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Abstract  10 

Background 11 

Functional foods are a fastest growing sector of the food industry. The development of 12 

functional foods comprising omega-3 fatty acids and probiotic bacteria, through complex 13 

coacervation process is an emerging area of research and product development.  14 

Scope and approach 15 

We reviewed relevant literature concerning the use of complex coacervation in 16 

microencapsulation, focusing primarily on the inclusion of probiotic bacteria and omega-3 17 

oils into a single delivery format. This review covers advantages and disadvantages of the 18 

complex coacervation process to microencapsulate bioactive ingredients, viability of 19 

probiotic bacteria and oxidative stability of omega-3 oil during the complex coacervation 20 

process, the bioaccessibility of omega-3 oil and probiotic bacteria during simulated 21 

gastrointestinal conditions and in-vivo testings.  22 
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