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Manufacturing probiotic yoghurt powder and using lentil, yellow corn and wheat bran as
carrier materials with cinnamon or vitamins B complex to increase number of total lactic
acid bacteria

Abdullah Abd- Almunaam Mohammed, Rabia Jadoa Abbas and Mayssam Hassan Ali
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Abstract: This study was conducted during 10/11/2016 to 8/12/2016 to manufacture probiotic yoghurt powder
according to stages in the laboratory of microbiology at the Animal Production Department, Collage of
Agriculture, University of Basrah. The first stage involved precipitate using the centrifuge to produce yoghurt
biomass. In the second stage was conducted to drying process yoghurt biomass. The third was added different
levels of dried biomass 4,8 and 12 gm/ kg loading on carrier materials such as lentils, yellow corn and wheat
bran. The fourth stage was adding 10 g/ kg cinnamon or vitamins B complexes with all kind of carrier materials
above. The last stage was to count total lactic acid bacteria after each stages. The results showed that the wheat
bran and yellow corn with vitamins B complex, yellow corn and lentils with cinnamon significantly (p<0.05)
higher lactic acid bacteria count as compared with lentil with vitamin B complex and wheat bran with cinnamon.

Keywords: yoghurt, probiotic, lactic acid bacteria , lentil , yellow corn , wheat bran , cinnamon and vitamin B
complex., Part of Ph.D. Thesis of the third author.
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