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Abstract: Probiotics are defined as live microorganisms that, when administered in adequate amounts, conferred a health
benefits on the host by FAO/WHO. Probiotics can help to maintain the balance of microflora in the digestive tracts and these
beneficial activities provide prevention from diseases to the host. Bifidobacteria and Lactobacilli strains are most com-
monly used as probiotics. In many categories, probiotics are applied to different types of products like foods, dietary sup-
plements, functional foods, and even drugs. Fermented dairy products are the most popular and efficient vehicle for
administration. Probiotics are part of the much larger functional food and beverage market and one of the prime beneficia-
ries of the latest growth trend of fortified and functional foods. Until 2011, Japan, U.S, and Western Europe were the largest
markets for probiotics, both in terms of consumption as well as growth. Since 2011 however, Asia Pacific, Eastern Europe
and Brazil have had a tremendous rise in revenue from probiotics and are expected to remain in the product growth stage
over the next five years. The primary reasons for the success of probiotics fortified foods in these markets are the increasing
awareness about their potency and efficacy and the willingness of customers to pay extra for something healthy. The global
probiotics market revenue was 27.9 billion US dollars in 2011 and is expected to reach 44.9 billion US dollars in 2018 with
6.8% annual growth rate. Growing consumption of fermented milks and increasing concerns over digestive and gut health
are major driving forces and these demands has translated into increased R&D spending and new product developments
over the last three years.
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Table 1. List of probiotics species used in food and feed supplements

Lactobacillus Bifidobacterium Enterococcus Streptococcus Lactococcus
L. acidophilus* B. adolescentis E. faecalis* S. thermophiles* L. lactis subsp. cremoris
L. brevis B. animalis subsp. lactis* E. faecium* L. lactis subsp. lactis*
L. casei* B. bifidum*
L. curvatus B. breve*
L. delbrueckii subsp. bulbulgus* B. infantis
L. fermentum* B. longum*
L. gasseri* B. thermophilus
L. helveticus*
L. johnsonii
L. paracasei*
L. plantarum*
L. reuteri*
L. rhamnosus*
L. salivarius*
Propionibacterium Yeast Others

P. freudenreichii
P. freudenreichii subsp. shermanii
P, jensenii

Kluyveromyces lactis
Saccharomyces boulardii
Saccharomyces cerevisiae

Leuconostoc mesenteroides
Pediococcus acidilactici

*List of species used in functional foods in Korea.
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Table 2. List of probiotic cultures and its suppliers (Adapted from Holm, 2003; Shah, 2004)

Cultures

Suppliers

L. acidophilus LA5

L. paracasei 1L431

B. animalis subsp. lactis BB12

L. acidophilus NCFM®

B. animalis subsp. lactis HOWARU™
L. acidophilus LAFTI® L10

B. animalis subsp. lactis LAFTI® B94
L. paracasei LAFTI® L26

L. casei Defensis (DN114001)

B. animalis subsp. lactis Regularis (DN173010)
B. longum BB536

L. johnsonii Lal

L. casei strain Shirota

B. breve strain Yakult

L. rhamnosus GG (ATCC53103)

L. acidophilus SBT-20621

B. longum SBT-29281

L. plantarum 299V

L. rhamnosus R0O011

L. acidphilus R0052

B. animalis subsp. lactis HNO19(DR10)
L. rhamnosus HN0OO1(DR20)

L. reuteri SD2112

CHR. Hansen A/S

Danisco

DSM Food Specialties

Danone

Morinaga Milk Industry Co., Ltd.
Nestle

Yakult Honsha Co., Ltd.

Valio
Snow Brand Milk Products Co., Ltd

Probi AB
Institute Rosell

Fonterra

Biogaiga
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Fig. 1. Global probiotic consumption, 2010-2018.
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Table 3. Global probiotics market snapshot

Parameter

2012

2018

Growth Revenues (USD Million)

0,
Geographic Share (% revenue basis) Europe 33.8%

RoW? 14.1%

Food and beverages : 83.8%
Dietary supplement : 8.5%
Animal Feed : 6.7%

Key Application Share (% revenue basis)

Key Participant Share (%)

CAGR"(%) 2013 - 2018

30,065.3
North America 10.9%

Asia Pacific 41.2%

44,950.5

North America 10.8%
Europe 33.5%
Asia Pacific 41.5%
RoW’ 14.2%
Food and beverages : 84.5%
Dietary supplement : 8.7%
Animal Feed : 6.8%

Danone : 17.90%

Yakult Honsha : 8.2%
Nestle : 7.2%
Revenues : 6.83%

DCAGR: Compound Annual Growth Rate.
PRoW: Rest of World.
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Table 4. Drivers of global probiotics market : Impact analysis
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. 2012 -2014 2014 - 2016 2016 - 2018
Market drivers
Impact
Increasing focus on improving gut health High High High
Efficiency of the probiotic bacteria Medium High High
Growing consumption of functional food High High High

Source: Transparency Market Research, 2011.
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Fig. 2. Market attractiveness of probiotic-containing products.
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Table 5. Restraints for probiotics market : Impact analysis

. 2012 -2014 2014 - 2016 2016 -2018
Market restraints
Impact
Lack of standardization in the probiotics industry High Medium Medium
Unawareness about the benefits of probiotics High Medium Low
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