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1. Functional foods

2. Enriched foods

3. Fortified foods

4. Enhanced commodities
5. Altered products
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7. Man Rogosa and Sharpe
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9. Total Flavonoid Contents
10. Colorimetric assay
11. 2,2-diphenyl-1-picrylhydrazyl
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Production of rice based functional fermented bever age contain
honey natural sweetener
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The current research was conducted to produce based functional fermented beverage using
Lactobacillus plantarum and Lactobacillus acidophilus probiotic bacteria with three different
combinations (0-100, 100-0 and 50-50 ratio) andhaddition of 5% of honey as natural sweetener and
evaluation of its bioactive compounds (total pherenhd total flavonoids), antioxidant activity, serns
characteristics and bacterial viability during 1&ys of storage at 4°C. The results indicated that t
beverage which produced using combination of twotdyéga possess higher bioactive compounds,
antioxidant activity and sensory characteristiompared to other beverages that contain one typeead
bacteria and also showed desirable and acceptabt®ry characteristics during 15 days of storage. |
addition, the beverage which produced withctobacillus Acidophilus showed the highest bacterial
viability during storage but bacterial population all samples were higher than determined bacterial
population for functional foods (at least®dD’ CFU/mI). So, the product which produced using
combination of two bacteria can be considered astiional beverage.

Keywords: Functional beverage, Rice, Honé&ggctobacillus Plantarum, Lactobacillus Acidophilus.
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