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O Introduction
Probiotics: Live micro—organisms which, when administered in adequate amounts, confer a health benefit on the host L'
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Objective: To show possibility to classify LAB according to its tolerance to digestive fluids using NIRS and Aquaphotomics
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—. JSeparation of probiotics becomes easier with phase advancement.
. Protonated water can have positive correlation to probiotic character and superoxide tetrahydrate can have negative correlation.
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O Conclusions

It is possible to classify LAB according to its tolerance to digestive fluids using NIRS and Aquaphotomics.
Our result shows possibility of shortening the process of selection of probiotics.
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