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1 000 «Kimuunka nMMmyHHOM guetonorun «mmyHoxesnc», Mocksa, Poccus
2 HayuHo-uccyienoBaTesibCkuii MHCTUTYT muTanust Pecriyoimku Kopesi, Ceyi, Pecriy6imika Kopest

Koneunsie mpomykTel ramkupoBanus (KIII, Advanced glycation end products
AGEs/AGE) — 3T0 60s1bI110€ ¥ pa3HOPOTHOE CEMENCTBO OEJIKOB, JIMTIUAOB U HY-
KJIEMHOBBIX KMCJIOT, MOOM(ULMPOBAHHBIX CaxXapoM, KOTOpbIe CBS3aHbI C MHO-
’KeCTBOM BO3PACTHBIX 3a00/IeBaHMIA, BKJIIOUAs CaxapHbIM I1abeT, aTepoCK/Iepos,
XPOHUUYECKYIO OOCTPYKTUBHYIO O0JIe3Hb JIETKUX, O0/Ie3Hb AJblireiimepa, OHKO-
renes u ap. [1-5].

B HayuHo-1cciemoBaTelbCKOM MHCTUTYTe nuTaHusi Pecnybauku Kopest 6bummi
oTOOpaHbl M pa3paboTaHbl Cleluaan3upoBaHHbie poomoTuku u3 700 Tuos
MOJIOUHOKMCJIBIX OGaKTepui, MOJYYEHHbIX M3 TPAIULIMOHHBIX KOPEMCKUX Ipo-
IYKTOB — KBAIlIEHO KaIyCThl (KMMYM) M COEBOTO cOoyca — C OOHApysKeHMEM
saddextuBHOCTU TIpU pasyiokeHnn AGE-npogykToB. imeHTudukams u aHaams
IITAMMOB ITPOBOAMJICSI METOIOM 16S-CeKBeHMpPOBaHMsI, UCIIOIb30BaH OMOXMMU-
yeckuit anaaus (API 50CHB), usyuenn! pepmenTarnBHbie cBoiicTBa (API Zym),
MMPOAHAIM3MPOBAHbI YTUIM3MPOBaHHbIE THUIeBble MHTpenyeHThl (DB). B manb-
HeJlIlIeM IMPOBOAMIACh CeJIEKIMS MOAXOAMAIINX IITaMMOB. B pesyibrare GbLI I0-
JTyYeH U 3araTeHTOBaH akTuBHbIN mTaMM Lactococcus lactis KF140, crioco6HbIi
3HaunTtenbHO pasnarath KIII' (Park Ho Young et al., 2018).

B nBOITHOM cjIernoM paHIOMM3MPOBAHHOM MCCI€IOBAaHUM HA 3IOPOBBIX JOOPO-
BOJIbIIAX MMOKa3aHO, YTO JAHHBIM MPOOMOTUUECKUIA IIITAMM CHIKAeT YPOBEHb
KapOOKCUMMETM/IIM3MHA B KPOBM — OIHOTO M3 CaMbIX MOIIHBIX ITPOOKCUIaH-
toB AGEs — Ha 90% (P < 0,001) mocsie 26 nHeu npueMa Ha (oHe Harpy-
304HOM ChIpHOV aueThl «Ilapmesan». OOGHapykeHa CIOCOOHOCTh JAaHHOTO
mramma cHuskatb ypoBHu AJIT (P < 0,001), xonecrepun-JITTHIT (P < 0,01),
a TaKyke YPOBHM IJIMKMPOBAaHHOIO remorio6una ¢ 5,0% mo 4,7 % u ACT c 19,1
1o 15,4 EJl/n coorBercTBeHHO. OfMH 13 MEXaHM3MOB BJIMSHMS IIITAMMA Ha YPO-
BeHb KapOOKCUMEeTU/IJIM3MHA CBSI3aH C aKTUBHOCTBIO (pepmeHTa [-/1akTO311a3a,
YTO IIOKa3aHO B 3KkcrnepumeHTax in vitro. [lomumo storo, BBemenne KF-140
M3MEHMJIO YMCIEHHOCTD 11 KUIIIeYHbIX MUKPOOOB Ha YpOBHE BUAOB. JlaHHBIN
MPOOMOTUYECKUM IIITAMM BXOOUT B COCTAB KOMMeEpUYECKUX OMOIOTUYECKM aK-
TUBHBIX JOOABOK.

Takum obpasom, mramm Lactococcus lactis KF140, Hapsimy ¢ Koppekiyen Mu-
KpPOOMOTBI, pacCMaTpMBaeTCs KaK MepPCHeKTVBHAs CyOCTaHUMS IJISI CHUKEHUS
HakorieHnst AGE-TIpomyKToB ¥ COOTBETCTBEHHO KaK OfVH U3 ()aKTOPOB MPeoT-
BpallleHNsT pa3BUTHSI BO3PACT-aCCOLMMPOBAHHbBIX 3a00JIEBaHMIA ¥ OKCUIATUBHO-
ro CTpecca Mpy XPOHMUECKOM BOCITaIeHUN.
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Advanced glycation end products (AGEs/AGE) are represented by a large
heterogeneous family of sugar-modified proteins, lipids, and nucleic acids
associated with numerous age-related diseases including diabetes mellitus,
atherosclerosis, chronic obstructive pulmonary disease, Alzheimer's disease,
oncogenesis, etc [1-5].

Atthe Nutrition Research Institute of the Republic of Korea, specialised probiotics
were selected and developed from 700 types of lactic acid bacteria derived from
traditional Korean foods: sauerkraut (KimChi) and soy sauce; with detection of
efficacy in the degradation of AGE foods. Strains were identified and analysed
by 16S sequencing, biochemical analysis (API 50CHB) was used, enzymatic
properties were studied (API Zym), and utilized food ingredients (DB) were
analysed. Subsequently, selection of suitable strains was carried out. As a result,
an active strain of Lactococcus lactis KF140 capable of significantly degrading
CPG was obtained and patented (Park Ho Young et al., 2018).

In a double-blind randomised study on healthy volunteers, this probiotic strain
was shown to reduce blood levels of carboxymethyllysine, one of the most potent
pro-oxidants of AGEs, by 90% (P < 0.001) after 26 days of supplementation with
a Parmesan cheese loading diet. The strain was also found to reduce ALT (P <
0.001), LDL-cholesterol (P < 0.01), and glycated haemoglobin levels from 5.0% to
4.7% and AST levels from 19.1 to 15.4 U/L, respectively. One of the mechanisms
of the strain's effect on carboxymethyllysine levels was related to the activity
of the enzyme [3-lactosidase, as shown in in vitro experiments. In addition, the
administration of KF-140 altered the abundance of 11 intestinal microbes at the
species level. This probiotic strain is included in commercial dietary supplements.
Thus, Lactococcus lactis strain KF140, along with correction of the microbiota,
is considered as a promising substance to reduce the accumulation of AGE-
products and, accordingly, as one of the factors in preventing the development of
age-associated diseases and oxidative stress in chronic inflammation.
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