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ABSTRACT 
This work aimed to produce probiotic fermented milk 

supplemented with cereals using three different 
concentrations (3, 5 and 7%) of whole wheat flour (wwf) 
and whole barley Dour (wbf) and bioyo&hurt starter ABT-
2, CHB Hansen. The changes in the chemical composition 
,microbial and sensory evaluation of fresh products during 
two weeks of storaa;e at 5-7•c were determined. The rate of 
decreasing in pH .and increasing in acidity of wheat flour 
fermented bioyoghurt was lower than that in control either 
in fresh or after storaa;e period. The same trend was found 
during tho storage of barley fermented bioyoghurt but the 
rate of pH decreasing and acidity increasing was higher in 
wbf than that in ·wwf fermented bioyoghurt .Total protein 
and tiber were increased in cereal fermented bioyoghurt in 
accordance to the % of wheat or barley flour added. On 
the other hand the soluble protein/total protein was 
increased during storage in both because of protein 
degradation by microorganism. The effect of both wheat or 
barley flour showed hia:her viscosity in the fresh product 
and after storage. The log 10 cfulgm of control in fresh 
product and after 14 days of storage were 6.545 and 6.220 
respectively which decreased to 5.819 and 5.114 on lithum 
chloride sodium propionate medium. Adding whole flour 
by 3% increased the log 10 cfu/gm in the fresh products 
and after 14 days of storage to 6.5556 and 6.255 resp, on 
LCSP medium. The same trend of enhancing probiotic 
culture by adding whole flour was noticed when 
furthermore 3o/o wbf was added. Non of the undesirable 
microorganism were detected (coliform, yeast and mould) 
in fresh or stored products. J%, bioyogburt wheat flour 
and 5% whole barley flour exhibit the best acceptance 
dependent on the sensory evaluation. 

INTRODUCTION 

Functional foods are defined broadly as foods that 
provide more than simple nutrition; they supply 
additional physiological benefit to the consumer 
.According to the Functional Food Science in Europe, a 
food can be regarded as "functional" if it is satisfactorily 
demonstrated to affect beneficially one or more target 
functions in the body, . beyond adequate nutritional 
effects ,in a way that is relevant to an improved state of 
health and well- being and I or reduction of risk of 
disease (Saarela, 2007). These functional foods are 
approved on the basis of scientific evidence for reducing 
risk of disease but it is not intended to act as disease 
treatment . Functional foods must remain foods, and they 
must demonstrate their effects in amounts that can 
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nonnally be expected to be consumed in the diet 
(Diplock et al., 1998). 

Probiotics are usually defined as microbial food 
supplements with beneficial effects on the consumers. 
Most probiotics found in the group of organisms known 
as lactic acid - producing bacteria and are nonnally 
consumed in the fonn of fennented milks or other 
fennented foods. Some of the benefic_ial effect of lactic 
acid bacteria consumption include improving intestinal 
tract health , erthancing the immune syslt'm ,synthesizing 
and erthancing the bioavailability of qutrients , reducing 
symptoms of lactose intolerance, decreasing the 
prevalence of: allergy in susceptible individuals, 
reducing risk of certain cancers, ointicholesterolaemic 
effects, prevention of genital and urinary tract infections 
Savadogo et al.,(2006). However, for a strain to be 
considered a valuble dietary adjunct exerting a positive 
influence, it has to full till certain criteria .A good 
probiotic strain for human use could have properties of 
the following list: Human origin, survival in the upper 
digestive tract, capable of surviving and growing in the 
intestine, produce beneficial effects when in the 
intestinal tract, resistance to acid and bile salts, safe 
status, production of antimicrobial substances like 
bacteriocins, and adherence to human intestinal cell 
lines and colonization (Sander, 2003). 

F ennented dairy products are the most commonly 
used vectors for probiotic. Conventional products such 
as yoghurt and cultured milk are usually contain 
bacterial population of around I 0 8 living bacterial cells 
per gram . The probiotic bacteria may either contribute 
to fennentation and acidification; i.e., Lactobacillus 
acidophilus or they can be regarded as pure additives; 
i.e., Bifidobacterial strains . Their viability during 
fennentation and storage conditions can be regarded as 
cardinal points detennining the specific quality of the 
food (Kneifeletal.,1999). 

Today, abroad variety of fennented and non­
fennented dairy products containing lactic acid bacteria 
with probiotic function is available on the market . They 
must be selected for their ability to provide the targeted 
benefit for the consumer .Historically, fennented milks 
have been regarded as valuable and sensorically 
attractive foods which positively influence the intestinal 
microbial balance of humans (Abd EI-Rahman et al, 
2000). 
























