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5. Conclusions

The novel encapsulation technique developed in the present
study offers a high density gel network with low viscosity. The
system is easy to handle, gives full control over particle sizes and
provides adequate protection for probiotic bacteria against harsh
acidic environments and the detrimental action of bile salts.
However, the study is not complete without further analysis of the
produced microcapsules in terms of sensory properties, shelf life of
entrapped probiotics and release behavior of the encapsulating
matrix in the gastro-intestinal tract. We shall be carrying out
further research on these aspects. It can be concluded that this
system may be another promising encapsulation technique that
can be effectively utilized for the application of probiotic bacteria in
various foods.
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