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Development and research status of probiotic dairy dessert

CHEN Xia WANG Na BAO Yifeng SANG Jian GU Ruixia
( School of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Dairy desserts are good growth medium for probiotics and dairy desserts added with probiotic have

shown a great market potential for improved nutritional and functional properties and commercial value. The

current situation of probiotic desserts the selection criteria of probiotic

the effect of probiotics on dairy des—

sert quality and the influenced factors of probiotic activity in dairy dessert were reviewed.
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