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Figure 3. Blood sugar levels of mice fed with different doses of Lactobacillus rhamnosus inoculated into milk
Different lowercase letters indicate a significant difference (P <0.05) in the samples in one group.
Different uppercase letters indicate a significant difference (P <0.05) in the samples in the corresponding treatments
in different groups.
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ABSTRACT

ARTICLE INFO

The aim of the present study was to evaluate the viability of
Lactobacillus rhamnosus IBRC-M 10754 in milk as a probiotic in cold
storage and to evaluate its anti-diabetic effects. After bacterial culture in
MRS medium and addition to milk, treatments containing 10°, 108 and 10°
cfu / ml of probiotic milk were prepared. Bacterial viability was
performed for 5 days by sequential dilution and extensive culture in three
replicates. Then, gavage containing probiotic-containing milk to Balb/C
male rats that were infected with Streptozotocin was compared with anti-
diabetic rats fed L. rhamnosus milk by measuring their blood glucose and
weight. The results showed that the highest number of live bacteria in
milk at 4C° ,belonged to the first day of storage and there was no
significant difference from the second day until the end of storage period.
Overall, the bacterial population in milk decreased significantly (p<0.05)
over time. Addition of 10° cfu/ml primary inoculum showed that at the
end of the fifth day the bacterial population in the milk was as high as that
in the probiotic milk by the end of the cold storage. Mice weighing
showed that the weight of control rats increased during the storage period,
but diabetic rats decreased during this time. Milk with Lactobacillus
inoculated in diabetic rats at different doses of inoculation resulted in a
significant (P <0.05) decrease in blood glucose during their 21-day
storage period. The decline of the fourteenth day of feeding probiotics is
more evident.
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