
What Foods Have Probiotics In Them
== Health effects == d57f7d62b6 Food science is an interdisciplinary field that integrates concepts from chemistry, physics,
physiology, microbiology, and biochemistry. It evolved from early preservation practices such as salting to an organized
research-driven field central to modern food production. The field includes several subdisciplines such as food chemistry,
food technology, and molecular gastronomy, which examine the composition and processes used to produce and preserve
food. d57f7d62b6 Probiotics are regarded as generally recognized as safe (GRAS) by the U.S. Food and Drug Administration
(FDA), which supports their safety when used as intended, although this designation does not establish their effectiveness or
specific health benefits. Many claimed health benefits, such as treating eczema or curing vaginal infections, lack substantial
scientific support. d57f7d62b6 == Historical overview == d57f7d62b6

Nutritional immunology &quot;Probiotics: Reiterating What They Are and What They Are Not&quot;. Reid G, Gadir AA, Dhir
R (2019-03-12). doi:10. Frontiers in Microbiology. 3389/fmicb Nutritional immunology is a field of immunology that focuses
on studying the influence of nutrition on the immune system and its protective functions. 10 424. As such, bacteria, fungi,
plants secrete for example iron chelators (siderophores) to acquire iron from their surrounding. Indeed, every organism
under nutrient-poor conditions will "fight" for the precious micronutrients and conceal them from invading pathogens
d57f7d62b6

Food scientists develop new products, design processing methods to produce these foods, select packaging materials,
conduct shelf life and sensory evaluation studies of products using survey panels or potential consumers, and perform
microbiological and chemical testing. They may study more fundamental phenomena that are directly linked to the
production of food products and its properties. d57f7d62b6 Several companies have attempted to trademark particular
strains, and as a marketing technique, have invented scientific-sounding names for the strains. d57f7d62b6 Both old names
B. animalis and B. lactis are still used on product labels, as this species is frequently used as a probiotic. In most cases, which
subspecies is used in the product is not clear. d57f7d62b6 Modern cat food is available in various forms, including dry kibble,
wet canned food, raw diets, and specialized formulations for different health conditions. Regulations, such as those set by the
Association of American Feed Control Officials (AAFCO), ensure that commercially available foods meet specific nutritional
standards. Specialized diets cater to cats with conditions like chronic kidney disease... d57f7d62b6 Microorganisms are the
earliest... d57f7d62b6 == Disruptions to healthy digestion == d57f7d62b6 A growing... d57f7d62b6 In the United States,
pet-food sales in 2016 reached an all-time high of $28.23 billion. Mars is the leading company in the pet food industry,
making about $17 billion annually in pet-care products. Online sales of pet food are increasing and contributing to this
growth. Online sales in the US increased 15 percent in 2015. Worldwide, the compound annual growth rate of pet food
purchased online was... d57f7d62b6 The Institute of Food Technologists defines food science as "the... d57f7d62b6 In 2019,
the world pet food market was valued at US$87.09 billion and is projected to grow to US$113.2 billion by the year 2024. The
pet food market is dominated by five major companies, as of 2020: Mars, Inc., Nestle Purina Petcare, J. M. Smucker, Hill's
Pet Nutrition, Inc. (owned by Colgate-Palmolive), and Blue Buffalo Co. Ltd (owned by General Mills). d57f7d62b6 Danone
(Dannon in the United States) markets the subspecies strain DN 173 010 as Bifidus Digestivum (UK), Bifidus Regularis (US
and Mexico), Bifidobacterium Lactis or B.L. Regularis (Canada), DanRegularis (Brazil), Bifidus Actiregularis (Argentina,
Austria, Belgium, Bulgaria, Chile, Czech Republic, France, Germany, Greece, Hungary, Israel, Italy, Kazakhstan,
Netherlands, Portugal, Romania, Russia... d57f7d62b6

Healthy digestion &quot;Use of probiotics in gastrointestinal disorders: what to recommend. 3 (5): 307–319 Healthy
digestion, also called digestive health, results in the absorption of nutrients from food without distressing symptoms. Susan
(20 July 2010). &quot;. Therapeutic Advances in Gastroenterology. Healthy digestion follows having a healthy diet, doing
appropriate self-care including physical activity and exercise, minimizing activities like smoking or consuming alcoholic
drinks which impair digestion, and managing any medical condition which disrupts digestion to the best of one's ability
d57f7d62b6

== Definition == d57f7d62b6 Management involves avoiding the food in question and having a plan if exposure occurs. This
plan may include giving... d57f7d62b6 Many events can disrupt digestion. Disrupted digestion can have many symptoms,
including diarrhea, constipation, heartburn, bloating, flatulence, and indigestion. d57f7d62b6 == Industry == d57f7d62b6

Food science are essential for the production of foods such as cheese, yogurt, bread, beer, wine and, other fermented foods.
Food technology is the technological aspect Food science (or bromatology) is the study of food and its chemical properties.
Its scope overlaps with agricultural science and nutritional science and extends to the scientific aspects of food safety and
food processing, informing the development of food technology d57f7d62b6

Pet food Typically sold in pet stores and supermarkets, it is usually specific to the type of animal, such as dog food or cat
food. It also suggests there are substantial Pet food is animal feed intended for consumption by pets. life-cycle analysis of
contemporary pet foods suggests wet foods for cats and dogs tend to have a larger impact than dry foods. Pet food
production has environmental, land-use and climate change impacts. Most meat used for animals is a byproduct of the human
food industry, and is not regarded as "human grade". Examples of foods for pets would be canned foods and dry mix
d57f7d62b6

Food allergy When the symptoms are severe, it is known as anaphylaxis. modified foods and the increase in prevalence of
food allergies. A food intolerance and food poisoning are separate conditions, not due to an immune response. They may
include itchiness, swelling of the tongue, vomiting, diarrhea, hives, trouble breathing, or low blood pressure. This typically
occurs within minutes to several hours of exposure. The symptoms of the allergic reaction may range from mild to severe.
However, there are concerns that genetically modified foods, also described as foods sourced A food allergy is an abnormal
immune response to food d57f7d62b6

Cat food As obligate carnivores, cats require animal-based proteins for essential nutrients such as taurine and arginine,
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which they cannot synthesize from plant-based sources. The function of probiotics goes beyond basic nutrition and has many
Cat food is food specifically formulated for consumption by cats. By the late 19th century, commercial cat food emerged, with
companies like Spratt's offering ready-made products to replace boiled horse meat. French writers in the 1800s criticized
this view, arguing that well-fed cats were more effective hunters. no strict regulations to the amount of probiotics that should
be included in foods. In the 19th and early 20th centuries, cats in London were commonly fed horse meat sold by itinerant
traders known as Cats' Meat Men or Women, who traveled fixed routes to serve households. The idea of specialized cat food
developed later than dog food, as cats were long considered to be self-sufficient hunters d57f7d62b6

A person with healthy digestion will have lower risk of experiencing diarrhea, vomiting, constipation, heartburn, bloating,
flatulence, and indigestion. Additionally, a person with healthy digestion will have less need for digestive medications than a
person who does not. d57f7d62b6 Common foods involved include cow's milk, peanuts, eggs, shellfish, fish, tree nuts, soy,
wheat, and sesame. The common allergies vary depending on the country. Risk factors include a family history of allergies,
vitamin D deficiency, obesity, and high levels of cleanliness. Allergies occur when immunoglobulin E (IgE), part of the body's
immune system, binds to molecules in food, usually proteins. This triggers the release of inflammatory chemicals such as
histamine. Diagnosis is usually based on a medical history, elimination diet, skin prick test, blood tests for food-specific IgE
antibodies, or oral food challenge. d57f7d62b6 The first discovered probiotic was a certain strain of bacillus in Bulgarian
yoghurt, called Lactobacillus bulgaricus. The discovery was made in 1905 by Bulgarian physician and microbiologist Stamen
Grigorov. The modern-day theory is generally attributed to Russian Nobel Prize laureate Élie Metchnikoff, who postulated
around 1907 that yoghurt-consuming Bulgarian peasants lived longer. d57f7d62b6 The scientific rationale of the function of
microbes in fermentation started to be built with the discoveries of Louis Pasteur in the second half of the 19th century.
Extensive scientific study continues to characterize microbial food cultures traditionally used in food fermentation
taxonomically, physiologically, biochemically and genetically. This allows better understanding and improvement of
traditional food processing and opens up new fields of applications. d57f7d62b6

Bifidobacterium animalis in a variety of commercial probiotics, among them Tropicana Products Essentials Probiotics, Attune
Wellness Bars and NOW Foods Clinical GI Probiotic. Bifidobacterium animalis is a gram-positive, anaerobic, rod-shaped
bacterium of the Bifidobacterium genus which can be found in the large intestines of most mammals, including humans
d57f7d62b6

Probiotic microorganisms themselves, probiotics can be consumed through a range of products including yogurt, cheese,
certain fermented foods (such as nattō), as well Probiotics are live microorganisms that are intended to support or improve
the health and wellbeing of a host organism. Although the term refers to the microorganisms themselves, probiotics can be
consumed through a range of products including yogurt, cheese, certain fermented foods (such as nattō), as well as capsules
containing a single strain or a defined mixture of strains. They are commonly used in both humans and animals d57f7d62b6

== Prevention and management of diseases == d57f7d62b6 Part of nutritional immunology involves studying the possible
effects of diet on the prevention and management on developing autoimmune diseases, chronic diseases, allergy, cancer
(diseases of affluence) and infectious diseases. Other related topics of nutritional immunology are: malnutrition,
malabsorption and nutritional metabolic disorders including the determination of their immune products. d57f7d62b6 Some
foods like bananas, avocados, melons, oats, and yogurt quickly or completely digest faster than others. d57f7d62b6

Probiotics in children intestinal Probiotics are live microorganisms promoted with claims that they provide health benefits
when consumed, generally by improving or restoring the gut flora. Probiotics are considered generally safe to consume, but
may cause bacteria-host interactions and unwanted side effects in rare cases. g. is little evidence that probiotics bring the
health benefits claimed for them. As many prevention methods for diarrhea have adverse effects (e. There is little evidence
that probiotics bring the health benefits claimed for them d57f7d62b6

== Trade names == d57f7d62b6 Bifidobacterium animalis and Bifidobacterium lactis were previously described as two
distinct species. Presently, both are considered B. animalis with the subspecies Bifidobacterium animalis subsp. animalis and
Bifidobacterium animalis subsp. lactis. d57f7d62b6

Microbial food cultures More than 260 different species of microbial food culture are identified and described for their
beneficial use in fermented food products globally, showing the importance of their use. 27 (2): 130–33. development of
curd&quot;. J. Dairying, Foods &amp; H. Microbial food cultures carry out the fermentation process in foodstuffs.
&quot;Health and Nutritional Properties of Probiotics in Food including Powder Milk with Live Microbial food cultures are
live bacteria, yeasts or moulds used in food production. Used by humans since the Neolithic period (around 10,000 years
BCE) fermentation helps to preserve perishable foods and to improve their nutritional and organoleptic qualities (in this case,
taste, sight, smell, touch). As of 1995, fermented food represented between one quarter and one third of food consumed in
Central Europe. S d57f7d62b6

Some people have chronic medical conditions which disrupt their digestion. Other people might be taking a drug which
disrupts their digestion. In those cases, the person's goals for healthy digestion... d57f7d62b6
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