Susu Fermentas: Padat
Produk Probiotik Baru

Probiotic Fermented Milk
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Susu fermentasi kering dibuat  dengan
mengaplikasikan  beberapa komponen, yaitu total
padatan susu sapi segar, starter, dan gula.

Keunggulan:

- Susu fermentast dart susu sapn yang mennlika
konsistenst padat serapa tahn sedikit gunh dan
Ii(lﬂk trl'llllll 1RSI,

- Mengandung bakten probiotnk (Lactobacillus
plantarum, Lactobacillus casei, Bilidobactenmn
longum).

- Probiotiknya tahan disimpan pada suhn kamar
selmna 7 han, dan pada refrigerator selama 20-21
han.

Manbaat

- Menckan bakten merugikan dalam nsus,

- Dapat dibuat dan susu sapi, dimtroduks:
starter bakier asam lakta |Jrnhiulik dan
dimodilikast Javor.

- Dapat diproduksi dalam skala rumah tangga
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The dried fermented nulk is prepared by
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solids of lresh cow’s qulk, starter, and sugar,

The advantage of probiotic fermented nulk
are: (1) fennented nulk from dary cows 1s
delictons, not oo sour, solid form resembling a
toft, and (2} nch of probotic  bacteria
(Lactobacillus - planiarmm,  Lactobacillus  cases,
Bilidobacterium longum) wihieh can be stored For
7 damvs at room temperature, and in  the
refngerator for 20-21 days.

The benelits of probiotic fermented nulk ave:
(1) reduced harmful bactena i the gut, (2) can be
made from cow’s mulk, added with a stanter of
probwoie Jactie actd  bacterta and  bactena
modifing Havor, and (3) it can be produced at
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