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EFFECT OF PROBIOTIC ENDOSPORIN ON INDICATORS OF THE

IMMUNE SYSTEM OF INTACT ANIMALS.

Safronova L.A., Didenko G.V.



Probiotic endosporin in case of orally introducing to intact organism

stimulates synthesis of humoral immunity factors which significantly increasing the

cytotoxic effect of the effector cells, stimulating macrophage cell activity, and have

little effect  on  the activity of  lymphocytic cells. Introduction endosporin not lead to

the development of inflammatory reactions in experimental animals.

Key words: probiotic endosporin, indicators of immune system, lymphocytes,

macrophages


