Are yoghurts really harmfull for the health once out of date ?

Int on:

Our project deals with the present path
chosen this subject to fight against
it ‘s also the most wasted. The lacti

ogenic bacteria in an out of date yoghurt. We have
food waste. The most consumed dairy product yoghurt, but
¢ fermentation coresponds to the lactose transformation in
lactic acid, thanks to the lactic bacteria which are Lactobacillus bulgarius and Streptococcus
thermophillus. The interaction between these 2 bacteria allows an acidification of yoghurt
which allows to pre. at the pz thogenic bacteria to develop too fast.
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There is no development'in those different specific agar

Chapman agar

Blood Columbia agar Salmonella Shigella agar

Conclusion:  With our result, we can emit 2 hypothesys:
1. The experiment ad work, so we can deduce that yughurt can be consumed 1 month out of date
2. The results are not decisive and our experiment can not answer at our problematic




