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Abstract
This paper aims to develop a non-dairy probiotic drink using rice hull. Firstly, the best starter culture concentration was determined in term of cell viability and found that at starter culture concentration of 5 %, the viable cell counts were above the needed for probiotic products. The developed probiotic drink (PD) had, on average, 81%, moisture, 3.4% protein, and 0.26% fat. Additionally, the β-glucan content of PD was found to be 0.69 %. Thiamin and niacin contents of the sample were 9.1 ± 0.3 μg/mL and 13.69 ± 0.3 μg/mL, respectively. The results of sensory analysis demonstrated that the score for taste, texture, flavor and overall acceptability were more than 7, which is desirable for the marketability of PD. Hence, the developed non-dairy drink based rice hull can be introduced as a promising and nutritive product from cereal. The color property of the drink was also analyzed. The values of color parameters including L*, a*, and b* were 68.87, 1.02 and 17.23, respectively. The shelf-life of SD was evaluated in terms of pH and titrable acidity, viable cells, β-glucan content and amounts of thiamin and niacin. The results indicated that all the tested parameters remained unchanged or slightly changed after storage period. 
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