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Mongolian dairy

This informational poster was made by the 
scientists of the Heiroom Microbes Project and 
the Dairy Cultures Project at the Max Planck 
Institute for the Science of Human History in 
parntership with the Khövsgöl Dairy Project.
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Probiotics

Probiotics are beneficial microbes (bacteria and yeasts).
They are naturally found in many fermented foods, and they 
are particularly rich in dairy products, such as yogurts. In 
Mongolia, these probiotic microbes have been hand cultured 
by nomadic herders since prehistory, and they are still found 
today in their dairy products. 

By eating traditionally made 

Mongolian yogurt (тараг) 
you are supporting a 5,000-year-old tradition.


