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ABSTRACT Three types of · probiotlc starter cultures (Lactobacillus 
acidophilus, Bifidobacterium bifidum or ABT) were used in manufacture of 
whey beverages 5% fructose, 0.1% CMC, 0.22% calcium chloride, 0.05% 
flavour, 0.05% colors were added to sweet whey, then all the mixtures were 
homogenized, pasteurized and cooled to 45'C then inoculated with 2% of 
each starters and incubated at 37 'C for 2 hours, then stored at refrigerator 
(5;!1 ') for 10 days. The resultant beverages were analyzed chemically, 
microbiologically and organoleptically. The results showed that total 
bacterial count of probiotic starter cultures (L. acidophi/us and ABT) count 
were slightly increased during storage period. The beverage manufactured 
by B. bifidum contained 107 cfulml after manufacture without any obvious 
change during storage. This beverage had gained the highest values for 
color, flavour, appearance, and pH and the lowest viscosity value than other 
beverages. However, the pH was decreased during storage whereas viscosity 
took the opposite trend. Mould and yeast were not detected In all beverages 
when fresh and throughout storage period at refrigerator temperature. 
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INTRODUCTION 
The amount of wastes of food and dairy industries is very large, causing 

many environmental problems. Some microorganisms can use these 
substances as carbon and energy sources to produce useful products 
(Mehanna eta/., 1998). 

Whey is a by-product of cheese manufacture and creates a worldwide 
problem for waste disposal of considerable proportions. Whey contains 
about 6.0-6.5 per cent total solids (Kumar eta/., 2001). Zall (1984) reported . 
that out of 85 million tons of global production of whey, 40% is still disposed 
as raw whey. In view of the low solids content of whey, there is a gross lack 
of interest in its utilization. 

Some members of lactic acid bacteria are indigenous to the intestinal tract 
of men and animals and are believed to help establish and stabilize the 
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