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ABSTRACT 

Acidophilus and ABghurt milks are not familiar as fermented milks for the 

Egyptian consumer. Therefore, this work was undertaken to introduce these 

products to the Egyptian market through different trials. The effect of six 

different growth promoters (Yeast extract, Glucose , Lactose , Lactase, 

Lactu/ose,Yeast extract+Giucose, Yeast extract +Lactose, Yeast extract+ 

Lactase. Yeast extract + Lactulose, Cysteine, Tyrosine) were studied 

seperately and as mixtures to attain the highest viable count of L. 

acidophilus and Bit. bifidum . 

Fortification of Buffaloes' milk with Yeast extract and Yeast extract+ Glucose 

were preferable for producing acidophilus milk .While Lactulose and Yeast 
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extract +Lactulose were prefered for ABghurt . The addition of cysteine had 

some positive effect on the growth of Bit. bifidum 

The inhibitory effect of L acidophilus on Campy/obacter jejuni, Listeria 

monocytogenes , E. coli and B. cereus grown in sterile milk at 6 oc was 

detected . 

The effect of different fat contents on the properties of acidophilus and 

ABghurt buffaloe's milks was studied. Also , fortification of buffaloes' milk with 

WPC up to 15% was studied Moreover manufacture of low lactose 

Acidophilus and ABghurt Milks from buffaloes' milk was.performed . The 

results obtained from the chemical examination and from the organoleptic 

evaluation the fermented products indicate that buffalloe's milk containing 

4% fat gave more acceptable product. Fortification with 5% WPC was 

recomended for acidophilus and ABghurt milks manufacturing . Low lactose 

product were also prepared using up 14% SNF , which have the longest 

shelf-life period. 
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