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Potential application of Saccharomyces boulardii as a probiotic in goat’s 

yoghurt; survival and organoleptic effects. 

ABSTRACT 

Probiotic yoghurts are troubled by poor survival of the health promoting microorganisms 

throughout the expected shelf-life of the products. Nearly all of the probiotic 

microorganisms used are bacteria which can not survive in high numbers throughout the 

expected commercial life of the product and also can not benefit people that are suffering 

from antibiotic related diarrhea whilst on treatment. This study investigates the potential 

application of the probiotic yeast   in yoghurt. Three different batches of yoghurt were 

made using goat’s milk. The first batch was the control batch with only the starter culture 

added to the milk. For the second one, S. boulardii was added in parallel with the starter 

culture.  For the third and final batch the yeast was added after the yoghurt was 

coagulated by the starter. Duplicate counts for lactic acid bacteria (LAB) and S. boulardii 

were carried out every three days following manufacture and storage at 6 oC. Our results 

demonstrate that S. boulardii can survive in high numbers for the period of 4 weeks 

tested without significant changes in taste. Very important is the fact that the presence of 

the yeast stimulated the survival of the LAB, which in both yeast butches were 

significantly higher than the control. 

 


