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SUMMARY :

Black grapesfruit frozen yoghurt is the fermentation with Lactobacillus bulgaricus (Subsequently
L. bulgaricus) and Streptococcus salvarius ssp. Culture bacteriaapparently must be aliveto provide
benefits in the intestine tract. Black grapes fruit frozen yoghurt in the benefits of health effect
promoted by consumption of grapes product are attributed to antioxidant rich and Polyphenol
compound. As the largest group of polyphenols, flavonoid are the main candidates considered to
have biological properties including antioxidant, anti-inflammatory, anti cancer, anti microbial,
hypertension cardiovascular disease, obesity caused by free radical in the body which take up
position in the body and compromises body’s ability to resist foreign antigen further attacks health

with the introduction of the antioxidant rich black grapes fruit frozen yoghurt.
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