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STUDY THE EFFECT OF MICROENCAPSULATION OF
PROBIOTIC TO INCREASE SURVIVALITY TOWARDS
EXTREME ACIDIC CONDITIONS

A. A. Al Shikh Daher M. A. Al Bayati
ABSTRACT

Lactobacillus Plantarum and Lactobacillus rhamnosus GG were
encapsulated using 3% of alginate via extrusion technique. And the probiotics
capsules produced were further coated used 1% chitosan to increase the survival
of probiotics. and evaluation of the acid resistance conditions to pH 2 and 3 at
37°C for 60 , 120 and 180 min for control and bacteria coated one layer and
bacteria coated two layer, The results indicate that the Probiotic coated two layer
are more resistant to acid conditions than bacteria coated one layer for all
treatments and all time periods , While the results of the control follow a
significant reduction for viability of cell toward acid conditions.
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