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Creation of probiotic drink yoghurt for artificial dialysis patients
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I studied for 2 years aiming at creation of probiotic drink yoghurt for
artificial dialysis patients. As a result, the whole milk obtained by reducing the minerals such as
potassium by the tangential flow method was optimal for the raw material of yoghurt. Yogurt was
prepared by adding commercially available DVI starter and L. gasseri JCM 1025 expected to have a
probiotic effect to this raw milk and culturing at 37 © C. for 7 hours. The yogurt was stored in a
refrigerator at 4 ° C. and the number of L. gasseri bacteria was continuously measured. As a

result, it was confirmed to maintain the same number of bacteria as immediately after culturing up
to 2 weeks.
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