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Antimicrobial and antioxidant activities of Saccharomyces

cerevisiae IFST062013, a potential probiotic
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Discussion

Saccharomyces cerevisiae is one of the most studied mi-croorganisms and for
long has been used in different biotechnological applications due to its
better fermen-tation capability. Besides industrial applications, pro-biotic
and health benefit potential of yeast has also been reported in recent
times [47]. Probiotics are defined as the viable microorganisms that
exhibit a beneficial effect on health of the host by improving its intestinal
microbial balance. S. cerevisiae and S. boular-dii are clinically proven yeasts
being used as a human probiotic and has shown to positively influence
host’s health by antimicrobial effect, nutritional effect, inacti-vation of
bacterial toxins, quorum sensing, trophic effects, immuno-modulatory
effects, anti-inflammatory effects, cell restitution and maintenance of
epithelial barrier integrity [48].
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