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* Conclusion

Regarding the many proven positive effects probiotics demonstrate, it is necessary to
stress out the benefit of their frequent consumption. Consumer awareness of the
influence of the food to the health has made the idea of functional food. Inclusion of
carefully selected probiotic strains, along with application of good manufacturi
in food production, generates a whole variety of “probiotic functional foods
non-dairy products, some of which already available on the market




