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Thesis title

Viability of Probiotic in Therapeutic Fermented Dairy Products During Storage

The study included resistance of probiotics bacteria in available and locally marketed
products represented by (Yoghurt Activia, Dairy Activia) and the laboratory produced
product for this study called (Yoghurt Basrah) for gut conditions such as (acidity and bile
salts) at concentrations and temperatures and for different incubations periods in vitro,
and study the resistance of probiotics bacteria in the products under study against
antibiotics and pathogenic bacteria. As well as studying of standards for blood (white
blood cells, red blood cells and lymphocytes) of experiments mice fed on fermented
dairy.




