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Classification of Biological Agents Bacteria BG Chemie Guideline B 006e
7/99 BGI 633e

The Effect of Exogenous Administration of Lactobacillus reuteri R2LC and Oat
Fiber on Acetic Acid-Induced Colitis in the Rat Scandinavian Journal of
Gastroenterology 28:155-162(1993)

Effect of fermented oatmeal soup on the cholesterol level and the
Lactobacillus colonization of rat intestinal mucosa: Antonie van Leeuwenhoek
61:167-173(1992)

Cholesterol lowering in pigs through enhanced bacterial bile salt
hydrolase activity British Journal of Neutrition 79 185-194(1998)
Safety and Tolerance of Lactobacillus reuteri in Healthy Adult Male Subjects
Microbial Ecology in Health and Disease Vol 8, 41-50, 1995

(2003)

(2003)

Safety and possible antibiarrhoeal effect of the probiotic Lactobacillus
reuteri (L. reuteri) after oral administration to neonates Clinical Nutrition
Vol .20, suppl 363 abstract 216, 2001

Safety of industrial lactic acid bacteria Journal of Biotechnology, 68
171-178, 1999
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Effects on the human serum lipoprotein profile of B -glucan, soy protein, and
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Reduction by Phytate-reduced Soybean [ -Conglycinin of Plasma Triglyceride
Level of Young and Adult Rats Biosci. Biotechnol. Biochem.65,1071-1075(2001)

[3_

Dietary Treatment for Familial Hypercholesterolemia Differential Effects of
Dietary Soy Protein According to The Apolipoprotein E Phenotypes Am. J. Cli.
Nutr. 53, 1191-1196 1991
Calcium, Magnesium, and Phosphate Balnces During Very Low Calorie Diets of
Soy or Collagen Protein in Obese Men : Comparison to Total Fasting Am. J.
Cli. Nutr. 40, 14-25 1984
Cholesterol-Lowering and HDL-Raising Properties of Lecithinated Soy
Proteins Ann. Nutr. Metab. 29, 348-357 1985
Long-term Intake of Soy Protein Improves Blood Lipid Profiles and Increases
Mononuclear Cell Low-density-lipoprotein receptor messenger RNA in
Hypercholesterolemic, Postmenopausal Women Am. J. Cli. Nutr. 68, 545-551
1998
Investigation of the IgE-binding Protein in Soybeans by Immunoblotting with



the Sera of the Soybean-sensitive Patients with Atopic Dermatitis J. Nutr.
Sci. Vitaminol. 37, 555-565 1991

a -Submit of [ -Conglycinin,an Allergenic Protein Recognized by IgE
Antibodies of Soybean-sensitive Patients with Atopic Dermatitis:
Biosci .Biotech.Biochem.,59(5),831-833,1995
Mapping and mutational analysis of the IgE-binding epitopes on Ara h 1, a
legume vicilin protein and a major allergen in peanut hypersensitivity:
Eur.J.Biochem. ,245,334-339(1997)
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