoxin B1, fumonisin B1 and ochratoxin A in barley and corn foods from  

 Korea. Food Additives & Contaminats, 19, 1073–1080. 

Park, J.W., Shoi, S.Y., Hwang, H.J. and Kim, Y.B. (2005). Fungal mycoflora and  

 mycotoxins in Korean polished rice destined for humans. International Journal  

 of Food Microbiololy, 103, 305–314. 

Parvez, S., Malik, K.A., Kang, S.A. and Kim, H.Y. (2006). Probiotics and their  

 fermented food products are beneficial for health. Journal of Applied  

 Microbiology, 100, 1171–1185.  

Păucean, A., Mudura, E., Jimborean, M.A.M. and Man, S. (2011). The influence of  

 honey addition on microbiological, physicochemical and sensory  

 characteristics of a kefir-type product during shelf-life. Bulletin UASVM  

 Agriculture, 68,393-399. 

Perdigeon, G., Valdez, J. and Rachid, M. (1998). Antitumour activity of yoghurt. Study  

 of possible immune response. Journal of Dairy Research, 65, 129-138. 

Pereira, D.I.A. and Gibson, G.R. (2002). Cholesterol assimilation by lactic acid  

 bacteria and bifidobacteria isolated from the human gut. Applied and  

 Environmental Microbiology, 68, 4689-4693. 

Pereira, D.I.A., McCartney, A.L. and Gibsob, GR. (2003). An In vitro study of the  

 probiotic potential of a bile-salt-hydrolyzing Lactobacillus fermentum strain,  

 and determination of its cholesterol lowing properties. Applied and  

 Environmental Microbiology. 69, 4743-4752. 

Pfohl-Leszkowicz, A., Chekir-Ghedir, L. and Bacha, L. (1995). Genotoxicity of  

 zearalenone, an oestrogenic mycotoxin: DNA adduct formation in female  

 mouse tissues. Carcinogenesis, 16, 2315–2320. 

Phillips, S.I., Wareing, P.W., Dutta, A., Panigrahi, S. and Medlock, V. (1996). The  

 mycoflora and incidence of aflatoxin, zearalenone and sterigmatocystin in  

 dairy feed and forage samples from eastern India and Bangladesh.  

 Mycopathologia, 133, 15–21. 

Phommalth, S., Jeong, Y.S., Kim, Y.H. and Hwang, Y.H. (2008). Isoflavone  

 composition within each structural part of soybean seeds and sprouts. Journal  

 Crop Science Biotechnology, 11, 57- 62. 



134 

Placinta, C.M., D’Mello, J.P.F. and Macdonald, A.M.C. (1999). A review of worldwide  

 contamination of cereal grains and animal feed with Fusarium mycotoxins.  

 Animal Feed Science and Technol, 78, 21–37. 

Ram, C. and Chander, H. (2003). Optimization of culture conditions of probiotic  

 bifidobacteria for maximal adhesion to hexadecane. World Journal of  

 Microbiology and Biotechnology, 19, 407–410. 

Ramasamy, K., Abdullah, N., Wong, M.C.V.L., Karuth, C. and Hob, Y. W. (2009). Bile  

 salt deconjugation and cholesterol removal from media by Lactobacillus strains  

 used as probiotics in chickens. Journal Science of Food Agriculture, 90, 65–69. 

Ramos, A.J., Hernandez, E., Pla-Delfina, J.M. and Merino, M. (1996). Intestinal  

 absorption of zearalenone and in vitro study of nonnutritive sorbent materials.  

 International Journal of Pharmaceutics, 128, 129–137. 

Reddy, K.R.N., Salleh, B., Saad, B., Abbas, H.K., Abel, C.A. and Sheir, W.T. (2010).  

 An overview of mycotoxin contamination in foods and its implications for  

 human health. Toxin Reviews, 29, 3-26. 

Riazi, A. and Ziar, H. (2012). Effect of honey and starter culture on growth,  

 acidification, sensory properties and bifidobacteria cell counts in fermented  

 skimmed milk. African Journal of Microbiology Research, 6, 486-498.  

Richardson, K.E., Hagler, W.M. Jr., Haney, C.A., and Hamilton, R.B. (1985).  

 Zearalenone and trichothecene production in soybeans by toxigenic Fusarium.  

 Journal of Food Protection, 48, 240–243. 

Roberfroid, M. (2007). Prebiotics: The concept revisited. Journal of Nutrition, 137,  

 830S-837S. 

Rojas, M., Ascencio, F. and Conway, P.L. (2002). Purification and characterization of  

 a surface protein from Lactobacillus fermentum 104R that binds to porcine  

 small intestinal mucus and gastric mucin. Applied and Environmental  

 Microbiology, 68 , 2330-2336.  

Rosenberg, M., Gutnick, D. and Rosenberg, E. (1980). Adherence of bacteria to  

 hydrocarbons: a simple method for measuring cell surface hydrophobicity.  

 FEMS Microbiology Letters, 9, 29–33. 

 

 



135 

Ross, S, and Jonsson, H (2002). A high-molecular mass cell surface protein from  

 Lactobacillus reuteri 1063 adheres to mucus components. Microbiology,148,  

 433-442. 

Roumyan, N., Zapryanov, P. and Kondareva, S. (1996). On some aspects of a new  

 fermented milk product medina. Biotechnology and Biotechnological  

 Equipment, 10, 86-89. 

Rudel, L.L. and Morris, M.D. (1973). Determination of cholesterol using o- 

 phthalaldehyde. Journal of Lipid Research, 14, 364-6. 

Salminen, S. (1996). Uniqueness of probiotic strains. IDF Nutrition News Letter, 5,  

 16-18. 

Sánzhes-Zapata, E., Fernández-López, J., Pérez-Alvarez, J.A., Soares, J., Sousa, S.,  

 Gomes, A.P.M. and Pintado, M.M.E. (2013). In vitro evaluation of “horchata”  

 co-products as carbon source for probiotic bacteria growth. Food and  

 Bioproducts Processing, 91, 279–286. 

Savage, DC. (1992). Growth phase, cellular hydrophobicity and adhesion in vitro of  

 lactobacilli colonizing the keratinizing gastric epithelium in the mouse. Apply  

 Environment Microbiology, 58, 1992–1995. 

Schaafsma, G. (1996). State of art concerning probiotics strains in milk products. IDF  

 Nutrition News Letter, 5, 23-24. 

Scheppach, W. (1994). Effect of shorth chain fatty acids on gut morphology and  

 function. Gut 1994; supplement1: s35-s38. 

Scheppach, W.; Bartram, H.P. and Richter, F. (1995). Role of short chain fatty acids 

 I. prevention of colorectal cancer. European Journal of Cancer, 31, 1077-1080. 

 Schillinger, U., Guigas, C. and Holzapfel, W.H. (2005). In vitro adherence and  

 other properties of lactobacilli used in probiotic yoghurt-like products.  

 International Dairy Journal, 15, 1289-1297. 

Schmid, K., Schlothauer, R.C., Friedrich, U., Staudt, C., Apajalahti, J. and Hansen, E.B.   

 (2006). Development of probiotic food ingredients. In Goktepe, I., Juneja, V.K.  

 and Ahmedna, M. (Ed). Probiotics in food safety and human health.  

 (pp.35-66). London: CRC Press, an imprint of Taylor&Francis Group  

 publishing. 

 



136 

Seeling, K., Lebzien, P., Danicke, S., Spilke, J., Sudekum, K.H, and Flachowsky, G.  

 (2006). Effects of level of feed intake and Fusarium toxin contaminated wheat  

 on rumen fermentation as well as on blood and milk parameters in cows.  

 Journal of animal Physiology and Animal Nutrition, 90, 103-110. 

Shah, N.P. (2007). Review: Functional cultures and health benefits. Journal of  

 International Dairy, 17, 1262-1277. 

Shetty, P.H. and Jespersen, L. (2006). Saccharomyces cerevisiae and lactic acid bacteria  

 as potential mycotoxin decontamination agents. Trends in Food Science &  

 Technology, 17, 48-55. 

Sherbert, G.V. (1978). The biophysical characterization of the cell surface. London: 

 Academic press. 

Sieladie, DV., Zambou, NF., Kaktcham, PM., Cresci, A. and Fonteh, F. (2011).  

 Probiotic properties of lactobacilli strains isolated from raw cow milk in the  

 western highlands of Cameroon. Innovative Romanian Food Biotechnology, 9, 

 12-28. 

Sirilun, S. (2012). Probiotic Lactobacillus plantarum LCC 150 isolated from Thai  

 fermented food and cholesterol lowering property of its fermented soybean  

 milk product. Ph.D. in pharmacy Thesis. Chiang Mai University. 

Sirilun, S., Chaiyasut, C., Kantachote, D. and Luxananil, P. (2010). Characterisation of  

 non human origin probiotic Lactobacillus plantarum with cholesterol-lowering  

 property. African Journal of Microbiology Research, 4 , 994-1000. 

Smith, T.K., McMillian, E.G. and Castillo, J.B. (1997). Effects of feeding blends of  

 Fusarium mycotoxin-contaminated grains containing deoxynivalenol and  

 fusaric acid on growth and feed consumption of immature swine. Journal of  

 Animal Science, 75, 2184-2191. 

Soccol, C.R., Vandenberghe, L.P.S., Spier, Medeiros, A.B.P., Yamaguishi, C.T.,  

 Lindner, J. D.D., Pandey, A. and Soccol, V.T. (2010): The potential of  

 probiotics: A review. Food Technology and Biotechnology, 48 , 413-434. 

Sodini, I., Lucas, A., Oliveira, MN., Remeuf, F. and Corrieu, G. (2002). Effect of milk  

 base and starter culture on acidification, texture, and probiotic cell counts in  

 fermented milk processing. Journal of Dairy Science, 85, 2479-2488. 

 



137 

St-Onge, M.P., Farnworth, E.R. and Jones, P. (2000). Consumption of fermented and  

 nonfermented dairy products: Effects on cholesterol concentrations and  

 metabolism. The American  Journal of Clinical Nutrition, 71, 674-681. 

Su, P., Henriksson, A. and Mitchell, H., (2007). Selected prebiotics support the growth  

 of probiotic mono-cultures in vitro. Anaerobe,13, 134–139. 

Sumarna (2008). Changes of raffinose and stachyose in soy milk fermentation by lactic  

 acid bacteria from local fermented foods of Indonesian. Malaysian Journal of  

 Microbiology, 4(2), 26- 34 

Szabo, N.J. Dolan, L.C., Burdock, G.A., Shibano, T. Sato, S.I., Suzuki, H., Uesugi, T.,  

 Yamahira, S., Toba, M. and Ueno, H. (2011). Safety evaluation of  

 Lactobacillus pentosus strain b240. Food and Chemical Toxicology, 49,  

 251-258.  

Tamminen M, Joutsjoki T, Sjöblom M, Joutsen M, Palva A., Ryhänen E-L and  

 Joutsjoki  V. (2004); Screening of lactic acid bacteria from fermented  

 vegetables by carbohydrate profiling and PCR-ELISA, Letters in Applied  

 Microbiology. 39, 439-444.  

Tanasupawat, S. and K. Komagata. (1994). Lactic acid bacteria in fermented foods in  

 Thailand. World Journal of Microbiology and Biotechnology, 11: 253–256. 

Tanasupawat, S., Okada, S., and Komagata, K. (1998).  Lactic acid bacteria found in  

 fermented fish in Thailand, J Gen Appl Microbiol.44 (3); 193-200. 

Tanasupawat, S., Pakdeeto, A., Thawai, C., Yukphan, P. and Okada, S. (2007).  

 Identification of lactic acid bacteria from fermented tea leaves (miang) in  

 Thailand and proposals of Lactobacillus thailandensis sp. nov., Lactobacillus  

 camelliae sp. nov., and Pediococcus siamensis sp. nov. Journal of Genetic  

 Apply Microbiology. 53(1): 7-15.  

Usman, H.A. (1999). Bile Tolerance, Taurocholate Deconjugation, and Binding of  

 Cholesterol by Lactobacillus gasseri Strains. Journal of Dairy Science, 82,  

 243-248. 

Varga , L. (2006). Effect of acacia (Robinia pseudo-acacia L.) honey on the  

 characteristic microflora of yoghurt during refrigerated storage.  International  

 Journal of Food Microbiology, 108, 272-275 . 

 



138 

Vasconcelos de Sá L. R., Oliveira, M. A. L., Cammarota M. C., Matos A. and Ferreira- 

 Leita, V. S., (2011). Simultaneous analysis of carbohydrates and volatile fatty  

 acids by HPLC for monitoring fermentative biohydrogen production.  

 International Journal of hydrogen energy, 1, 646-650. 

Vasiljevic, T. and Shah, N.P. (2008). Probiotics from Metchnikoff to bioactives.  

 International Dairy Journal, 18, 714–728. 

Venema, K. (2012). Intestinal fermentation of lactose and prebiotic lactose derivatives,  

 including human milk oligosaccharides.  International Dairy Journal, 22,  

 123-140. 

Villaluenga, M.C. and Gómez, R. (2007). Characterization of bifidobacteria as starters  

 in fermented milk containing raffinose family of oligosaccharides from lupin  

 as prebiotic. International Dairy Journal, 17, 116–122 

Vinderola, C.G. and Rrinheimer, J.A. (2003). Lactic acid starter and probiotic bacteria:  

 a comparative “in vitro” study of probiotic characteristics and biological barrier  

 resistance. Food Research International, 36, 895-904. 

Vijayaraghavan, K. and Yun, Y.S. (2008). Bacterial biosorbents and biosorption.  

 Biotechnology Advances, 26, 266-291.  

Wang, Y.B. and Han, J.Z. (2007). The role of probiotic cell wall hydrophobicity in  

 bioremediation of aquaculture. Aquaculture, 269, 349-354. 

Wang, Y.C., Yu, R.C. and Chou, C.C. (2002). Growth and survival of bifidobacteria  

 and lactic acid bacteria during the fermentation and storage of cultured soymilk  

 drinks. Food Microbiology, 19, 501–508. 

Wang, YC., Yu, RC., Yang, HY. and Chou, CC. (2003). Sugar and acid contents in  

 soymilk fermented with lactic acid bacteria. Food Microbiology, 20, 333-338. 

Wright, A.V. and Axelsson, L. (2012). Lactic acid bacteria: An introduction. In  

 Lahtinen, S., Salminen, S., Ouwehang, A., and Wright A.V. (Ed). Lactic acid  

 bacteria: microbiological and functional aspects. (4th ed, pp.705-748).  

 London: CRC Press, an imprint of Taylor&Francis Group publishing. 

Yamashita, A., Yoshizawa, T., Aiura, Y., Sanchez, P.C., Dizon, E.I., Arim, R.H.,  

 Sardjono. (1995). Fusarium mycotoxins (fumonisins, nivalenol and  

 zearalenone) and aflatoxins in corn from southeast Asia. Bioscience,  

 Biotechnology, Biochemistry, 59, 1804–1807. 



139 

Yoawapa, S. (2013). Detoxification mycotoxin by microorganisms. Research group of  

 Agro-biotechnology. Retrieved http://www.gpo.or.th/rdi/html/mycotoxin.html.  

 January 20, 2013. 

Yoshizawa, T. (1997). Geographic difference in trichothecene occurrence in Japanese  

 wheat and barley. Bull. Inst. Compr. Agric. Sci. Kinki University, 5, 23–30. 

Yoshizawa, T. and  Jin, Y.Z. (1995). Natural occurrence of acetylated derivatives of  

 deoxynivalenol and nivalenol in wheat and barley in Japan. Food Additive &  

 Contaminants, 12, 689–694. 

Zinedine, A., Soriano, J.M., Moltó, J.C., and Mańes, J. (2007). Review on the toxicity,  

 occurrence, metabolism, detoxification, regulations and intake of Zearalenone:  

 An oestrogenic mycotoxin. Food and Chemical Toxicology, 45, 1–18. 


