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he association of probiotics and prebiotics (synbiotic) has been related to an improvement of the resistance, cellular viability

and cholesterol removal ability. However, this effect depends on the probiotic strain and prebiotic source used. The aim of
this study was to verify the effect of different concentrations of inulin on the cholesterol removal by Enterococcus faecium CRL 183
and Lactobacillus helveticus 416. The strains were compared in terms of their cholesterol removal capability in culture medium
containing 0% (control), 1%, 2%, 3%, 4%, 5% and 6% inulin GR. The medium was inocullated with probiotic bacteria (1%), and
incubated anaerobically at 37°C for 24 h. The cholesterol level was determined by o-phthalaldehyde colorimetric method. In
the absence of inulin, the strain of Enterococcus faecium CRL 183 was able to reduce the cholesterol added to culture medium
in 58,56%. The prebiotic addition increased the cholesterol reduction in vitro (p<0.05), and the best results were obtained with
inulin 5%. The cholesterol reduction by Lactobacillus helveticus 416 ranged from 12.30% to 17.23% and the supplementation with
inulin did not significantly affect the results. In conclusion, this study indicate that association of inulin and Enterococcus faecium
CRL 183 enhance the cholesterol removal in vitro and could be used to develop a symbiotic product with cholesterol-lowering properties.
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