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The Effects of Fermented Soymilk on Human Gut Microflora and
Blood Lipids
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The objective of this study was to investigate the effects of fermented soymilk on
human gut microflora and blood lipids. In section one, a cross-over clinical and
self-controlled study was performed, in which 26 subjects (21-26 years of age) were
randomly divided into two groups. The subjects in the YuSoy group (n = 13) drank
fermented soymilk in the first experimental period, while the subjects in the SoyYu
group (n = 13) drank soymilk in the first experimental period. Each subject consumed
500 mL of soy drink a day. After two weeks, in the period of fermented



soymilk-drinking, the ratios of Bifidobacterium spp. to total anerobic organisms and
Lactobacillus spp. to total anerobic organisms significantly increased when compared
to those in the soymilk-drinking period (p < 0.05). The population of Clostridium
perfringens significantly decreased when compared to those in the soymilk-drinking
period (p < 0.05). In section two, a 6-wk clinical and self-controlled study was
performed, in which 18 subjects (20-55 years of age) consumed 500 mL of fermented
soymilk a day. Blood samples were collected. Blood lipids and antioxidative indexes
were measured. After fermented soymilk consumption, the concentration of
LDL-cholesterol significantly decreased (p < 0.05), and the concentration of
triglycerides in those whose > 160 mg/dL significantly decreased (p < 0.05), and the
concentration of HDL-cholesterol in those whose < 40 mg/dL significantly increased
(p < 0.05). There was no difference in cholesterol. On the other hand, the
concentration of plasma total antioxidant status and glutathione of RBC significantly
increased (p < 0.05), while the superoxide dismutase activity significantly increased
(p < 0.05). There was no difference in catalase activity of RBC. The thiobarbuturic
acid reactive substrance (TBARS) significantly decreased, and the LDL-lag time
significantly increased (p < 0.05). These findings indicated that fermented soymilk
consumption significantly improved probiotic counts in the human gastrointestinal
tract in a two-week period, while the antioxidative condition was improved in a
six-week period.



