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Abstract:
Date syrup (Dibis) and egg

shell powder were prepared from
Siwi date variety and white egg
chicken, respectively. Stirred
dibis probiotic yoghurt (SDPY)
was prepared by adding different
concentrations of egg-shell pow
der (0.5, 0.6, 0.9 and 1.1 %) to
milk and mixed with 1.5% skim
milk powder, 0.4% gelatin and
10% dibis then inoculated with
probiotic bacteria ABT-5 (Lacto
bacillus acidophilus, Bifidobac
terium bifidum and Streptococcus
thermophilus) and held at 6±2°C
for 9 days. Our results showed
that the date syrup was high in
total solids & acidity; and rich in
Ca, K, P, Mg and Fe. While, egg
shell powder was alkaline and

--dc:l1-in-ea, P, Mgand Fe. The
presence of egg-shell powder in
probiotic yoghurt may increase
the TS, density, Ca, Mg, Fe and
net utilization calcium (NU Ca).
It is clear from our results that as
the storage period progressed, the
SN/TN of all treatments gradu
ally increased for all treatments.
There are significant differences
among all the treatments and dur
ing storage periods for all chemi
cal analyses (p >0.05). Count of
L. acidophilus and Blf. Bifidum
was increased in SDPY. Samples
of the SDPY without egg-shell
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powder found to be superior after
9 days of storage at 6±2°C
among the other samples. Gener
ally, egg-shell powder could be
used up to 0.9% to make SDPY
with 10% dibis and held at
6±2°C for 6 days.
Key words: Egg-shell - Probi
otic bacteria - Dibis - Stirred
yoghurt.
Introduction:

Yoghurt is fermented milk
consumed all around the world.
This "biotechnological" food is
considered by nutritionists as
having high nutritional value. It
lacks lactose and has a significant
concentration of Ca++ and posi
tive bioactive effects in products
treated with prebiotic ingredients
and probiotic bacteria. The
"natural" plain yoghurt is pro
duced by adding lactic acid bac
teria, which increase the lactic
fermentation. Among all milk
fermented products, yoghurt is
well-known compared with oth
ers, and has more acceptability
for the consumer around the
world (CoIsson et at., 2005).

A physiological functional
food can be defined as a food
derived from naturally occurring
substances that should be con
sumed as a part of the daily diet,
and thus provides health benefits
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