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Optional/General comments 
 

 
The study is very complete and interesting, since they have shown that lactic acid bacteria, 
isolated from plant foods, have probiotic properties. For Argentina, only lactic bacteria 
isolated from the human intestine and that reach the intestine viable are considered 
probiotics. Therefore, consuming beneficial lactic acid bacteria, of plant origin, is very 
interesting, especially for strict vegans. 
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