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Bulgarian sour milk (BSM) is the oldest probiotic known to man. Since ancient times it has been used as food which favors human health and longevity. Its nutritive value and health beneficial properties ware veiled by legends and myths.

Exact historical evidence for the origin of BSM is unavailable. It is accepted that it was introduced by Thracian people, the earliest inhabitants of our lands. The traces of BSM are lost about 4000 years B.C. Thracia had fertile soil, abundant vegetation and wide pastures. For Thracian people the most popular domesticated animal was sheep.
The people of ancient Thracia noticed that fermented milk preserved its quality for a longer time than fresh milk. By the addition of fermented milk to boiled fresh milk they obtained a product known as “prokish” or “kvaseno mliako”. The regular and continuous preparation of “kvaseno mliako” resulted in the natural selection of the two lactic acid bacteria of BSM - Lactobacillus delbrueckii ssp. bulgaricus /L. bulgaricus/ and Streptococcus thermophilus /S. thermophilus/. The first original BSM was made from sheep’s milk. Later on it became the basic food of Slavs and ancient Bulgarians. Herodotus mentions sheep’s milk yogurt as a gift from Thracian people /5/.
First data on BSM under the name “yogurut” appear in literature in the eighth century A.D. In the 11th century the name of BSM is changed to “yogurt”. The word “yogurt” is from Turkish origin. Someone consideres it to belong to the ancient Bulgarians. It means “yog” – thick and “urt” – milk, i.e. thick milk /6/.
In the 12th century Tchengis-Khan used BSM as basic food for his troops and as biological means for preserving meat. In Western Europe BSM is mentioned for the first time in France when a Turkish doctor cured with sheep’s yogurt the French king Francois first from incurable diarrhea, keeping him on BSM diet.  Since then the name “yogurt” was established for BSM in Western Europe. Today the word yogurt is used to describe the fermented milk product containing L. bulgaricus and S. thermophilus, a product called in its native home Bulgarian sour milk /BSM/
The famous Russian biologist Ilya Metchnikoff was the first who put the qualities of BSM on a scientific basis. Being a scientist of world publicity and awarded a Nobel prize, Metchnikoff put forward the hypothesis for the generation of toxic components during decomposition of proteins in the gastro-intestinal tract of humans caused by putrefactive microorganisms. These components are absorbed from the intestinal lumen and cause deep changes in the organism such as aging alterations and early death of humans. Metchnikoff proposed that the harmful effect of putrefactive microorganisms in human intestines could be diminished or abolished by the introduction of lactic acid bacteria to this location. They produce lactic acid and stop the growth of putrefactive microorganisms. This hypothesis of Metchnikoff is brilliantly proved by modern research.

The theory of Metchnikoff for the influence of BSM on the organism resulting in the longevity of Bulgarians was accepted with great interest. The vision of Metchnikoff is presented as “Theory for rejuvenation of man”. In that way Metchnikoff drew the attention of the world community to the qualities of BSM. There is no other fermented milk product so well documented as BSM. 
One century after the discovery of L. bulgaricus by Stamen Grigorov we become the witnesses of the scientific revealing of the valuable biological qualities of BSM. Today the definition of BSM refers to a fermented milk product obtained with Bulgarian symbiotic starter from L. bulgaricus and S. thermophilus by an original technology without any additives. The product is prepared from cow’s, sheep’s, buffalo’s or goat’s milk. The final product contains viable bacterial cells not less than 108 cfu/g at the end of its shelf life period. The fermented milk product obtained with symbiotic starter from L. bulgaricus and S. thermophilus but with additives such as stabilizers is simply called yogurt. Today we cannot imagine the dietary regimen of Bulgarians without yogurt. In Bulgaria in the form of yogurt the daily intake of viable bacterial cells amounts to 1.1 tons or about 400 tons per year. There is no other food product providing our consumer with such quantities of viable lactic acid bacteria favorable for the organism.
In 2003 according to the Codex Alimentarius Standard yogurt is prepared from cow’s milk fermented by symbiosis of L. bulgaricus and S. thermophilus only. At the end of its shelf life the product must still contain an abundance of viable bacterial cells. Fermented milks, named yogurt, obtained in some countries may contain lactic acid bacteria other that L. bulgaricus and S. thermophilus such as L. casei, L. rhamnosus or species from the genus Bifidobacterium. 
During the fermentation the microflora of BSM causes deep changes in the composition of milk. The generated metabolites have beneficial properties and health effects on the organism of the individual.
It is the intake of food that represents the most intimate contact between humans and environment. There is no other system of the organism to be entered with food by such large numbers of bacteria as the digestive system. The presence of great number of bacteria in the intestines, which in the colon may reach up to 1012 cfu/g, shows that it is the intestinal tract of the digestive system that is in the closest contact with microorganisms. This contact deeply influences human physiology /33/.
From microbiological point of view the human intestinal tract represents an extremely complex ecosystem. The possibility of changing the composition of intestinal microflora is of great interest. In that way the growth and/or the metabolism of certain microorganisms, beneficial for the organism, such as lactobacilli and bifidobacteria can be stimulated. At the same time the suppression of the growth of harmful microorganisms such as the representatives of the Clostridium genus is essential. The main factor influencing the composition and/or the metabolism of intestinal microflora is the nutrition regimen of the individual. Hence the majority of efforts in nutrition are directed to improvement of intestinal microflora composition by the intake of probiotics, foods containing health beneficial microorganisms. In that respect BSM has the leading role. Studies prove that the consumption of yogurt has positive effect on the balance of the microbial population in the intestinal tract. Following intake of yogurt and under the influence of the metabolites generated by L. bulgaricus and S. thermophilus during fermentation, the cell numbers of beneficial microflora, specific for the intestinal tract, increase /21, 22/. Poor digestion of lactose is relieved, the immune system and the antitumour activity of the organism are stimulated /52,71/. The numbers of bacteria from the species belonging to the Clostridium genus substantially decrease /42/.
The representatives of the Clostridium genus decompose aminoacids to some toxic substances such as ammonia, indole and phenol. These are related to intestinal pathology. Yogurt administered to children of 10-18 months of age decreased the content of branched-chained fatty acids originating from protein decomposition in the intestinal tract. The representatives of the Clostridium genus are the major proteolytic species in the colon.
There are studies proving that consumption of yogurt results in the increase of bifidobacteria numbers in the intestinal tract of children and middle-aged people /19, 20/. With children the number of enterococci also increases /48/. The microbial population in the intestinal tract is stabilized following the consumption of yogurt.  Experiments with mice /44/ demonstrate that feeding with yogurt stimulates the growth of the Lactobacillus and Bifidobacterium genera.
It is well known that L. bulgaricus and S. thermophilus are not part of the specific microflora of the human intestinal tract. They are isolated from green plants and milk. In Bulgaria they have been isolated from the plant Cropis biennis Linei from the Asteraceae family. The isolated L. bulgaricus and S. thermophilus strains possess high β-galactosidase activity /69/. The same strains decrease the content of indole in the intestinal tract, when they are applied in the form of yogurt /70/. L. bulgaricus and S. thermophilus strains are isolated from home-made yogurt with a high genetic diversity observed among the isolates /95/.
As L. bulgaricus and  S. thermophilus are not inhabitants of the intestinal tract, there is a continuous debate on their survivability in the gastro-intestinal tract. As a rule L. bulgaricus and S. thermophilus cannot tolerate the high acidity in the stomach and bile salts in the duodenum. They have a limited survivability after oral intake /31, 65/. During transition about 15% of them survive in the stomach and about 1% reaches the colon /82/. The main factor to determine the survival of bacteria during passage through the stomach is the pH of gastric juice. The buffer capacity of food, determining the pH in the stomach and the time for empting the stomach are also essential. Another important factor for bacterial survivability is the physiological condition of bacteria /40/. Our studies show that various numbers of L. bulgaricus and  S. thermophilus survive in gastric juice at the same pH and the same buffer capacity. The tolerance of probiotic species of lactic acid bacteria can be substantially increased due to the protective effect of milk components /29, 45/. In that respect an important biological property of buffalo’s milk has been established which remains to be studied in detail. It makes possible for large numbers of viable and active cells from BSM to reach the small intestines and the colon with all the beneficial effects on the organism. The survivability of L. bulgaricus at low pH is substantially increased by encapsulation in an emulsion from sesame oil /50/.
Nikolov /7/ reports that Dr. Fikov and Dr. Maer performed trials with BSM in a pediatric clinic at the University of Hamburg. They found that feeding breast-fed infants with BSM on the second day results in the establishment of L. bulgaricus in the feces. In the Pediatric Institute in Sofia Dr. Kochkova and Dr. Spassov fed children with BSM, prepared with starter cultures from different parts of the country. Their results show that 10 days after the end of yogurt consumption L. bulgaricus is still detected in children’s feces. For some children taking yogurt, prepared with starter cultures from the northern regions of Bulgaria, L. bulgaricus can be detected in feces even 18-20 days after the end of BSM consumption. Children received daily 200 to 800 ml of BSM. Nikolov /7/ reports that BSM prepared in different regions of the country always contains L. bulgaricus strains capable of surviving in the human gastro-intestinal tract. Children receiving BSM weighed more than children from the control group fed with fresh milk. 
In Bulgaria studies are performed to establish the survivability of L. bulgaricus and S. thermophilus in gastric juice and bile for three starters for production of BSM in industrial conditions. Starters are treated for 3 hours at 37°С. The results show that there is no substantial change in the number of L. bulgaricus and S. thermophilus /13/. Data from recent research show that yogurt bacteria survive the passage through the human gastro-intestinal tract /81/. 
The metabolites present in the fermented products can directly influence the pathogenic bacteria in the gastro-intestinal tract, Such metabolites with antimicrobial properties are produced by L. bulgaricus and S. thermophilus.
Bogdanov Iv., /1/ detects antibiotic substances in BSM.
Emanuilov I. and L. Nachev /2/ find that the microflora of BSM produces antimicrobial substances that inhibit selected microorganisms from the intestinal microflora. These substances are thermally stable and are not destroyed by heating at 80°С for 15 min. They are inactivated by neutralization of the medium to pH 7,0. The authors report that these antimicrobial substances are accumulated to a greater extent during microflora cultivation at 37°С.
L. bulgaricus and S. thermophilus have antagonistic effect on Mycobacterium tuberculosis. Mycobacterium tuberculosis looses its virulence 6 hours after inoculation of milk at 45˚С /3/. L. bulgaricus and S. thermophilus possess bacteriostatic properties with respect to Brucella bovis and Erysipolothryx rhusiopathiae /3/. 
BSM has bacteriostatic effect on Salmonella typhimurium, S.enteritidis, S. choleraesuis, S. abortus equil, S. newport, Staphylococcus aureus and other microorganisms /4/. Beside the low pH of yogurt, the effect on Esch. coli, S. typhimurium, Ersinia pseudotuberculosis and Shigella sonnei is caused by specific substances produced by L. bulgaricus and S. thermophilus at viable counts of 108, 109 cfu/ml. Thermally treated yogurt has only weak bacteriostatic effect /59/.
Domestic studies show that the inhibitory activity of L. bulgaricus and S. thermophilus towards species of the Salmonella genus is best expressed by co-cultures of the two yogurt species, in the form they exist in BSM /16/. S. thermophilus has stronger inhibitory activity against S.enteritidis and S. gallinarum compared to L. bulgaricus. The inhibitory activity of lactate against S. typhimurium, S. enteritidis and S. gallinarum is negligible compared to the effect of the antimicrobial components produced by L. bulgaricus and S. thermophilus /17/.
Rachev et al. /8/ find that some L. bulgaricus strains beside lactate produce four substances with antimicrobial effect. With its metabolites BSM alters the physiological properties of Esch.coli and it looses its ability to form gas /10/.
Pulusani et al /85/ isolate three fractions ~ 700 Da from milk fermented with S. thermophilus. These fractions suppress the growth of species from the Pseudomonas, Bacillus and Flavobacterium genera and Esch. coli. Chemical analysis indicates that the isolated fractions are aromatic amines liberated in the growth medium. The synthesis of these compounds requires the presence of glucose and lactose. The cells themselves do not possess antimicrobial activity. L. bulgaricus synthesizes an antimicrobial substance named “bulgarican” /87, 88/. The substance is thermally stable and is active against several strains from the Bacillus, Streptococcus, Sarcina, Pseudomonas, Escherichia and Serratia genera in neutral and alkaline environment.
There is no other fermented milk product than BSM with better effect on individuals with poor lactose digestion. This disorder is typical for 70% of the world’s population. In these individuals the enzyme lactase /β-galactosidase/ is absent and lactose is not decomposed to glucose and galactose. Lactose reaches the colon intact. Under the activity of intestinal microflora lactose is fermented, a process that causes osmotic diarrhea. Gasses are generated (meteorism) with swelling feeling. The presence of L. bulgaricus and S. thermophilus in yogurt improves lactose digestion, provided that bacteria are viable /60, 62/. Moreover the number of bacterial cells should be not less than 108 cfu/ml. The enzyme lactase, present in the cells of L. bulgaricus and S. thermophilus causes decomposition of lactose /63/. Coagulated milk has longer transition time in the intestinal tract compared to fresh milk. The slower transition of yogurt in the intestinal tract ensures longer time for lactose digestion by L. bulgaricus and S. thermophilus /90/.Bacterial cells of S. thermophilus activate their metabolism in the intestinal tract and hydrolyze lactose /39/. Such effect is barely detected for heat treated yogurt.
Basic parameter related to the health beneficial effect of the probiotic on the organism is its ability to adhere to intestinal mucosa. This property is related to the effect of the probiotic on the immune system. The adhesion stimulates the immune system. There is a straightforward relation between adhesion ability and antibody titers in blood serum of individuals taking probiotics. Adhesion can be influenced by genetic factors such as blood group determinants /73/. Vast differences are observed in the extent of adhesion of strains of the same species. It is interesting to note that L. bulgaricus and Lactococcus lactis ssp cremoris have strong binding ability to intestinal mucosa, although they are not considered colonizing microorganisms /73/. Of all tested species L. bulgaricus has the strongest adhesion ability /21/. The nature of L. bulgaricus receptors is not clear. There is no correlation between the hydrophobicity of the cell surface and the adhesion to intestinal mucosa. The growth phase and the culture medium in which bacteria are cultivated may prove decisive for adhesion. Data are missing on the adhesion of L. bulgaricus and S. thermophilus when grown as co-culture. Co-culturing of probiotics increases adhesion. The difference in the adhesion of separate species and strains may be one of the reasons for the different health effect on the individual.
Assessment of adhesion is most often performed with the use of cell lines and the intestinal mucosa model. A new, more versatile method for determination of adhesion to intestinal mucosa is developed /74/.  It is based on resection of part of colon tissue during surgery. In the trials L. bulgaricus strain ATCC 11842 is used in cell numbers of 107 _ 108 cfu/ml. Tissue samples are taken from patients with colon cancer. By its adhering ability L. bulgaricus does not differ from LGG and  Bifidobacterium lactis B6 I2. Lactobacilli may adhere to epithelial cells via proteins similar to lectins.
For many years BSM has been applied as protective and therapeutic means against diarrhea. Yogurt shortens the duration of particular types of diarrhea, especially in children /9, 26, 92/. The World Health Organization recommends the substitution of fresh milk with yogurt for treatment of diarrhea /96/. Yogurt is better tolerated than fresh milk and makes restoration of normal feeding possible. In Bulgaria assoc. prof. Fikov is the first to apply BSM as effective means against summer diarrhea in children /9/. BSM prepared from skim cow’s milk applied in the form of clisma gives exceptionally good results.
Daily yogurt consumption by 6-36 months old children with infantile diarrhea in quantities of 2x108 cfu for 5 days reduced occurrence of the disease from 42% to 14% /26/.
The oral intake of antibiotics very often causes diarrhea. Antibiotics change intestinal microflora. The quantity of antibiotic sensitive bacteria such as lactobacilli and bifidobacteria decreases while that of antibiotic resistant enterococci and coli-forms increases. The normal microflora of the intestinal tract contains low numbers of Clostridium difficile. When antibiotics are applied this species causes diarrhea. In such cases yogurt is effective means for normalization of intestinal microflora and cessation of diarrhea. For individuals who frequently take antibiotics and those with suppressed immune system yogurt consumption may have good results against traveler’s diarrhea. S. thermophilus is an effective means against traveler’s diarrhea, but not for all individuals.
The health effect of lactobacilli and other probiotic bacteria on the organism is related to their direct influence on the immune system of the individual /43/. L. bulgaricus and S. thermophilus in the form of yogurt starter stimulate the immune system in vitro and in vivo. L. bulgaricus contains oligonucleotide which activates the immune system. DNA from L. bulgaricus and S. thermophilus strongly activate the function of B-cells. The mitogenic activity of B-cells is induced by the oligonucleotide contained in L. bulgaricus  NIAI B6. L. bulgaricus and its metabolites stimulate to different extent the human immune system /56, 57, 58/. L. bulgaricus strain NIAI В6, which contains an immunomodulating nucleotide is used for the development of new type of foods named “Bio defense Food”. They are used for enhancement of the natural and adaptive immunity. The mechanism of immunomodulation by the oligonucleotide OL-LB7 is related to Peyer’s patches. They are part of the lymphoid tissue, which plays an essential role in mucosal immunity /58/. L. bulgaricus has antimutagenic activity and infection-protective effect /76, 77, 83/. It induces the synthesis of cytokines in the organism /34, 36, 47, 80, 83/. A fermented milk product from skim cow’s milk and S. thermophilus increases the phagocytic activity of blood peripheral leucocytes /91, 92/. The minimal daily effective dose for immune reactivity is 109 cfu /51/.
Domestic research on 30 L. bulgaricus strains and 10 S. thermophilus strains isolated from industrial starters and plants show that they induce TNF α synthesis and stimulate non-specific immunity of the organism /37/.
In the intestines a specialized lymph system is present that is connected to mucosa. It is called Gut associated lymfoid tissue /GALT/ and it is in continuous contact with the general immune system. This system is the most important tissue that produces secretory immunoglobuline sIgA and distributes it mainly on the mucosa surface. The intake of yogurt  /78, 84/, as well as cell-lysates /83/ results in substantial changes in the different parameters of immune response. These changes include increase of sIgA-producing cell numbers, increase of macrophages and IgG. The specific responses to infectious agents are enhanced. The intake of yogurt results in increased levels of gamma-interferon IFN, increased numbers of lymphocytes and natural killer cells /36, 49, 92/. Presently a component of the cell wall of L. bulgaricus is considered responsible for the stimulation of cytokines production by the organism /83, 92/.
Dr. I. Bogdanov was the first to establish the antitumour properties of L. bulgaricus cell wall /24/. Later this property was confirmed by other authors /18, 41/. It is no secret that colon cancer takes second place in mortality in many industrial countries. It develops very slowly in the mucosa of the colon or rectum. During this multistep process cell division goes out of control. Cells accumulate to form polyps which later transform into malignant formations.
Several mechanisms for the protective effect of BSM against colon cancer are proposed: direct suppression of carcinogens; activation of the immune system and changes in colon microflora. Decisive role in the colon cancer risk has the dietary regimen. The risk of colon cancer is low when fermented milk products with low energy values are consumed /32/. In India the low incidence of colon cancer is attributed to high yogurt and other fermented milk consumption, while other studies do not establish such correlation /54, 61/.
In France an epidemiologic study found that people consuming yogurt have low risk for the development of enlarged adenomas of the colon /27/. S. thermophilus counteracts against DNA changes induced by chemical mutagens in the colon /25/. The intake of increased quantities of calcium results in decrease of free fatty acids in the intestinal lumen. Calcium forms molecular complexes with the free fatty and bile acids facilitating their disposal. Calcium reduces the toxicity of these acids and decreases the risk of colon cancer.  Hence BSM reduces the risk of colon cancer not only due to its microflora but also for its abundance of calcium. Tavan et al /94/ find decrease in the numbers of abnormal crypt formation in rats, induced by heterocyclic amines, when animals receive milk fermented with Bif. animalis or S. thermophilus. Antitumour effect of yogurt against colon cancer in mice is also established by Perdigen et al /79/. The authors report that 10 days after yogurt intake and digestion the production of IgA in the colon mucosa is stimulated, which is effective against cancer cells.
Yogurt possesses antithrombotic activity /28/. During fermentation by L. bulgaricus and S. thermophilus functional peptides are liberated in yogurt, which prohibit the formation of thrombs in blood vessels. After daily intake of 500 ml of yogurt  by adults functional peptides can be detected in the stomach, duodenum and blood. Domestic studies reveal that hydrolysis of milk proteins by selected strains of L. bulgaricus results in the formation of functional peptides, which lower blood pressure /93/. The consumption of yogurt does not increase cholesterol content and does not change lipid levels in blood plasma /42, 67/.
Consumption of BSM normalizes the physiological processes during aging. Twenty to forty percent of the individuals over 60 years old suffer progressive atrophy of stomach mucosa. This is caused by decrease of hydrochloric acid production and increase of stomach pH. As a result calcium absorption of elderly people is reduced to 30-50%. People who consume BSM have higher calcium absorption compared to individuals who do not take yogurt. The former are in better health condition and are better protected against osteoporosis.
We ought to mention the role of BSM as starter in the production of our national varieties of cheese – white brined cheese (WBC) and kashkaval.
WBC belongs to the semi-hard cheese varieties, while kashkaval is hard type cheese with curd steaming.
In the practice of WBC or kashkaval production BSM is used as starter individually or in combination with Lactococcus lactis ssp. lactis, L. lactis ssp. cremoris and L. casei. Cheese ripening is caused by the enzymes liberated after autolysis of lactic acid bacteria. They contain the complete range of proteinases and peptidases that decompose caseins to peptides. Intracellular peptidases are responsible for further hydrolysis of peptides to aminoacids. Aminoacids are the basic precursors of taste and aroma components of cheese /35/.  Peptidases are liberated during autolysis of bacterial cells. The extent of autolysis is influenced by salt content in cheese, cheese pH and the temperature of environment. The rate and extent of autolysis is strain specific /53/.
The autolysis of L. bulgaricus is best expressed at 2% of salt. At this concentration autolysis reaches 78% /53/. The autolysis of lactic acid bacteria is maximal at pH=5.5. The decomposition of aminoacids methionin, cystein and cystin by L. bulgaricus results in the formation of sulphur compounds, participating in taste formation of WBC /12/. In WBC L. bulgaricus produces acetate and ethanol forming the taste buckeye of cheese. WBC produced with BSM as starter contains the highest amounts of acetate and free fatty acids /12/, compared to cheese produced with L. lactis ssp. lactis  и L. casei as starter. To avoid fast acidification when BSM is used as starter S. thermophilus must prevail in its microflora. This requires the starter to be cultivated at 36-38° С. S. thermophilus has an important biological peculiarity. It forms more acetaldehyde and diacetyl than other homofermentative streptococci. S. thermophilus is applied in the production of soft cheese which carries probiotic bacteria /68/. When simply prepared BSM is used as starter for WBC poor consistency and strong acidic taste of cheese are obtained /15/. The formation of large quantities of D-lactate by L. bulgaricus has negative effect on WBC quality /12/. Maintaining high pH of  WBC in the first days has favorable effect on cheese taste, aroma and consistency. High pH however is favorable for the growth of staphylococci and salmonellas which may cause food poisonings. An effective biological means of protection is the application of BSM as starter. The microflora of BSM also suppresses gas formation by colibacteria /10/.
Although L. bulgaricus and S. thermophilus are described as species that do not grow at temperatures bellow 22°С and at 2% of salt, these bacteria in WBC grow at 4% of salt in the curd and 7,5% in the water phase of cheese /11/. The number of L. bulgaricus cells in cow’s WBC prepared with BSM starter reaches 107 cfu/g cheese and remains at 105 cfu/g for 60 days. BSM starter influences the formation of the microbial population of WBC. In WBC prepared with BSM starter, after 3 days the presence of L. casei is detected, the cell count of which for 15 days reaches 107 cfu/ g and for 30 days - 108 cfu/g. The major Lactobacillus species in WBC prepared with BSM starter is L. casei /12/. The prevailing species from the Streptococcus genus is S. thermophilus and from that of enterococci – Ent. faecium. Whether BSM microflora with its metabolites stimulates the growth of Ent. faecium in WBC remains to be established. Ent. faecium has an antienterotoxic activity against enterotoxic Esch. coli. The established microbial population of the ripe WBC prepared with BSM starter has favorable effect on the ecosystem of the human intestinal tract and especially of children. This is confirmed by practical observations.
When BSM starter is used for WBC production together with slow acidifiers such as Lactococcus lactis ssp. lactis the quality of WBC is improved.
For Bulgaria the second important cheese is kashkaval. The two basic processes in the technology of this type of cheese are the cheddarization of curd and steaming of cheddarized curd. When BSM is used as kashkaval starter S. thermophilus must prevail in the microflora. This species has active role in curd cheddarization. The prevalence of L. bulgaricus in the kashkaval starter has negative effect on cheddarized curd. The BSM starter suppresses the growth of coli-forms that cause mixed fermentation of kashkaval. The metabolites resulting from that fermentation worsen the quality of kashkaval. The predominant species in the steamed curd is S. thermophilus. During curd steaming autolysis of bacterial cells occurs, causing kashkaval to ripen.  In ripe kashkaval the major representative of lactobacilli is L. casei.
BSM is especially effective means for preservation of thermally treated milk at low temperatures (6-8°С). The addition of 0,1 – 0,2 % BSM to thermally treated milk suppresses the growth of psychrophilic bacteria /14/. This has favorable effect on the quality and shelf life of dairy products prepared from such milk.
Revealing of the qualities of this ancient probiotic as functional food for man is still ahead. This product completely complies with the brilliant thought of Hippocrates: “Food to be our medicine and our medicine – food”.
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