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Abstract
Probiotic products have been shown powerful benefit such as treated unequal gastrointestinal and excretory system,
improved the function of immune system and reduced blood cholesterol and others. However, most of these products are
produced from milk or milk substitution, which affect to milk allergy consumers. Therefore, non-diary probiotic products would be
solved this problem and could be high demand in the future for vegetarian. Nevertheless, most of Thai consumers still lack
the profit knowledge and safety of non-diary probiotic product. Therefore, this article was to describe the benefit of the product
on health, microorganism, non-diary probiotic products development, limitation and future application.
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Lactobacillus species Bifidobacterium species Others

L. acidophilus B. adolescentis Bacillus cereus

L. amylovorus B. anonalis Clostridium botyricum

L. brevis B. breve Enterococcus faecalis

L. casei B. bifidum Enterococcus faecium

L. caseisp.rhamnosus B. infantis Escherichia coli

L. crispatus B. lactis Lactococcuslactissp.cremoriss

L. delbrueckiisp.bulgaricus B. longum Lactococcuslactissp.lactis

L. fermentum Leuconostocmesenteroidessp.dextranicum
L. gasseri Pedliococcusacidilactis

L. helveticus Propionibacteriumfreudenrecchii

L. johnsonii Saccharomyces boulardii

L. lactis Streptococcus salvariussp.thermophilus
L. paracasei

L. plantarum

L. reuteri

#1111: Prado et al. (2008)
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