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Probiotic Lactic acid bacteria (LAB) associated with fermented milletbased milk
beverage ‘Brukina™’ and their effects on the gut microbiome
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Our diet significantly influences our gut microbiome especially
fermented foods which contain beneficial microorganisms
known as probiotics. Brukina™, a fermented beverage
originating from Burkina Faso, but widely consumed in Ghana
is produced from cooked millet and fermented cow milk.
For probiotics to be effective, they must survive the acidity
levels and bile salt concentration in the gastrointestinal tract.
Their adhesion to gastrointestinal epithelial cells is also crucial
for colonization and persistence in the gut. Probiotic strains
should have limited resistance to antibiotics. This study
sought to characterize the lactic acid bacteria (LAB) present
in Brukina™ and their impact on the gut microbiome of

consumers.
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