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Cereal-based products could challenge soy-products in the rapidly growing non-dairy yoghurt sector. Applying fermentation by probiotic lactic acid bacteria or bifidobacteria provides additional health benefits in addition to the dietary fibre available for the cereal ingredient. The technology for spoonable oat-based yoghurt-type products has been applied industrially already for more than ten years, and the product has an excellent consumer response and is challenging other non-dairy yoghurts.  Drinkable cereal-based probiotic nectars or smoothies open new technological challenges in terms of texture and stability. The paper handles with technological issues related to novel cereal-based smoothies of high beta-glucan content fermented with health promoting probiotic microbial starters. 

