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| https://th.wikipedia.org/wiki/

L | of o https://cookpad.com/th/recipes/
. https://steemit.com/thai/@thanad/-d2a1f8d5da8ea
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http://ksame234.blogspot.com/2014/02/soybean-glycine-max-l.html

http://www.foodnetworksolution.com/wiki/word/1942/%E0%B9%81%E0%B8%ABY%E0%B8%99%E0%B8%A1-neam



https://medium.com/blackpotter/
http://thegreatgastro.com/th/types-wine-glasses-2/
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https://www.youtube.com/watch?v=RLhmG-LIwnE&app=desktop
https://www.thepaleomom.com/the-health-benefits-of-fermented-foods/

https://www.recipecommunity.com.au/basics-recipes/double-batch-of-yoghurt/dg23twiw-
ca0fb-918360-cfcd2-tvswic8c
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Original Blo-live Drink

. Cultured Mmilk Drink

https://www.edtguide.com/story/

https://www.trendhunter.com/trends/cultured-miltk

http://www.foodnetworksolution.com/wiki/word/4004/kvass

https://blog.russianfoodusa.com/drink-kumis-for-your-health/

https://www.dreamstime.com/bangkok-thailand-june-original-flavor-yakult-light-
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starter culture 2 WUA S. thermophillus, L. bulgaricus
Uagtuligaum3andu probiotic fio L. acidophilus, L. casei
AL Aa 1 probiotics waztlunmaslushiu
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WU L. acidophilus, Bifidobacterium bifidum



LACTASE, AN ENZYME, USUALLY SPLITS LACTOSE INTO 2 SUGARS:
GLUCOSE AND GALACTOSE

’ ‘ the body’s main source of energy
9

In the small intestine... Lactase
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Lactose

is involved in neural and
immunological processes

Lactose

= YOGURT
<= NUTRITION

Source: Lukito W et al., From ‘lactose intolerance’ to ‘lactose nutrition’. Asia Pac J Clin Nutr 2015;24 Suppl 1:51-8.
INITIATIVE FOR A BALANCED DIET

https://www.yogurtinnutrition.com/what-is-lactose-maldigestion/
@



LACTOSE MALDIGESTION IS THE DIFFICULTY IN DIGESTING LACTOSE

In the small intestine... In the colon...
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Lactose Non-digested Bacterial x Short chains
Lactose fermentation fatty acids
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a= YOGURT
Sources: Adolfsson O, Meydani SN, Russell RM. Yogurt and gut function. Am J Clin Nutr 2004;80:245-56. o IN
Szilagyi A. Adult lactose digestion status and effects on disease. Can J Gastroenterol Hepatol 2015;29:149-56. g N UTRITION

INITIATIVE FOR A BALANCED DIET

https://www.yogurtinnutrition.com/what-is-lactose-maldigestion/ ®
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1. Streptococcus
2. Lactobacillus
3. Leuconostoc
4. Pediococcus

5. Diplococcus
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. Wusmsvsiniiutileswssriline luniawile hitps://pantip.com/topic/32209540

lannisudinveswuaiissalunguees Bacillus sp. 1Uuman
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Uplag (natto)
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Subtilis Natto
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LY A8 S. cerevisiae
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Sugar Yeast Oxygen g?;:;:; Alcohol
Enzyme Yeast
(CH,0),+nH20 ———»nCH,,0, —— 2n C2HsOH + 2nCO:
(Stal.ch) (Sugm) (Ethall()l)

https://www.vecteezy.com/vector-art/1424977-alcoholic-fermentation-chemical-equation
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Glucose
o
'NAD* |
‘NADH|
]
/ 2 add\
Aspergitus Escherichia .
Organisms  Propionibacterium slfgbad”vs Saccharomyces Clostridium Acatobactar '“AIDH'
CO,, propionic acid Lactic acid CO,, ethanol Acetone, Aceticacid | NAD*
1 l 1 isopropanol
B
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Fermentation L ‘;‘;' \ [ 2
products = b
i | | f] PO = M =
. Cheddar cheese, - Nail polish remover,
Swiss cheese yogurt, soy sauce Wine, beer rubbing alcohol Vinegar

Copyright © 2006 Pearson Education, Inc,, publishing as Benjamin Cummings

https://www.quora.com/What-is-bacterias-role-in-food-production
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o Mixed Defined starters Defined strains

undefined with proven with proven health ®
starters industrial properties benefits
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Traditional Reliability & taste Health & ,
Vermentation wellness
s Consumer
Safety &
S:eﬁ {ife Acceptance Leglslatlon

https://galusaustralis.com/2020/08/785767/microbial-fermentation-technology-for-food-market-2020-research-report-covers-

updated-data-considering-impact-of-covid-19-on-share-size-and-future-demand-impossible-foods-bioprox-geltor/






