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Scid3, A-7T-A-16, 1994
Taxonomic study of the Lactobacillus acidophilus group , with
recoginition of Lactobacillus ge]]inarmﬁ sp. nov. and Lactobacillus
Johnsonii sp.nov. and synonymy of ILactobacillus acidphilus group
A3(Johnson et al.1980)with the type strain of Lactobacillus amylovorus
(Nakamura 1981)
Food microorganisms-health benefits, safety evaluation and trains with
documented history of use in foods : Mogensen G, Salminen S, 0’ Brien ],
Ouwehand A, Holzapfel W, Shortt C, Fonden R, Miller GD, Donohue D, Playne
M, Crittenden R, Bianchi-salvadori B, Zink R, IDF Bulletin 377, 10-19,
2002 ' '
Eingruppierung biologischer agenzien: Bakterien. : Berufsgenossenschaft
der chemischen Industrie. BG Chemie Merkblatt B 006, 8/98 ZH 1/346
Probiotic lactic acid bacteria (Lactobacillus acidophilus HNO1T ,
Lactobacillus rhamnosus HNOOL and Bifidobacterium lactis HNO19)have no
adverse effects on the health of mice : Shu Q, Zhou JS, Rutherfurd KJ,
Birtles MJ, Prasad J, Gopal PK, Gill HS. Int Dairy J 9, 831-836, 1999
Effects of intrajejunal perfusion and chronic ingestion of Lactobacillus
Johnsonii strain Lal on serum concentrations and jejunal secretions of
immunoglobulins and serum proteins in healthy humans. : Marteau P, Vaerman
JP, Dehennin JP, Bord S, Brassart D, Pochart P, Desjeux JF, Rambaud JC.
Gastroenterol Clin Biol 21, 293-298, 1997 :
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Review of the toxicologic properties of medium-chain triglycerides :

“Traul K A, Driedger A, IngleD. L., Nakhasp D. . Food & Chemical

Toxicology (Review) 38, 79-98, 2000

Effects of dietary medium-chain triacylglycerols on serum lipoproteins
and biochemical parameters in healty men : Nosaka N., Kasai M., Nakamura
M., Takahashi I, Itakura M., Takeuchi H., T Aovama, Tsuji K., Okazaki
M., Kondo K . Bioscience, Biotechnology, and Biochemistry 66, 17131718
2002

MLCT (FhEENENGEE - REHPERFEE TV VEn-)) OB, MEIeE. e
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 99-105. 2002

Eifects of Ingestion of Margarine Containing Medium-Chain Triacylglye-

erols for 4 Weeks on-Blood Parameters and Postprandial Thermogenesis :
Nosaka N., Suzuki Y., Maki H, Haruna H., Ohara A., Kasai M..Tsuji H .
Aovama T., Okazaki M., Kondo K. . Journal of Oieo Science
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Effects of Margarine Containing Medium—Chain Triacylglvcerols on Bbdy

Faf Reduction in Humans. : Nosaka N., Maki H., Suzuki Y., Haruna H., Ohara
A, Kasai M, Tsuji H., Aoyama T., Okazaki M. Igarashi 0., and Kondo K
Journal of Atherosclerosis and Thrombosis '

Dietary Medium—chain Triacylglycerols Suppress Accumulation of Body Fat

Compared in a Double-blind Controlled Trial in Healthy Men and Women :

Tsuji H., Kasai M., Takeuchi H., Nakamura M., Okazaki M and Kondo K

The Journal of Nutrition 131:2853-2859 (2001)

Effect of dietary medium and long-chain triacylglycerols (MLCT) on
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accumulation of body fat in healthy humans : Kasai M., Nosaka N., Maki H.,

Negishi S., Aovama T., Nakamura M., Suzuki Y., Tseji H, Uto H., Okazaki

M. and Kondo K. Asia Pacific Journal of Clinical Nutrition
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