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By definition, probiotics supposed to survive in the gut, strain and dose dependent, provide health benefit to the host. The term 
probiotic encompasses live microbes and safe for intended use and have documented health effects. Two novel probiotics of 

dadih origin have been studied for 24 years, in in vitro, in vivo, and human studies mostly in children. The survival of encapsulated 
L.plantarum IS-10506 was much higher than the free cells, and encapsulation technique protects viability of cells reaching GI tract. 
The proven dose for Lactobacillus plantarum IS-10506 is 1010 cfu/day, while Enterococcus faecium IS-27526 is 108 cfu/day. The 
efficacy of the strains is on enhancing immune response, especially humoral immune response as well as balancing Th1/Th2 in 
allergic subjects and improving nutritional status, especially body weight and serum zinc in apparently healthy and 
immunocompromised subjects. No adverse effects were recorded during the intervention studies, confirming the safety of novel 
indigenous probiotic strains. Strain L. plantarum IS-10506 showed ability in repairing bursh border damage in rat model. 
Development of probiotic based functional foods are challenging, and promising for food microbiologist and food technologist in 
response to more health conscious consumer attitude for the development of the Indonesian probiotic market.
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