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Beneficial effects of probiotics in human
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Abstract:

Aim of this study is introduce probiotic bacteria and exhibit their therapeutic function based
on invitro evidence clinical traial in human. Probiotics are live microbial food supplements or
components of bacteria, which have been shown to have beneficial effects on human health.
They are perceived to exert such effects by changing the composition of the gut microbiota.
Properties like shortening of diarrhea, Cancer prevention, immune modulation, cholesterol
reduction and relief of lactose intolerance symptoms. Current days consumer pay attention to
their health effects and probiotic products are widely produce. So food industries and research
institute try to identify new strains and prove their therapeutic function in order be successful

in marketing competition.
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