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Fig. 1. Market value of Dairy Products retail market, South Korea
(Mintel, 2012c)
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Fig. 2. Market Segmentation by value, Yogurt, South Korea,
2010 (Mintel, 2012c)
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Fig. 3. Company Market Share by Value, Yogurt (retail), South
Korea, 2010 (Mintel, 2012c)
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Fig. 4. Top ten functional claims, spoonable & soy yogurt &
chilled desserts, Global (Mintel, 2012a)
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Table 1. List of domestic major fermemted milk and component
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Table 2. Fermented products and therapeutic significance

Clinical condition/symptoms

Health benefit of fermented products

Reference

Lactose maldigestion

* Viable yoghurt well tolerated by lactose-
deficient subjects, L. acidophilus aids lactose
digestion

(Morley, 1979)
(Gilliland, 1989)
(Kim and Gilliland, 1983)

* Manifested by the presence of breath hydrogen
derived from fermentation of the lactose in
the large intestine, abdominal pain, meteorism,
bloating, flatulence and diarrhea.

The presence of bacterial beta-galactosidase
in the viable yoghurt culture

Hepatic encephalopathy

* A neurological disorder where Detoxification
of ammonia produced in the intestine is
impaired in patients with liver failure.

Alteration of the intestinal microflora

A decrease in faecal urease, a lowering of
blood ammonia and clinical improvement
when treated individually with L. acidophilus,
Lactobacillus GG, and E. faeciuim SF68

(Macbeth et al, 1965)
(Kavasnikov and Sodenko, 1967)
(Read et al, 1966)

(Loguercio et al, 1987)

Side effects of radiotherapy

* Radiotherapy alters the intestinal microflora,

Treatment with fermented milk containing

(Salminen et al, 1993)

vascular permeability of the mucosa and NCFB 1748 significantly decrease pelvic | (Kansal, 2001)
intestinal motility. radiotherapy associated diarthea
Tumor or defective immune system e Lactobacilli and their metabolic products | (Kansal, 2001)

modify both the immune responses and
antitumor activities

Enhanced mainly by activating macrophage
functions and increasing the activity of natural
killer cells and T=cells, maintenance of normal
intestinal flora

(VamAm and Sutherland, 1994)
(Anand et al, 1985)

Help removal of dietary procarcinogens

(Benno et al, 1984)

High serum cholesterol levels

L. acidophilus strains and some bifidobacteria
species lower cholesterol

(Mann and Spoerry, 1974)
(Gilliland, 1985)

(Gilliland, 1989)

(Walker and Gilliland, 1993)
(Hosono and Tono-Oka, 1995)
(Gplal et al, 1998)

(Marshall, 1996)

(Usman and Hosono, 2000)
(Gupta and Prabhu, 2004)

Renal malfunction

Effect of fermented milk product on cholesterol

metabolizing enzyme systems in liver

* Promotion of excretion of cholesterol through
feces

* Inhibition of cholesterol adsorption by the
binding of cholesterol to cells of LAB

» The promotion of excretion by binding of
bile salts to lactic acid bacterial cells

* Bifidobacterium spp.; Lactobacillus acidophihis

* Reduce level of toxic amines

ZF& : Shiby & Mishra(2012)
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