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EFFECT OF WHEAT GERM FORTIFICATION ON THE
VIABILITY OF Lactobacillus plantarum AND THE
SENSORY PROPERTIES OF THE
THERAPEUTIC FERMENTED
DAIRY PRODUCT

E. K. Abd Al-Jabar B. N. E. Al-Mosawi

ABSTRACT

A fermented dairy product was prepared using of %05 of the
lactobacillus plantarum was reintroduced into %10 and %20 reconstituted skim
milk with 10% slurry wheat germ and incubation at 37° C for 16 h and 4° C
refrigerant storage. Advanced acidity, 0.90, 1.17, 1.27, and 1.45. The pH was
reduced to 4.7, 4.6, 4.6 and 4.5 respectively, T1, T2, T3 and T4 and The results
showed that there was an increase in the logarithms of the first day of T1 and T2,
was 9.92, superior to T1 without adding wheat embryos, 8.61. There was a
gradual decrease in logarithmic counts during the storage period of 21 days, 6.04
and 7.35 respectively for T1 and T2. The results showed a difference in live
numbers between T3 and T4. Compared with T3 8.14 and continued decrease in
logarithm of viable counts during storage and the superiority of treatment T4
was 7.50 compared with T3 was 6.00.
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