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Improving effect of a filtrate of soymilk fermented by lactic acid bacteria on
non-alcoholic steatohepatitis (NASH)
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A filtrate of soymilk fermented by 16 lactic acid bacteria has been
demonstrated to indicate several biological activities. In this study, five-week-old non-alcoholic
steatohepatitis (NASH) model mice were fed ad libitum with a high-fat diet supplemented with a
freeze-dried powder of the fermented filtrate for 4 weeks. As a result, liver weight, plasma TG
level, and NAFLD activity score in the experimental group were lower than that in the control group.

Since the suppression of lipid accumulation and infiltration of inflammatory cells were also
observed in the experimental group, it was suggested that the fermented filtrate indicated an
improving effect on lipid metabolism and NASH symptoms. In addition, it was found that the fermented

filtrate partially suppressed some expression level of lipid synthesis genes in hepatocytes and
that could be used as a prebiotic to improve gut microbiota.
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