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Abstract

The viability of probiotic bacteria and acceptapilof dry shelf stable synbiotic foods were
studied during long-term storage at room tempeeatiBynbiotic microcapsules were
prepared usin@leurotus florida extract as prebiotics arhterococcus faecium as probiotic,
through lyophilization and spray-drying methodse3é& microcapsules were added to two
different dry food matrices, an Indian traditiowiay food powder (sattu) and a malted health

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