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1- Probiotic

2- Food and Agriculture Organization
3- World Health Organization

4- Bifidobacterium

5- GRAS

6- Lactobacilus acidophilus

7- B. bifidum
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3- Steam Distillation
4- Clevenger
5- Colony forming units (CFU)
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1- Lactobacillus reuteri
2- Bifidobacterium animalis subsp. lactis
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1- Menthol

2- Carvone

3- Limonene

4- Menthone

5- 1,8-cineole

6- Sesquiterpene hydrocarbons
7- Oxygenated sesquiterpenes
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3- Bifidobacterium breve
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1- Mentha piperita
2- Ziziphora clinopodioides
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1- Bifidobacterium longum
2- Lactobacillus fermentum
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