M xture O At Least 6 Species O Lactic Acid Bacteria And/Or Bifidobacteria
In The Manufacture O Sourdough Abstract A m xture of at |east 6 species of
| actic acid bacteria and/or Bifidobacteria is disclosed for use in bakery
and nedical field. The preferred m Xtaure conprises Streptococcus

t her nophi l us, Bifidobacteriuminfan- tis. Bilidobacterium]|ongum

Bi fidobacterium breve, Lactobacillus acidophilus, Lactobacillus plantarum
Lact obaciMbuere@t 4t Leagtdt Sprabss |((Plsaadis] beid Setarissipd(Or Bifidghpsteris Insayj d

m xture is useful for a s rd?# h I i nposi ti on. Baked goods and
ot her food products obtai ;@& %I!lg&}c %’Fﬁe@r/%g&i sé‘%gsed. These goods have | ow
or no gluten content and are suitable for the integration of the diet of a
subj ect suffering fromceliac disease, for decreasing the risk of allergies

due to wheat flour al- bunins and §HiEE ns, for the treatnent of
schi zophrenic synptons, in the preparation of products for enteric diet. No

o A mixture of at least 6 species of lactic acid bacteria and/or Bifidobacteria is disclosed
for use in bakery and medical field. The preferred mixture comprises Streptococcus

~ thermophilus, Biﬁdobacterium infan- tis, Bifidobacterium longum, Bifidobacterium

breve, Lactobacillus acidophilus, Lactobacillus plantarum, Lactobacillus casei,
Lactobacillus delbrueckii subsp. bulgaricus. Said mixture is useful for a sourdough, a

jeavening composition. Baked goods and other food products obtained therefrom are

disclosed. These goods have low or no gluten content and are suitable for the

integration of the diet of a subject suffering from celiac disease, for decreasing the

risk of allergies due to wheat flour al- bumins and globulins, for the treatment of

schizophrenic symptoms, in the preparation of products for enteric diet.
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