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ABSTRACT

An attempt was made to produce new types of fermented milk product with
yogurt starter and Bifldobacterilll1l bifldum, Lactobacillus acidophilus or lactoba
emus reuteri supplemented with 10 or 200/0 date. The resultant was assessed for mi·
crobiological analysis, pH values and organoleptic properties during 21 days of stor
age in refrigerator. The bitidus fennented milk made with 20% dale had the highest
organoleptic scores. In addition, all treatments made with date and any probiotic
strain may be described as syobiotic or "functional fennented milk to the presence
ofassumed therapeutic minimum count of these organisms.
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INTRODUCTION

Within the definition of functional
foods there is a subset of foods believed
to be good for health that are produced by
or tbat contain live microorganisms.
These foods are called probiotic.

Insert in the role of probiotic for hu
man health goes back at least as far as
1908 when Metchnikoff suggested that
man should conswne milk fermented with
lactobacilli to prolong life (Hughes and
Hoover, 1991). Recently, that the inter
relationship between intestinal microor
ganisms and the health benefits deriving
from it are beginning to be understood.

Generally it is recognized that an op
timum 'balance' in microbial population
in digestive tract is associated with good
nutrition and health (Rybka and Kaila-

sapatby, 1995). Such microorganisms
include lactobacilli and Bifidobacteria.
Increasing evidence indicates that con
sumption of 'probiotic' microorganisms
can help in maintaining such a favorable
microbial profile and results in several
therapeutic benefits. In recent year pro
biotic bacteria have increasingly been
incorporated into foods as dietary ad
juncts (Hattingh and Viljoen, 2001) fOl'
many reason:

1) Control of intestinal infections. 2)
Anticarcinogenic activity. 3) Improved
lactose digestion in persons as classified
as lactose maldigestors, and 4) control of
serum cholesterol levels (Kisla and Un
luturk, 1998).

One of the most popular dairy prod
ucts for delivering ofviable Lactobacil
lus acidophilus and Bifldobacterium bifi-
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