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VIABILITY OF PROBIOTIC BACTERIA IN FUNCTIONAL FER­
MENTED MILK CONTAINING HONEY

[48]
Nayra Sh. Mehann.'; M.M.E. Salem'; Waraa M. Zaky'

and Auat B. Abd EI-Khalek'

ABSTRACT

The effect of honey on growth and viability of the probiotic bacteria such.:; H.·
fidobacterium bifidum; Laclobacillus acidophiJus and Enterococcus faecium W;1~~

studied to detennine whether these o,ganisms were affected by honey compared
with control (without honey) during refrigeration. Honey was effective in enhanoj\~

the growth rate of two probiotic str-dins compared with control. Logarithmic pbat's
ofgrowth for two probiotic strains werc observed during the first 4 to 8h post in~c"·

lation. Growth promotion by honey for aU probiotic strains was obtained over ii,e
range 0% (control) to 5% concentration of honey as evidenced by decrease.d deli'
bling time with increased concentration of honey, indicating that B. bifidum and L.
acidophilus grew faster in the presence ofhollCY compared to the controls, while Ihe
honey has no effect on En. jiiec;um. The resultant fermented milk was assessed I,}r
microbiological analysis, acidit)' and organoleptic properties during 10 days of'lm­
age in refrigerator. The new type of fermented milk made with 5% honey had Ihe
highest organoleptic scores. Fermented milk made with honey - as a healing afell!
and probiotic bacteria as B. b(fidum and L. acidophilus, which are considered impor­
tant to the health of the gastro-intestinal tract (Gl) and its therapeutic effect may to
described as symbiotic or fUllctional fermonted milk.
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INTRODUCTION

Honey is a popular sweetcner
throughout the world. From ancient
times, honey was not only used as a natu­
ral sweetener but also as a heaiing agent.
Consumers who use honey consider it a
healthful product. Many health promoting
and curative properties attributed to it are
the bases for some traditional folk medi­
cine treatments throughout the world to­
day.

In recent years, with the advent oj
functional foods, research expandod to
include the health promoting aspcct., of
honey. A number of studies on the phyw­
chemicals and antioxidant content of
honey and its impact on gastrointestil'al
health and energy metabolism have id'.Te­
lified potential new roles for honey In .

dicts. Honey is a supersaturated sugar
solution with approximately 17 percent
water. Fructose is the predominant sligar
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