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FORMING OF PROBIOTIC PROPERTIES OF YOGURT BYUSING OF 

SYRUP BASED ON EXTRACTS OF ECHINACEA 
 

The article is scientifically showed the using of consortium of bifidobacteria, 
lactobacilli and enterococci in producing of fermented drinks with added herbal 
material. Fermented drinks are extremely useful food due to the presence in the final 
product of favorable microflora. The composition of microorganisms that make up 
the starters is possible to obtain a product with the functional properties. 

The basis of the production of dairy products is the process of fermentation, 
which is a deep decay of lactose by the enzyme microorganisms. By entering into the 
food herbal extracts from the sugar syrup is probable enhancement of enzymatic 
activity of microorganisms ferment and therefore receiving enzyme dairy products 
with a balanced microbiological composition. 

During researches was used a consortium of bacteria Streptococcus salivarius 
subsp. thermophiles, Lactobacillus delbrueckii subsp. bulgaricus, Lactobacillus 
acidophilus, Bifidobacterium longum and specially selected Enterococcus faecium 
SF68 which we have used in the production of fermented drinks. The strain of 
pathogenic enterococci fetsium has a positive impact on the quantity and quality of 
the final microflora, and was reasonable in previous articles. 

The syrup prepared from the extract of Echinacea as prebiotics and a source of 
inulin was first used as growth of consortium of microorganisms. 
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