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Abstract 14 

The viability of probiotic bacteria and acceptability of dry shelf stable synbiotic foods were 15 

studied during long-term storage at room temperature. Synbiotic microcapsules were 16 

prepared using Pleurotus florida extract as prebiotics and Enterococcus faecium as probiotic, 17 

through lyophilization and spray-drying methods. These microcapsules were added to two 18 

different dry food matrices, an Indian traditional dry food powder (sattu) and a malted health 19 

drink, and were evaluated for the viability of probiotic bacteria and organoleptic properties 20 
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