World Academy of Science, Engineering and Technology
International Journal of Nutrition and Food Engineering
Vol:9, No:03, 2015

Bifidobacterium lactis Fermented Milk Was Not Effective to Eradication of
Helicobacter Pylori Infection: A Prospective, Randomized, Double-Blind,
Controlled Study

Authors : R. C. Barbuti, M. N. Oliveira, N. P. Perina, C. Haro, P. Bosch, C. S. Bogsan, J. N. Eisig, T. Navarro-Rodriguez
Abstract : Background: The management of Helicobacter pylori (H. pylori) eradication is still a matter of discussion, full
effectiveness is rarely achieved and it has many adverse effects. Probiotics are believed to have a role in eradicating and
possibly preventing H. pylori infection as an adjunctive treatment. The present clinical study was undertaken to see the efficacy
of a specially designed fermented milk product containing Bifidobacterium lactis B420 on the eradication of H. pylori infection
in a prospective, randomized, double-blind, controlled study in humans. Method: Four test products were specially designed
fermented milks, counts of viable cells in all products were 1010 Log CFU. 100 mL-1 for Bifidobacterium lactis-Bifidobacterium
species 420, and 1011 Log CFU. 100 mL-1 for Streptococcus thermophiles were administered to subjects infected with H.
pylori with a previous diagnosis of functional dyspepsia according to the Rome III criteria in a prospective, randomized, double-
blind, placebo-controlled study in humans. Results: After FM supplementation, not all subjects showed a reduction in H. pylori
colonization. Conclusion: Bifidobacterium lactis B420, administered twice a day for 90 days did not show an increase in H.
pylori eradication effectiveness in Brazilian patients with functional dyspepsia.
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