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Kefir: a complex and specific mixture of bacteria and yeasts, consists of irregularly shaped,
cauliflower-like grains, of a white and / or pale-yellow color, and of varying size.
The Kefir - grains and beverage - is composed of lactic acid and alcohol, produced
respectively by lactic acid bacteria and yeasts in association with acetic bacteria, it is
characterized by the presence of many vitamins.
In order to understand the composition and effectiveness of kefir several parameters were
measured, such as acidity and vitamin C. Other microbiological analyzes made it possible to
verify the average qualitative and quantitative composition of the microbial flora of kefir,
such as the reductase test and the enumeration of bacteria indicative of hygiene defects
(psychotropic bacteria, halotolerant bacteria, enterococci), as well as the enumeration of
lactobacilli and yeasts.
The microbial groups participating in the consortium were identified by the classical isolation
method on selective culture media. The determination of the bacterial classification was
carried out using Gram staining.
The antibacterial activity of kefir with respect to two pathogenic bacteria (Staphylococcus
aureus, Escherichia coli) was analyzed by the agar diffusion method.
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