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MANUFACTURE OF A FUNCTIONAL FERMENTED
BEVERAGE CONTAINING CEREAL EXTRACTS

[47]
Zeinab. L Sadek'; Kawther EJ-Shafei'; B.A. Effat' and O.M. Sharaf'

ABSTRACT

Growth and viability of five probiotic strains (Lactobacillus gasseri. Lactoba­
cillus reuteri, Lactobacillus rhamnosus, Lactobacillus acidaphl/us and BiJidobacte­
rium bifidum) was studied as into barley, wheat and maize extracts. In the barley
extract, all strains attained the highest population (8.30-10.55 10glO cfu mr', de­
pending on the strain), but slightly lower (7.75-9.90 10llJo cfu mr') in the wheat and
maize ell."lracts, especially with L reuteri, L acidophilus and B. bifidum. Three
cereal-based probiotic beverages were manufactured. Growth and viability of pro­
biotic bacteria were determined in the products during refrigeration. Org<UlOleptic
properties were also tested immediately after processing. The pH values slightly de­
creased during refrigeration. The numbers of probiotic bacteria showed no marked
change in the resulting beverages during refrigeration for 15 days. Although the re­
duction noticed in the probiotics population, its level after 15 days of storage was
greater tllaIl 10' cfu mr'. The functional fermented beverage made Witll L. go,ser;
showed the highest score in barley extract followed by that made with L. rhamnosus
with wheat e"tract. Finally, this approach would be the starting point for developing
novel functional fermented beverages as economical and nutritious staples for chil­
dren and adults.
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INTRODUCTION

The functional food research has
moved progressively towards lhe devel­
opment of dietary supplementation, intro­
ducing the concept of probiotics, which
may affect gut microbial composition and
activities (Ziemer and Gibson. 1998).
New applications of probiotic microor­
ganisms in foods have been inu'oduced
into the market or are still in tile devel­
opment phase, such as frozen yoghurt,

soy yoghurt, dairy desserts, cheese. ice­
cream, bread and chocolate (DeVuyst.
2000). In the dairy industry, a large vari­
ety of milk formulations have been used
as delivery vehicles of probiotic lactic
acid bacteria (Scheinbach, 1998)..6Jso,
probiotic-eontaining baby foods or con­
fectionery formulations have been de"el­
oped by adding the strains as additi\'es
(SaareIa et al 2000).

In recent years, cereals have been in­
vestigated regarding their potentia! use in
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