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1 . INTRODUCTION

Bioactive Foods in Health Promotion: Probiotics and Prebiotics brings
together experts working on the different aspects of supplementation,
foods, and bacterial preparations, in health promotion and disease
prevention, to provide current scientific information, as well as
providing a framework upon which to build clinical disease treatment
studies.  Since common dietary bacterial preparations are over-the-
counter and readily available, this book will be useful to the growing
nutrition, food science, and natural product community that will use it
as a resource in identifying dietary b


