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Conclusions

Artisanal yogurt with native lactic bacteria shows promising probiobic
potential, confirmed by acid survival, antimicrobial activity, and gut
juice resistance. Honey boosts yogurt's functionality, enhancing
antoxidant actvity due to phenolics and flavonoids, potentially
reducing oxidalive stress. Honey levels impact syneresis (whey
separation), requiring optimization for texture. Native strains & honey
create a functional, appealing product for health-conscious
consumers. This yogurt is a valuable functional food with digestive
and antioxidant benefits, warranting further research and scale-up.
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