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Introduction

There is emerging interest on the discovery of symbiotic functional food in the many therapeutical applications. Symbiotic
include the combination of prebiotics and probiotics, which promote good gut health and maintain balance of biological
activity. The use of cabbage as prebiotic coupling with probiotics strains had been investigate under fermentation process
for optimal yield of total flavonoid (TFC), phenolic (TPC), glucosinolates (TGLs) and antioxidant activity. The symbiotic
probiotic fermented cabbage (PFC) could offer high nutritional value and bioactive compounds that benefit for health.
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b) The effect of combination probiotic strains
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« Combination strains of probiotic significantly improved the overall bioactive compounds level and antioxidant activities.
 Cheap and easy to apply functional food could be developed to reduce the occurrence of disease and cancer, in addition holds great
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