CONCLUSION
A study was undertaken to extract the prebiotic from the fungi. In this study locally available sources were used as culture media for fungi. The results of this study indicates these selected sources can serve as a low cost substrate for the single cell fungi production by fermentation using pure  culture.  The molasses which is the residue of sugar factory can be used in large scale production of single cell fungi. Molasses contain about 50 percent fermentable carbohydrate. So it is a good source of fermentable carbohydrate for fungi. The whole of that fungus cell contains approximately 7.80 per cent prebiotics.. Now a days prebiotics are  widely used in poultry ration as well as in pig ration. In the previous days some antibiotics were used as growth promoter. But the main disadvantage of antibiotic using is growing of antibiotic resistance. Poultry meat contain some amount of antibiotic residue in which antibiotic growth promoter was used. This is a global concern. For the remedy of that problem prebiotics are only wepon. As a prebiotic, it improves the immune status of birds/animal. Reduce the intestinal load of E.coli and Salmonella .
 Finally, production of prebiotic from fungus is one of the way to fulfill the demand of growth promoter as well as the avoidance of antibiotics as growth promoter. Use of locally available fermentable carbohydrate source  as a culture media will be the cheapest method of fungus culturing as well as production of prebiotics. To evaluate the  yield and quality of prebiotics, further trial research is recommended.
