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Cereal grains are considered to be one of the most important sources of dietary proteins, carbohydrates, vitamins, minerals 
and fiber for people all over the world. However the nutritional quality of cereals and the sensorial properties of their 

products are sometimes inferior or poor in comparison with milk and milk products, but cereal-based beverages are appropriate 
for vegans and could be consumed by people who have protein allergies and lactose intolerants. Cereal-based beverages have 
a very small portion in worldwide probiotic foods, and most of the probiotic foods are milk based while cereals have a large 
distribution and important nutritive values. As a result, they are eligible to be used as raw materials for the development of 
new fermented functional foods, particularly probiotic products. The soluble and insoluble fibers in cereals fulfill the prebiotic 
concept and increase the growth of beneficial microorganism in human digestive system as well as probiotic bacteria. Besides, 
cereal grains are rich sources of phytochemicals, phenolic compounds and substances with antioxidant activity. Therefore, they 
are suitable vehicles for probiotic delivery. Probiotics are live microorganisms that, when administered in adequate amounts, 
confer a health benefit on the host. They can exert various health benefits such as anti-carcinogenic and anti-infection effects, 
improving immune system, reduction of cholesterol, alleviation of lactose intolerance and reducing side effects of antibiotics 
on consumer. Various strains have been used in formulation of cereal-based beverages such as Lactobacillus acidophilus, 
Lactobacillus plantarum, Lactobacillus casei and Lactobacillus reuteri. In conclusion, cereal-based probiotic beverages are 
appropriate for groups of people who have limitation in consumption of dairy products besides providing exotic and different 
taste. Therewith obtaining a combination of high nutritive value of seeds and the health benefits of the probiotic culture is 
provided by utilization of such products.
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