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ABSTRACT 20 

In this work, the probiotic or health-beneficial potential of 142 Saccharomyces strains 21 

isolated from food ecosystems belonging to the collection of the Yeast Biotechnology 22 

Laboratory (University of Castilla-La Mancha) have been studied.  23 

They were screened for their ability to resist and grow when exposed to simulated in 24 

vitro digestion conditions. As a result, 44 strains showed good kinetic properties and 25 

were chosen through k-means and one-way ANOVA and used to assess other 26 

important probiotic characteristics. For the second step, a Principal Component 27 

Analysis was run with the results from auto-aggregation and hydrophobicity at 30ºC 28 

assays, antibiotic resistance and antimicrobial activity, and 10 yeasts were then 29 

selected in order to study their biofilm formation capability, auto-aggregation and 30 
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