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Immunoregulatory Effect of Laboratory Prepared Y ogurt containing c9, t11- Conjugated Linoleic Acid in Mice

WANG Xuan-lin* TAN Ying-xia® YU Cheng-yu* LI Su-bo* HE Min* LI Wei-jing® CHEN Bing-ging? YU Qun**
(1. Beijing Institute of Transfusion Medicine, Academy of Military Medica Sciences, Beijing 100850, China
2. College of Public Hedlth, Harbin Medica University, Harbin 150086, China)

Abstract A yogurt with ¢9, t11-conjugated linoleic acid (CLA) was prepared by adding suitable substrate and nutrientsto milk
for Lactobacillusfermentation. Milk fat was extracted and CL A was quantitatively determined by gas chromatography to design
the administration dosage and study the immunoregulatory function of CLA in mice. Resultsindicated that the administration of
CLA a adoseof 0.05g/kg bw d for 30 consecutive days could significantly enhance immunoregulatory function in mice. This
fact demonstrates an excellent immunoregulatory effect of CLA in mice.
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Fig.7 Gas chromatogram of yogurt with the addition of substrate

1 c9, t11-CLA
Table 1 Contents of total fat and c9, t11-CLA in whole milk and
yogurt with and without CLA

/(g/500mL) ¢9,t11-CLA/(mg/g )
135+ 0.72 1.06+ 0.25
125+ 0.87 5.43+ 0.70
141+ 1.25 104+ 0.73
17 1 98% c9,t11-CLA
c9,t11-CLA
0 1.31mg/g c9,t11-CLA
5.43mg/g c9,t11-
CLA 10.4 mg/g
22
221 c9t11-CLA (SRBC) DHT

2  DHT
Table 2 Determination of DHT in mice orally administered CLA-
containing yoghurt

Oh 24h 24h  Oh
/mm /mm /mm
10 1.952+ 0.0486 2.180+ 0.1133 0.2286+ 0.098
0.05g/(kg bw- d) 10 1.937+ 0.0545 2.262+ 0.0728 0.3256+ 0.057*
0.1g/(kg bw- d) 10 1.922+ 0.0506 2.310+ 0.1206 0.3873+ 0.1100**

X P 0.05 wx. P 001 5
2 c9,t11-CLA 0.05g/(kg bw- d)
(P 0.05) c9,t11-CLA 0.1
g/(kg bw- d)
(P 0.01)
222  c9t11-CLA (HCs0)
3 c9,t11-CLA 0.05g/(kg bw- d)

c9,t11-CLA 0.1g/(kg bw- d)

(P 0.01)
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3
Table 3 Determination of half hemolytic value in mice orally
administered CLA-containing yoghurt

HCSO
10 17.2+ 5.28
0.05g/(kg bw- d) 10 33.7+ 7.94%
0.1g/(kg bw- d) 10 37.9+ 7.95+*
P 0.01

223 cH11-CLA

4
Table 4 Determination of carbon expurgation in mice orally
administered CLA-containing yoghurt

10 5567+ 0.7746

0.05g/(kg bw- d) 10 6.62+ 0.9964*

0.1g/(kg bw- d) 10 6.82+ 0.7997*
.. P 0.051

4 c9,t11-CLA 0.05g/(kg bw- d)

c9,t11-CLA 0.1g/(kg bw- d)

(P 0.05)
224  c9t11-CLA

5
Table 5 Determination of peritoneal macrophage phagocytosis in
mice orally administered CLA-containing yoghurt towards chicken
red blood cells

1%

10 1.085+ 0.2403 57.8+ 7.51

0.05g/(kg bw- d) 10 1593+ 0.4937* 76.9+ 6.38++

0.1g/(kg bw- d) 10 1682+ 05716 814+ 3.84*
5 c9,t11-CLA 0.05g/(kg: d bw)

c9,t11-CLA 0.1g/(kg bw- d)

(P 0.05)
(P 0.01)
3
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