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Figure 1
(57) Abstract: This disclosure concerns a fermentation process, comprising mixing a grain flour and a 5 sugar in an aqueous medium
to form a mixture, inoculating a probiotic bacterium in the mixture to form a culture and fermenting the culture to form a fermented

culture. The grain flour is about 5 % w/v to about 30 % w/v of the mixture. The sugar is about 1 % w/v to about 20% w/v of the mixture.
The disclosure also concerns a probiotic composition thereof, for use as a fermented beverage.
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