Sensory and Microbial analysis of process standardization and formulation of Probiotic Ambil using Finger Millet (Eleusine coracana) flour 
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ABSTRACT 

	Abstract
The present study was conducted to assess the quality parameters of Finger millet-based probiotic ambil incorporated with probiotic Curd containing Lactobacillus casei. It was conducted at the Dairy Science Laboratory, Department of Animal Husbandry and Dairy Science, College of Agriculture, Dr. BSKKV, Dapoli (M.S.). The study aimed to evaluate the effect of different levels of probiotic Curd (25%, 30%, 35%, and 40%) with 6% finger millet flour on the sensory attributes and microbial analysis. Among the treatments, 35% probiotic Curd (T3) emerged as the most acceptable, exhibiting superior sensory characteristics such as colour and appearance, flavour, body and texture, and overall acceptability. Microbial analysis confirmed the presence of viable probiotic organisms with no detection of yeast, mould, or E. coli, indicating good microbiological quality. 
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1. INTRODUCTION 

Milk is often seen as one of nature’s most complete foods, especially important in the early stages of life. It’s packed with high-quality proteins, healthy fats, carbohydrates, and essential vitamins like A, D, B2 and B12, along with key minerals such as calcium, phosphorus and potassium (Guetouache et al., 2014). In India, milk goes far beyond just being a part of the diet-it plays a crucial role in rural livelihoods, cultural traditions, and the country's nutritional needs. Over the years, India’s dairy industry has grown steadily, making the country the largest milk producer in the world. As per the Basic Animal Husbandry Statistics (2024). India produced 239.30 million tonnes of milk in 2023-24, a significant jump from 146.3 million tonnes in 2014-15. This 5.6% growth over the past decade can be credited to supportive government policies, better breeding methods and rising demand for dairy products in both cities and villages.
Probiotics are widely known for supporting gut health and strengthening the immune system. They can help reduce the side effects of antibiotics, improve bowel regularity, ease symptoms of irritable bowel syndrome (IBS), and lower inflammation in the digestive tract. Numerous human clinical studies have shown that probiotics are effective in both preventing and treating various types of diarrheas, such as those caused by rotavirus, travel, or antibiotics. They've also shown promise in managing more serious intestinal conditions like necrotizing enterocolitis (NEC), inflammatory bowel disease (IBD), and bacterial vaginosis in women. Beyond gut health, probiotics may also help with a wide range of other health concerns. These include certain types of cancer, weakened immune systems, lactose intolerance, allergies in infants, poor growth in children, high cholesterol levels, liver disorders, and infections caused by Helicobacter pylori. Because of these diverse health benefits, probiotics are now commonly included in pharmaceutical products and therapeutic formulations (Sreeja and Prajapati, 2013).
	    Lactobacillus casei is a diverse group of bacteria, generally smaller in size compared to other members of its genus. It is a mesophilic bacterium, meaning it thrives at moderate temperatures, and is facultatively heterofermentative, allowing it to ferment a wide variety of carbohydrates. This organism is able to survive the harsh conditions of the stomach, especially when consumed with food or dairy products and can reach the ileum in sufficient numbers to have beneficial effects on the body. Clinical studies have shown that L. casei can help reduce the severity of gastrointestinal problems such as acute diarrhea and Clostridium difficile colitis. When taken with fermented milk, it not only increases the population of beneficial lactobacilli in the gut but also helps lower the activity of certain enzymes-like β-glucuronidase, glycocholic acid reductase and nitroreductase-which are linked to colon cancer and other digestive disorders. Additionally, L. casei has been found to support both specific and non-specific immune responses by stimulating immune activators such as interferons and interleukins. 
	Finger millet or Ragi (Eleusine coracana) is one of the common millets in several regions of India. Finger millet contains about 5–8 % protein, 1–2% either extractives, 65–75 % carbohydrates, 15–20 % dietary fiber and 2.5– 3.5% minerals  (Chethan & Malleshi, 2007).It has the highest Calcium content among all cereals (344 mg/100 g), contains Phosphorous 283 mg/100g and Iron 3.9 mg/100g.Studies revealed that finger millet contains 11.5 % dietary fiber which is considerably higher than the fiber content of brown rice or polished rice (Gopalan et al., 2004). Its proximate composition is superior to wheat, maize, sorghum and rice with regard to dietary fiber, calcium and few micronutrients
		Finger millet is also being researched for its various health benefits, including antimicrobial, antioxidant, cholesterol-lowering and blood sugar-lowering effects. It’s also been shown to have nephroprotective (kidney-protecting), anti-inflammatory, anti-cataract, antiviral, anticancer and antidiabetic properties (Chethan and Malleshi, 2007; Rachie and Peters, 2002; Shobana et al., 2013). On top of its impressive nutritional profile, finger millet is non-glutinous, non-acidic, soothing and easy to digest. The seeds are packed with beneficial compounds like phytic acid, which is thought to help lower cholesterol levels and reduce cancer risk. Additionally, finger millet is known to be one of the least allergenic and most easily digestible grains. It’s considered a warming grain, making it ideal for colder or rainy climates as it helps to naturally warm the body (Dubey and Verma, 2009).
2. material and methods 

All the material required was procured from local market and also facilities provided by Department of Animal Husbandry and Dairy Science, College of Agriculture Dapoli, Ratnagiri, (M.S) India.
2.1.1 Starter culture, its maintenance and propagation 
The freeze dried probiotic pure cultures of Lactobacillus casei were obtained from the National Dairy Research Institute, Karnal, Haryana and SMC college GAU, Anand. The culture was maintained separately in sterilized reconstituted skim milk test tubes.
The sterilized skim milk test tubes were separately inoculated with these cultures and incubated at 370C for 8 hrs and thereafter stored at refrigerated temperature. In order keep these cultures active, they were propagated once in week. (Shankar,1975).


2.1.2 Preparation of Probiotic Curd (L. casei)
Probiotic Curd (L. casei) preparation is presented step by step in flowchart 1
Buffalo milk
Pre heating (380C)
Filtration
Heating 800C/5 min
Cooling (370C-380C)
Addition of Culture @1.5% L. casei
Proper mixing
Incubation (370C/ 8 hrs)
Probiotic Curd
Flowchart 1: Preparation of Probiotic Curd (L. casei)
2.1.3 Preparation of Finger Millet based probiotic Ambil 
Finger Millet based probiotic Ambil preparation is presented step by step in flowchart 2
Dry and clean Finger Millet grain
Grinding into fine flour
Take a small container having some amount of water, add Finger Millet flour (as per treatment) then stirring well to make it proper mix.
Water boiling (800C-900C) and add Finger Millet flour mix Add salt and ginger extract as per taste and stirring
Boiling for 5 minutes
Cooling (370C)
Addition of Probiotic (L. casei) Curd (homogenized form) as per treatment 
Proper mixing
Finger Millet Based Probiotic Ambil (Ready to serve)

Flowchart 2: Preparation of Finger Millet based probiotic Ambil
Treatments details
PHASE -I: Determination of optimum level of Finger Millet flour
	In the first phase was carried out which, Finger Millet flour was used at different proportion (6%, 7.5%, 10% and 12.5%) to determine optimum level with constant level (6%) of Finger millet flour. Finalized for further use based on the results. 
PHASE – II: Preparation of Finger Millet Based Probiotic Ambil
	In the present investigation Finger millet flour was used @ 6 per cent for all treatments, whereas probiotic Curd (L. casei) was be used in different proportion of 25 per cent, 30 per cent, 35 and 40 per cent.
	The designed Finger millet based Probiotic ambil was be prepared in following different combinations,
T0= 6 per cent Finger millet Flour + without adding probiotic Curd (L. casei)
T1= 6 per cent Finger millet Flour + adding 25 per cent probiotic Curd (L. casei)
T2= 6 per cent Finger millet Flour + adding 30 per cent probiotic Curd (L. casei)
T3 = 6 per cent Finger millet Flour + adding 35 per cent probiotic Curd (L. casei)
T4= 6 per cent Finger millet Flour + adding 40 per cent probiotic Curd (L. casei)

2.2 Sensory Evaluation
	The samples of Finger millet based Probiotic Ambil were evaluated for sensory qualities by using 9-point hedonic scale as per IS: 6273, (Part-II), 1971 for various sensory attributes. The flavour, colour and appearance, body and texture and overall acceptability will be the characteristics considered for the purpose of scoring the products.
Chart 1: Hedonic Ratings:
	
Sr. No.
	
Remark
	
Score

	1
        2
3
4
5
6
7
8
9

	Like extremely
Like very much
Like moderately
Like slightly
Neither like nor dislike
Dislike slightly
Dislike moderately
Dislike very much
Dislike extremely
	9
8
7
6
5
4
3
2
1


Note: A score of 5.5 and above indicates acceptability within the score of 1 to 9.
2.3 Microbial Analysis:
	The most optimum level found during research was subjected for microbial analysis for same day of freshly prepared product.
	The parameters under study are probiotic count, Standard Plate count (SPC), Yeast-Mould count and Coliform count. The most optimum level was subjected to sensory evaluation and microbial evaluation of product which was done on same day for freshly prepared product.
2.4 Statistical Analysis 
For present investigation, CRD i.e., Completely Randomized Design was employed using six replications.
[bookmark: _GoBack] 3. RESULTS AND DISCUSSION 
3.1 Colour and Appearance
                  The differences in colour and appearance scores between the various treatments was observed to be significant. 
A look at the data in Table 1 shows that the highest score for colour and appearance (8.17) was given to treatment T3, which included 6 per cent finger millet flour and 35 per cent of the probiotic Curd (L. casei). This high rating was likely due to its slightly brown colour and smooth texture, which the judges found most appealing. On the other hand, the lowest score (7.26) was recorded for treatment T0 i.e. 6 per cent finger millet flour without adding of the probiotic Curd (L. casei).
This indicates that the probiotic Curd (L. casei) had an effect on acceptability of Finger millet based probiotic ambil, when judges on basis of colour and appearance quality.
Shaikh et al. (2017) reported that the impact of different forms and amounts of ragi added to fermented milk products on their colour and appearance. The form of ragi (malted or unmalted) didn’t show a significant effect (P > 0.05), but the amount added did have a significant influence (P < 0.05). Fermented milk made with malted ragi flour received slightly higher scores for colour and appearance compared to those made with unmalted flour. On average, the scores for products with malted and unmalted ragi flour ranged between 7.53 and 7.63. When looking at the different levels of ragi added, the control sample (without ragi) showed a significantly different score (P < 0.05) from the other samples, while the rest were fairly similar to each other. Among the ragi-enriched samples, the one with 15 per cent ragi flour got the highest score for colour and appearance, with an average rating of 7.51.
              Chaudhari (2018) reported that the colour and appearance are key factors in determining the sensory quality of a product. In this study, there was a significant difference (P ≤ 0.05) in the colour and appearance scores between the two products. The finger millet-enriched version received higher ratings, likely due to its thick, smooth, and uniform texture. Its overall acceptability score was also significantly higher (8.43 ± 0.160) compared to the control sample (7.64 ± 0.238), showing that the new finger millet product was more appealing to the judges.  
 Table 1: score For Colour and Appearance of Finger Millet based Probiotic Ambil 
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0 
	6.54
	7.85
	8.00
	6.90
	7.81
	6.50
	7.26b

	T1
	7.50
	7.61
	7.10
	8.15
	7.80
	6.50
	7.44ab

	T2
	8.10
	7.90
	7.80
	8.21
	7.67
	7.50
	7.86ab

	T3
	8.50
	8.00
	7.90
	8.50
	8.35
	7.80
	8.17a

	T4
	7.65
	8.00
	7.21
	8.00
	8.50
	8.20
	7.92ab



  Anova Table 
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	3.307266
	0826817
	3.484042
	2.75871
	4.17742
	SIG

	ERROR
	25
	5.932883
	0.237315
	 
	 
	 
	

	TOTAL
	29
	9.2401499
	 
	 
	 
	 
	



	S. E. ±
	CD at 1%
	CD at 5%

	0.198878
	0.783983
	0.579258














Fig .1 Effect of Different Treatments (T0-T4) on Colour and Appearance (Nine-Point Hedonic Scale)


3.2 Flavour
[bookmark: _Hlk203381116]The average flavour score of Finger millet based probiotic ambil after varying per cent of probiotic Curd (L. casei) were added is shown in Table 2. It was determined that the flavour score was statistically significant. The Finger millet based probiotic ambil was prepared with 6 per cent finger millet flour and 35% of the probiotic Curd (L. casei) in treatment T3 (8.32) had the best score, whereas the Finger millet based probiotic ambil was prepared with 6 per cent finger millet flour and without adding probiotic Curd (L. casei) in treatment T0 received the lowest score (7.18). when probiotic Curd (L. casei) was added at an increasing rate, the flavour score marginally increasing up to the treatment T3. 
Shaikh et al. (2017) reported that the influence of different forms and levels of ragi on the flavour of the products was clearly noticeable. The amount of ragi added had a significant effect on flavour (p < 0.05). The plain fermented milk (C1) received the highest average flavour score of 7.85, which was significantly better than the ragi-enriched samples (C2, C3, and C4). However, all the ragi-added products still scored above 7 on the hedonic scale, indicating they were generally well liked by the panel of judges. The type of ragi used-whether malted or unmalted-didn’t significantly affect the flavour. That said, fermented milk made with malted ragi had a slightly higher average flavour score (7.50) compared to those made with unmalted ragi (7.44).
Chaudhari (2018) reported that the flavour score of the probiotic fermented milk enriched with finger millet was prepared using toned milk and malted finger millet flour (20%) (T1) was above 8.0, showing that the judges really liked it. Flavour is likely the most important factor when it comes to judging the quality of fermented milk products, as it strongly influences how well the product is accepted. These types of milk products are known for their clean, mildly tangy taste and subtle, pleasant aroma.
Table 2: Score for Flavour of Utilization of Finger Millet based Probiotic Ambil.
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0 
	6.80
	7.50
	7.90
	6.90
	7.10
	6.91
	7.18b

	T1
	7.61
	7.10
	6.80
	8.56
	7.51
	7.85
	7.57ab

	T2
	8.50
	6.90
	7.82
	8.51
	7.50
	8.12
	7.89ab

	T3
	9.30
	8.12
	8.20
	8.50
	7.91
	7.91
	8.32a

	T4
	8.10
	6.90
	8.51
	8.50
	7.90
	7.60
	7.91ab


Anova Table 
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	4.345
	1.086337
	3.398994
	2.75871
	4.17742
	SIG

	ERROR
	25
	7.990
	0.319605
	 
	 
	 
	

	TOTAL
	29
	12.3354
	 
	 
	 
	 
	



	S. E. ±
	CD at 1%
	CD at 5%

	0.230797
	0.909811
	0.672227











Fig .2 Flavour of Utilization of Different Treatments (T0-T4) Based on Nine-Point Hedonic Scale
3.3 Body and Texture 
Table 3. represents the average; score obtained for body and texture of Finger millet based probiotic ambil by addition of different level of probiotic Curd (L. casei). It was observed that the score for body and texture statistically significant. 
 	The highest score for body and texture was obtained by treatment T3 (8.33) i.e. The Finger millet based probiotic ambil was prepared with 6 per cent finger millet flour and 35 per cent of the probiotic Curd (L. casei) followed by treatment T2 (8.13) i.e. 6 per cent finger millet flour and 30 per cent of the probiotic Curd (L. casei) and lowest for treatment T0 (7.56) i.e. 6 per cent finger millet flour and without adding probiotic Curd (L. casei). Finger millet based probiotic ambil with 35 per cent probiotic Curd (L. casei) possessed smooth with good thickness and, which obtained highest score (8.33). 
Shaikh et al. (2017) reported that the study looked at how different forms and amounts of ragi added to fermented milk affected its body (texture and consistency). It was found that the form of ragi (malted or unmalted) didn’t have a significant impact (p > 0.05) on the body of the product. However, the amount of ragi added did make a significant difference (p < 0.05). Although not statistically significant, fermented milk made with malted ragi flour generally scored slightly higher in body than those made with unmalted flour. On average, products with malted ragi scored 7.72, while those with unmalted flour scored 7.54. Among the ragi-enriched samples, sample C3 had the highest body score (7.60), but its score was quite close to that of C2 (7.42) and C4 (7.57). Interestingly, the control sample (which didn’t contain any ragi) got the highest overall body score at 7.93. This difference might be because the control sample had a noticeably smoother texture compared to the ragi-enriched versions. While the products with ragi did have a consistent body and flow, the texture was slightly coarse due to the ragi flour, which may have affected the overall mouthfeel.
Chaudhari (2018) reported that there was a significant difference (P ≤ 0.05) in the body and texture scores of the products. This could be because the finger millet-enriched product had a higher total solid content-around 24.55 per cent on average-which made it thicker, more viscous, and more uniform in texture compared to the control sample probiotic fermented milk without finger millet
Table 3: Score for Body and Texture of Finger Millet based Probiotic Ambil
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0 
	7.50
	6.59
	7.89
	7.90
	7.50
	8.00
	7.56b

	T1
	7.90
	8.10
	8.00
	8.70
	8.21
	7.50
	8.06ab

	T2
	8.10
	7.90
	8.12
	8.41
	8.25
	8.00
	8.13ab

	T3
	8.90
	8.50
	7.90
	8.60
	8.10
	8.00
	8.33a

	T4
	8.23
	7.20
	8.31
	8.50
	8.00
	7.9
	8.02ab



Anova Table 
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	1.926613
	0.481653
	2.919194
	2.75871
	4.17742
	SIG

	ERROR
	25
	4.124883
	0.164995
	 
	 
	 
	

	TOTAL
	29
	6.051496
	 
	 
	 
	 
	



	S. E. ±
	CD at 1%
	CD at 5%

	0.165828894
	0.653702399
	0.482997













Fig .3 Body and Texture Scores (Nine-Point Hedonic Scale) for Different Treatments (T0-T4)

3.4 Overall Acceptability
[bookmark: _Hlk201855501]Table 4. observed that average figures of overall acceptability, it is clear finger millet based probiotic ambil that 6 per cent finger millet flour and 35 per cent of the probiotic Curd (L. casei) scored highest points (8.28), followed by treatment T2 (7.95) i.e. 6 per cent finger millet flour and 30 per cent of the probiotic Curd (L. casei). The score was 7.93, 7.69 and 7.32 at T4, T1 and T0, respectively. On the basis of results obtained we can affirmatively state that amongst different levels of probiotic Curd (L. casei), Treatment T3 (35 per cent of the probiotic Curd i.e. L. casei) treatment was found more acceptable for blending by the judges. Also, good quality finger millet based probiotic ambil was obtained with 30 per cent of the probiotic Curd (L. casei). From the results of overall acceptability scores, thus, indicate that finger millet based probiotic ambil blended with 35 per cent of the probiotic Curd (L. casei) is superior. However, probiotic Curd (L. casei) @ 30 per cent can produce good quality finger millet based probiotic ambil. The proportion of probiotic Curd (L. casei) 25 per cent and 40 per cent show low sensory quality score for finger millet based probiotic ambil.
Shaikh et al. (2017) reported that the study looked at how different forms and levels of ragi added to fermented milk affected how much people liked the final product. It was found that the form of ragi-whether it was malted or unmalted-didn't have a significant impact on overall acceptability (p>0.05). However, the amount of ragi added did make a significant difference (p<0.05). Interestingly, even though the difference wasn’t statistically significant, fermented milk made with malted ragi flour tended to score slightly higher in overall acceptability than those made with unmalted flour. The average scores were 7.62 for malted and 7.58 for unmalted ragi flour. Among all the samples, the control sample (C1)-which didn’t contain ragi-received the highest overall score of 7.90, significantly better than the ragi-containing versions. The experimental samples received the following average scores: 7.53 for C3, 7.29 for C2, and 6.98 for C4. These were relatively close to one another, except for C4, which was rated significantly lower than the others (p<0.05). In terms of body (texture and mouthfeel), the sample with 15 per cent ragi got the highest body score among the experimental products (average score of 7.53). Still, the control sample once again topped the list, with the highest body score of 7.90.
[bookmark: _Hlk206846090]Table 4: Score for Overall Acceptability of Finger Millet based Probiotic Ambil
	Treatments
	R-1
	R-2
	R-3
	R-4
	R-5
	R-6
	Mean

	T0 
	6.90
	7.30
	7.90
	7.23
	7.47
	7.13
	7.32bc

	T1
	7.67
	7.60
	7.30
	8.47
	7.84
	7.28
	7.69b

	T2
	8.23
	7.56
	7.91
	8.37
	7.80
	7.87
	7.95ab

	T3
	8.90
	8.20
	8.00
	8.53
	8.17
	7.90
	8.28a

	T4
	7.93
	7.36
	8.01
	8.30
	8.13
	7.90
	7.93ab


 
Anova Table 
	S.V.
	DF
	SS
	MSS
	Fcal
	F tab 5%
	F tab 1%
	RESULT

	TREATMENTS
	4
	3.05998
	0.764995
	6.02668
	2.75871
	4.17742
	SIG

	ERROR
	25
	3.17336
	0.126935
	 
	 
	 
	

	TOTAL
	29
	6.23334
	 
	 
	 
	 
	



	S. E.±
	CD at 1%
	CD at 5%

	0.14545025
	0.573369216
	0.423642402









[bookmark: _Hlk168934626]



Fig .4 Overall Acceptability of Different Treatments (T0-T4) as Measured by Nine-Point Hedonic Scale





3.6 Microbial Analysis
Table 5: Microbial Evaluation of Most Acceptable Level of Fresh Finger Millet Based Probiotic Ambil.
	Most Accepted Level Treatment T3
	Probiotic count
(107cfu/g)
	Standard plate count
(104cfu/g)
	Coliform count
(101cfu/g)
	Yeast and Mould count
(101cfu/g)

	Fresh Sample
	89
	0.70
	ND
	ND



[bookmark: _Hlk203377970] A critical examination of Table 5. reveals the Microbial Evaluation of Most Acceptable Level of Fresh Finger Millet Based Probiotic Ambil. During the same day i.e. 0 days, the probiotic count which was 89 x 107cfu/g for fresh sample. Thus, Probiotic Finger based ambil could serve as good carrier of probiotics to improve the gut health for host and also suitable for diabetes people.
[bookmark: _Hlk176387437]The Standard Plate Count (SPC) of finger millet ambil is shown in Table 4.13. The SPC was 0.70 x 104 log cfu/g. E. coli count and yeast and Mould Count is not detected for fresh sample. 
Chopade (2013) observed that the treatments have shown the significant (P ≤ 0.05) variation among each other for the counts of Lb. acidophilus. The sorghum-based health drink shown the significant growth of the Lb. acidophilus as compare to finger millet and sorghum + finger millet. Treatment T2 (10 per cent culture of strain 2 and 10 per cent sorghum flour) was highly superior to all other treatments. The Lb. acidophilus counts for fresh T2 products was 150.67 x106 cfu/g. The for yeast and mould count for all the treatments were non-significant with each other. Treatment T2 has shown the minimum yeast and mould (1.67×101 cfu/g) as compared to other treatments and also identified samples have shown the presence of some coliform count in the range of 0.33 to 1.67×101 cfu/g.

4. SUMMARY 
Colour and Appearance 
	The highest score (8.17) was obtained for the treatment T3 i.e. Finger millet based probiotic ambil prepared with 35 per cent Probiotic Curd (L. casei) and lowest for T0 (7.26) i.e. Finger millet based probiotic ambil prepared with 6 per cent Finger Millet Flour and without adding Probiotic Curd (L. casei).
 

Flavour
	Flavour of Finger millet based probiotic ambil is influenced by the different level of Probiotic Curd (L. casei). Highest score for flavour was recorded for treatment T3 (8.32) prepared by 35 per cent Probiotic Curd (L. casei) and lowest for T0 (7.18) prepared 6 per cent Finger Millet Flour and without adding Probiotic Curd (L. casei). 
Body and Texture
	The highest score for body and texture was, obtained by treatment T3 (8.33) i.e. Finger millet based probiotic ambil prepared by using 35 per cent Probiotic Curd (L. casei) and lowest for treatment T0 (7.56) i.e. 6 per cent Finger Millet Flour and without adding Probiotic Curd (L. casei).

 Overall Acceptability 
	Finger millet based probiotic ambil prepared by addition of Probiotic Curd (L. casei) at the level of 35 per cent (T3), scored the highest point (8.28) and lowest for treatment T0 (7.32) i.e. 6 per cent Finger Millet Flour and without adding Probiotic Curd (L. casei).
 Microbial Analysis of Finger Millet based Probiotic Ambil
[bookmark: _Hlk174487721]	The most optimum level found during research was subjected for microbial analysis and sensory evaluation. The parameters studied were Probiotic count, Standard Plate Count, Coliform Count and Yeast and Mould Count for fresh sample. The results of microbial studies indicate that the Yeast and Mould and Coliform Count were not appear for fresh sample and Standard Plate count were appear for fresh sample. Probiotic count also observes in Finger millet based probiotic ambil, which was 89 X 107cfu/g for fresh sample.  
5. CONCLUSION 
In respect to Sensory analysis and Microbial analysis of Process Standardization for Preparation of Probiotic Ambil Using Finger Millet (Eleusine coracana) Flour showed increase in Colour and Appearance, Flavour, Body Texture and overall acceptability with increase in level of Probiotic Curd (L. casei), while the Microbial analysis confirmed the presence of viable probiotic organisms with no detection of yeast, mould, or E. coli, indicating good microbiological quality.
DISCLAIMER (ARTIFICIAL INTELLIGENCE)  
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T0	T1	T2	T3	T4	7.26	7.4433333333333325	7.8633333333333342	8.17	7.92	Treatments


Nine point  hedonic scale





T0	T1	T2	T3	T4	7.18	7.5716666666666663	7.8916666666666657	8.3233333333333324	7.91	Treatments


Nine point  hedonic scale





T0	T1	T2	T3	T4	7.5633333333333335	8.06	8.1300000000000008	8.3333333333333339	8.0233333333333334	Treatments


Nine point  hedonic scale





T0	T1	T2	T3	T4	7.3216666666666681	7.6933333333333325	7.95	8.2833333333333332	7.93	Treatments


Nine point  hedonic scale




