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The State of the Art on the Mechanisms of Lactic
Acid Bacteria in Reducing Cholesterol

JU Ning' WANG Xiao-Lan® LIZe' JINYe'

(1. Inner Mongolia Agricultural University, Hohhot, Inner Mongolia 010018, China)
(2. Inner Mongolia University of Technology, Hohhot, Inner Mongolia 010051, China)

Abstract: This paper reviewed the research progression in lactic acid bacteria which can reduce the choles-
terol in vivo and in vitro. It also approached the function and the mechanism of lactic acid bacteria in de-
creasing serum cholesterol, proposed some problems existing in the research. All these will be useful to the
exploitation and utilization of lactic acid bacteria.
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