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MICROENCAPSULATION OF BACTERIA: A REVIEW OF

DIFFERENT TECHNOLOGIES AND THEIR IMPACT ON THE
PROBIOTIC EFFECTS
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5. Conclusion

Microencapsulation has been proved to be one of the most efficient methods for maintaining viability and
stability of probiotics, as it protects probiotic during food processing and storage, as well as in gastric
conditions. Besides the polysaccharides traditionally used as a matrix in microencapsulation, new
materials are being tested and new technologies are developed such as electrospinning. However there is
a need to develop new technologies or equipments that produce uniform particles for industrial
applications. Further researches also have to be carried out to find appropriate carrier matrices, and
bacterial strains. The extra costs incurred by microencapsulation have to be estimated so that they can be

minimized.
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