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Xylooligosaccharides are potential prebiotic components retrieved from xylan using xylanase enzyme which are stable 
over a wide range of pH and temperature. According to the biological properties, they are non-carcinogenic, selective 

proliferation of Probiotics, antioxidant etc. Probiotics are live microorganism which confers health benefits to the consumed 
host viz., reduces the serum cholesterol level, alleviation of lactose intolerance symptoms, lowering the risk of colon cancer 
etc. The synergistic combination of Prebiotics and Probiotics doubles the health benefits when they are consumed. Synbiotics 
implants and improves the survival of gut microbiome population, enhances the production of Short Chain Fatty Acids (SCFA) 
etc. In this study, the Xylooligosaccharides (XOS) were produced from the agricultural waste, sugarcane bagasse by two step 
process: Alkaline extraction of xylan from substrate and the enzymatic hydrolysis of xylan. XOS’s are combined with the 
probiotics isolated from fermented Soybean, Fish and Koozh. XOS was substituted with carbon source of the medium and 
their growth was maximum when compared with the actual medium. In XOS substituted medium, the bacteriocin produced 
by Bifidobacterium B (360 AU) inhibits the P. aeroginosa and Lactobacillus FN1 inhibits the growth of P. fluroscence, E. coli 
and P. aeroginosa (643 AU, 1320 AU, 1929 AU). The demands on the advancement of value added nutraceutical food products 
coupled with health benefits attract attention worldwide. This demand may be retrieved by the usage of Synbiotics.
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