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Abstract

Probiotics have been known for many beneficial health effects. They are intestinal
bacteria have numerous important functions such as produce various nutrients for their host and
prevent infections caused by intestinal pathogens. In this review, there are interests to find the
potential probiotic that can exhibit antioxidant properties along with health benefits. Oxidative
stress is the cause of various chronic human diseases. It is caused by increased activity of free
radicals through the oxidation process. The consumption of probiotics alone or foods
supplemented with probiotics may reduce oxidative damage. /n vitro and in vivo studies indicate
that probiotics exhibit antioxidant potential. Therefore, in recent years, finding safe natural
antioxidants from bio-resources to replace synthetic antioxidants has received a great deal of
attention. In this paper, the literature related to known antioxidant potential and antioxidant
mechanisms of probiotics and proposing future perspectives to conduct such studies has been

reviewed.
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A1397 1 Manadaugnssitueyyadaszvasgiunsdinsluladin

Twslulafin BN1INAADY drudildnagou 31984
L. delbrueckii subsp. bulgaricus CICC11842, Scavenging of hydroxyl radical, Reducing power assay, intracellular cell-free extracts, 10
L. plantarum CICC23108, E. durans CICC20431, DPPH assay
L. helveticus CICC22171, L. paracasei CICC22166,
S. thermophilus CICC6247, Leu. mesenteroides
CICC20714, E. faecium CICC20420, L. lactis
subsp. lactis CICC22259
L. brevis P68 Resistance to Hydrogen Peroxide, Glutathione Peroxidase Assay, cell 38
Hydroxyl Radical Scavenging Activity, DPPH assay,
Superoxide Dismutase (SOD) Assay
L. plantarum Ln4 DPPH assay, B-Carotene-bleaching assay cell-free supernatant 58
L. acidophilus, L. rhamnosus, L. casei DPPH assay freeze-dried bacterial cell 59
L. acidophilus PTCC 1643 FRAP assay whole cells, intracellular cell-free extracts 60
L. brevis LSe DPPH assay, Reducing power assay freeze-dried bacterial cell 61
L. plantarum MA2 Reducing activity assay, DPPH assay, Fe2+—chelating assay, supernatant, intact cell, cell-free extract 62
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nslulafn

A8n1smeang

drunldnagau

E. faecium BDU7

L. plantarum Kaé

Saccharomyces cerevisiae IFST062013

L. pentosus

Hydroxyl radical scavenging, Superoxide anion radical scavenging,

Assay of lipid peroxidation inhibition capacity,

Assay of mercapto content, SOD, and GSH-Px activity,

Detection of genes involved in antioxidation

DPPH assay

Resistance to hydrogen peroxide, DPPH assay,

Hydroxyl radical scavenging activity,

reducing power, Hydroxyl radical scavenging activity,

chelate ferrous ion, cytotoxicity assay, DPPH assay,

The scavenging activity of nitric oxide,

phosphomolybdenum method,

B-carotene-linoleate model system, ABTS assay

extrapolysaccharide

intact cell

yeast extracts

intact and cell lysates

63

64

65

66
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\ASDINUNENINISAN FonAndnel UsEn sUwuuNAnfauel Tnsluladn 91994
-Probiotic Antioxidant Blend BioVi LLC. , USA capsules, soft chews, Kluyveromyces marxianus B0399 67
BlOVl tablets
-Probiotic and Antioxidant
-Airborne® Plus Probiotic Reckitt Benckiser  gummies, tablets Bacillus coagulans 68
Gummies LLC., USA
g,&fflh . ) -Just Thrive Probiotic & DMS Natural capsules Bacillus Indicus HU36®, Bacillus coagulans (SC 208), 69
’——Il\[—e-\ Antioxidant Health LLC., USA Bacillus clausii (SC 109), Bacillus subtilis HU58
G °B| OT'X -Antioxidant Probiotic Modus3 LLC., capsules Lactobacillus, Bifidobacteria 70
USA
-Antioxidant Intense Chocolate  Smart Life chocolate Lactobacillus helveticus R0052, Bifidobacteria 71
SMQI’{'LI 3 + Probiotic Sampler Chocolate LLC,, longgum RO175
CHOCOLATE
USA
-Rochway Lychee Iced Tea Rochway beverage L. acidophilus, L. casei, L. planetarium, B. bifidum, 72

with Antioxidant Green Tea

Probiotic Formula

Laboratories Ltd,

Australia

L. bulgaris, L lactis, L. fermenti, Saccharomyces

boulardii, S. cerivisiae
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\ASINUNENIINTIAN FowanAuN UIEm sUwuUNAnfauel Twsluladin 81989
- Antioxidant Inner Beauty The Beauty Chef, beverage L. acidophilus, L. casei, L. plantarum, L. bulgaricus, 73
Boost Australia
L. fermanti, B. lactis, B. bifidum, S. cerevisiae
S K I NN -Youth Catalyst: Age Resist Skinn Cosmetics,  cosmetics Lactobacillus, Bifidobacteria 74
‘ Antioxidant + Probiotic Bio- USA

Essential Concentrate
-Dark Chocolate Probiotic with ~ The Nature’s chocolate Bacillus coagulans GBI-30 6086 75

@ NATURE'S BOUNTY.

2 Billion with Antioxidant

Vitamin E

Bounty Co., USA
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