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Abstract: The efficacy of probictics (Lactobacillus acidophilus + Bifidobacterium lactis) and xylooligosaccharide complex granules on
enhancing junior immunity was studied. According to “Technical standards for testing & assessment of health food (2003) - Method for the
assessment of enhancing immunity function”, the test results indicates that, after 4 weeks mice( SPF grade from Kunming) test with daily dosage
of 0.25, 0.50, 1.50 g/kg BW (comparatively as 5, 10, 30 times.of recommended human daily dosage) by oral. Both the results were positive for
thetest of mice. Delayed hypersensitivity induced by SRBC and conversion proliferation reaction of mice splenic lymphocyte. It can claim that
the product could enhance the cell immunity (P<0.05). It is positive for NK cell activity test. The sample could enhance NK cell activity

significantly (P<0.01)). It showed that the product had the function of enhancingimmunity.

Key words: probiotics complex; xylooligosaccharide; enhancing immunity

o A T R iR e SRR Bz A B L
2 A2 A LT BRSBTS e 1 NS il = 2
AR BRI NI 22 AR e 1R AR B T TV AU Y
ARAER: T A R R TRk )5 . TR AL
FF R FUATRR A, FBOBRT B2 SUSAT R A —Fof,
BB AFAE TR, e B AFAE T AR IR /s
A, PFECA S I RORBEAF, e S A R 4%
e T I E A M RS I T AL

W 2 L AT A T T (i R AT AT LAA TR e B 4 B 2 S
2T A2 B 48 AR S BB R G VR o AR A S5
FWN, WEIRFATH REM L 2 AR A, (ki F 5
A WETR AL IRIFE I N ESE, AT B
T, ReBUENLAR ERIENE, 5 AR e M AN AR e
RIERPL, Fem PR AIRe)); R I
WS EHER: 2012-09-07

H & e HARUY) 5 F At 4 2 A AR AT, R
FEZIIRIOC AR, HERF AR TR SR A 3 4 5 2 & il
MEHIAE, FHIEEORREKEEMAR, FEDEUR W
A T RE IR AR LR ARG BT

AIIERT BRI TSR, BV MR AL
W T A 55 AR SR Y 7 b AE 18 98 ) LB S 28 0 i AR AR
FT, AR AE S U6 Bl S 4h SRtk — 4R HA ML

1 MR5EE

1.1 SEIGFES

sAE B, HEl, FERERAE S ARE D (8
TR AN +FLAUEAT R, PHEH e Fl,  BAR LS
WETR AT B 23%, FLWEAT R 2%, HA MR Al
IRRARE. 1.5 gASpERIALSSE, HEE M R
W, BIRLLE, WRIF KR,

77



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.1

1.2 SEES TV
1.2.1  MG9R 4% 7] S JER
1.2.1.1 SEEEhY)

1% FSPFL BRI A MENE /N (IR 48, 6~8fFHE (1
#18~22¢9) .

1212 #flES55A

SEIG N HifEE R (DL)LEARE30 kgit,
£ 8 40.05 g/kg BW) 1154 (0.25 g/lkg BW) . 10f% (0.5
g/kg BW) F130f% (1.5 ghkg BW) 43 xR AMIG. <
EFIEA I, 12,
1.2.1.3 FEMITIE

SEYG 23 BIFREURE f£0.50. 1.00. 3.00 g, F4lii%
IKBCHIEL20 MLAIFER, 43 MK, . s =AM
HYIREB L. WTE S = A R IER = KE, DA
AN LI KIABEN G482 AU 4L, FEH12 A,
H¥EB S T2, AR R A S s 42,
HEAERE R VU . KR AL IRTE B 2K .

1.2.2 /NRIRRBVARAS RNV G2 BHIE FERG )

SIS SE R AT S AR B EN, FH2% (viv) 43E
2L B MG A 5690.2 mLEENY), SRS E Ao Ja AL B
HRESE, HEE Tz N ER20% (viv) 4RE4T 40

(20 pUBERD TS 24/ NBF I 5 A i e S JEL P —
R, 13F51ME.

1.2.3  ConAifs 31/ BRI 4 A e (MTT
)

TP EEL T 3R B S+ ey T L 8 2 R FL N 24 5L,
ReFEtp, A4L1mL, —fL75ukConA W (AHT-7.5
pg/mb) , FH—FLAERRHR, E5% COz, 37 CHiFE72h.
L IR G4/, LR ZE FIERO. 7 mL, IO 7 mL
TCMLIERPMI 164055759, RIS INAMTT (5 mg/mL) 50
ul/fL, 4keEiiRan, BRENR A, BALMAImMLE A
B, WRFTVRA], MR EShEIAME, 2T 96fLR IRk
B, EANLATATRE,  LAS70 nmP K I5E s FEAH
1.2.4 NKAIMIEPEN & (LDHZ)

N L P 0+ EA 529 4x 10°S/mL ¥ YAC-1
HIZ LRI KN4 25100 pl (REEEE50:1) , I AUZY
96 LG TR HOAH A 1 SRR FECAL AR 4 i FH B TR %5
100 pl, AR s R TBFLINEE A AI1% NPao 100
pls EIRE IR —=PE S, 137 'C. 5% CO55744
HERFRA/NES, SR IEHE96FLITFRAR L1500 rpmEs 055
B, AEFLIRER 135100 pL BT 96 FLES 7/t 1, RIS
ALDHE BT 100 pL, M350, #fLIIAL mol/L
HCI 30 uL, 7ERFIR{X492 nmAbil &5t 25 8.

1.3 S HARS T
FHSPSS 10.08 - AT G H o0 AT, 45 R A {E+

78

PrtEZEIE A
2 ZR5THE

2.1 ZhYseiR
211 SEAE BT /N BAR EL 2
Fiika = PU il PO AN R N N D} 2 TP A @it F- N SV
HIARL, WA AL NS EH W2,
1 EEERFIINERAERRME (FIHE, n=12)

Table 1 Influence of complex probiotics on mice weight

il AEAR o VELYES WE
287

(gkgBW) E/g HhZlg Z/g Ig
AL 0.00 20.00+1.20 30.8043.10/35.1044:00 15:1043.70
f&#12 025 20.0021.20 29.5042.40 34.10+2.60 14.1043.10
FHZE 050 20.00+1.10 29.5041.50 33.70+1.70 13.7042.30
&R E 150/ 19.90-+1.20 30.00+1.50 34:50+1.80 14.60+2.30

F1& 0.02 0.91 0.62 0.54
P1E >0.05 >0.05 >0.05 >0.05

2 mERAFINRAEENEME (B1I#E1, n=12)

Table 2 Influence of complex probiotics on mice weight

sl el Atk Pk 2437 WE
(gkgBW) = /g Z/g REZly Iy

sTAZE . 0.000 20.801.00 30.40+2.40 34.7042.80 13.9043.20
&% 025 20.70%1.00 29.80+1.2034.1022.10 13.40+2.10
FHZ . 050 20.70+1.00 28.90+1.50 33.30+1.60 12.60+1.60
ZRZE 150 20.7040.90 29.60+1.70 33.80-+1.80 13.10+2.20

F{a 0.01 143 0.88 0.68

P{& >0.05 >0.05 >0.05 >0.05
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Table 3 Influence of complex probiotics on thymus & spleen

weight of mice

F2  MMEMRE MR E
28 3 PA&
(gkg BW) tba/(mg/g) HeAE/(mglg)
A 000  4.46+0.74 3.9640.64
®FE 025  4.284058 >0.05 3.8040.67 >0.05
THE 050 4.5340.78 >0.05 3.8440.72 >0.05
Sk 150 4.1740.61 >0.05 3.9840.37 >0.05
Fi& 0.70(P>0.05) 0.27(P>0.05)
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Table 4 Influence of complex probiotics on delayed

hypersensitivity of mice

s 51 #el W R_S63E P{&
(gkgBW) /A Bmm (5T ark)
TR 0.00 12 0.4640.17
®HZ 025 12 0.4940.18 >0.05
FHE 050 12 0.6020.16 >0.05
AfE 150 12 0.6440.18 <0.05
Fia 3.02(P<0.05)
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Table 5 Influence of complex probiotics on conversion reaction

of mice splenic lymphocyte

a3 il A/ E XF P1E
(gkgBW) /R 218 (5348 a1k
B8 48 0.00 12 0.4640.06
&7 & 0.25 12 0.48+0.04 >0.05
ik 2 0.50 12 0.5020.06 >0.05
E bk 1.50 12 0.52640.03 <0.05
F1& 2.84(P<0.05)
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Table 6 Influence of complex probiotics on NK cells activity of

mice
3 Zillk-a NK#fe  NK#ajo & PA&
(GkgBW) EM/6  PEABRIE  (5atREat)

AR 000  811+.73  0.2940.03
&F& 025  8.1622.08  0.2920.04 >0.05
PHE 050 12044278 0.3530.04 <0.01
HFE 150 11174213 0.3420.03 <0.01

F1a 9.14(P<0.01)
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