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Evaluation on the alleviating alcoholism and protecting liver effect of red sour soup by enhanced
fermentation with mixed lactic acid bacteria
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Abstract: In order to enhance the efficacy of alleviating alcoholism and protecting liver of red sour soup, the semi-finished product of red sour soup was
fermented with mixed lactic acid bacterium strains screened by determining ethanol resistance and ethanol degradation ability. The efficacy of allevi-
ating alcoholism and protecting liver was evaluated by gavage mice with low-dose (5 ml/kg) and high-dose (15 ml/kg) mixed bacteria enhanced fer-
mented red sour soup. The results showed that Lactiplantibacillus plantarum LP and Lactobacillus paracasei H2 were screened and mixed in a ratio of
1:1 to enhance red sour soup fermentation. After the mice were gavaged with different doses of mixed bacteria enhanced fermented red sour soup, it was
found that compared with the model group, the sober time of mice in each dose group was extremely significantly shortened (P<<0.01). In the high-
dose group, the activity of alcohol dehydrogenase (ADH) in the liver was extremely significantly increased by 101.53% (P<<0.01), and the activity of
aspartate aminotransferase (AST) in the serum was extremely significantly decreased by 56.88% (P<<0.01). The liver index of mice in low-dose group
was extremely significantly decreased (P<<0.01). The activity of superoxide dismutase (SOD) in the liver of mice in low-dose and high-dose groups
was extremely significantly increased by 9.52% and 23.17%, respectively (P<<0.01), and the contents of malondialdehyde (MDA) and triglyceride (TG)
were extremely significantly decreased by 21.58%, 28.31% and 55.69%, 67.60%, respectively (P<<0.01). The liver lesions induced by alcohol in each
dose group were alleviated, and the liver repair effect in the high-dose group was optimal. To sum up, the fermented red sour soup enhanced with mixed
bacteria played a role in relieving alcoholism and protecting liver by activating ADH, enhancing anti-oxidation and regulating lipid metabolism.
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Fig. 3 Effect of fermented red sour soup enhanced with mixed bacteria
on the activities of alcohol dehydrogenase in mouse liver
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Fig. 5 Effect of fermented red sour soup enhanced with mixed
bacteria on superoxide dismutase (a), malondialdehyde
(b) and triglyceride (c) contents in mouse liver
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