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o ABSTRACT O

Kefir is one of the functional dairy products that is produced using the traditional
locally produced starter using a bag made of goatskin (bags) the bag was filled with raw
milk and suspended in the shade with periodic shaking and an additional amount of milk
every 72 hours and this procedure was repeated for 8 weeksand then using This initiator
produces kefir from whole cow's milk, then conducts the necessary tests for the initiator
and the resulting kefir.

Key words: Kefir, Production, Probiotics, Nutritional benefits
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Kefiran can act as a coating agent to absorb anti-microbial
layers on packaging materials; as an encapsulation material
for drug or probiotic delivery.

Kefiran is used as a nature-derived material in the
production of biodegradable food packaging.

Food
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In food industry, kefiran possesses unique features to be
used in various applications which include acting as an
emulsifier, food additive, food preservative, gelling agent,
and functional food.
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