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Co- encapsulation of Lactobacillus acidophilus with inulin or
polydextrose in solid lipid microparticles provides

protection and improves stability
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4. Conclusions

Symbiotic solid lipid microparticles are potential vehicles of
probiotic microorganisms and prebiotic compounds. The symbiotic
SLM-based systems could protect to L. acidophilus cells from the
effects of gastric and intestinal fluids and release them in the intestines
during fat digestion.

SLMs improve the viability of L. acidophilus during storage at freezing
or refrigeration temperatures with controlled relative humidity (11%).
The best formulation studied combined L. acidophilus and polydextrose
because this system maintained the viability of the stored microorgan-
isms viable for 120 days.

The SLMs produced in this study are an interesting vehicle that
can be applied by the food industry, given their specific morphology
and insoluble nature. Issues remain to be investigated, such as the
effects of different levels of prebiotics on the morphology of SLMs

and the probiotic cell viability as well as the effect of other lipid
matrices that may prolong probiotic cell viability during storage,
thereby favouring the application of SLMs in food products.
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