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Comment on Traditional fermented fish harbors bacteria with potent probiotic and anticancer
properties

Dear Editor-in-chief,
We were interested to read the article entitled “Traditional fer-

mented fish harbors bacteria with potent probiotic and anticancer
properties” by Sambanduram Samarjit Singh et al. in 2018, Biocatalysis
and Agricultural Biotechnology, 15, 283–290 (Singh et al., 2018). The
authors are being acknowledged for their valued research on the pro-
biotics and functional foods. We think there is a deficiency in the text of
the article that should be noticed.

In the sections of “2.3. Gastric acid tolerance and 2.4. Bile salt tol-
erance” the authors expressed “Fourty well grown acid tolerant isolates
were inoculated in MRS broth (5ml) and incubated overnight and the

pellets were collected by centrifugation. Further the pellets were mixed
with MRS broth supplemented with simulated gastric juice” and
“Fourty well grown acid tolerant isolates were grown in MRS broth,
pellets were collected by centrifugation and the tolerance of bacterial
isolates to bile salts was assayed in 10ml sterile MRS broth containing
with 0.3% bile salts”, which they have examined isolated bacteria
under simulated gastric and intestinal conditions separately. These
methods don’t illustrate the real passage of gastrointestinal (GI) tract.
So, for evaluation of probiotics viability in GI conditions, probiotic
bacteria must be put in gastric and intestinal media respectively (See
Fig. 1) (Ansari et al., 2017; Ghasemnezhad et al., 2017; Ghorbani-

Fig. 1. The example diagram of the experimental method of survival of probiotic bacteria following sequential incubation in simulated gastric and intestinal liquid.
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Choboghlo et al., 2015; Krasaekoopt et al., 2004; Pourjafar et al., 2016;
Sultana et al., 2000).
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