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(57) Abstract :

The present invention relates to a method for brewing beer infused with probiotics, designed to integrate the health benefits of
probiotic cultures with the enjoyable and traditional aspects of beer consumption. This method involves selecting robust probiotic
strains capable of surviving the acidic and alcoholic environment of beer. such as Lactobacillus casei, Bifidobacterium bifidum, and
Saccharomyces boulardii. Adjustments are made to the traditional brewing process, including the mashing temperature and timing of
probiotic addition—specifically during the late stages of fermentation—to minimize alcohol's detrimental effects on the probiotics.
The beer is then conditioned and packaged in a way that preserves the viability of the probiotics, using specialized materials that
protect against light and oxidation. This innovative approach to brewing not only maintains the quality and flavor of the beer but also
enhances it with the gastrointestinal and i benefits of cc ing live probiotics. This probioti
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