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ABSTRACT

The incorporation of probiotic bacteria to food gwots is restricted by their
instability, so microencapsulation could providerthbetter protection during storage
and gastrointestinal digestion. In this st@&lfifdobacterium animalisubsplactis INL1
was microencapsulated by spray drying using wheyeprs isolate (WPI) and dextrans
(DX of 6, 70 and 450 kDa) conjugates obtained byll&ta reaction as wall materials.
The stability during storage time and temperatures viability after simulated
gastrointestinal digestion and the antioxidant cdpaof the microcapsules were
assayed. The cell viability was negatively affedbgcthe gastrointestinal digestion and

also over the storage time (12 months). Conjugdtie X 6 kDa was the most stable



Download English Version:

https://daneshyari.com/en/article/6985310

Download Persian Version:

https://daneshyari.com/article/6985310

Daneshyari.com


https://daneshyari.com/en/article/6985310
https://daneshyari.com/article/6985310
https://daneshyari.com

