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Review of recent advances in encapsulation techniques of probiotics and fortifiers in

dairy products and their effectiveness

Maryam saki
Student Research Committee, Kermanshah, University of Medical Sciences, Kermanshah, Iran
Hananeh Yazdanbakhsh
Student Research Committee, Kermanshah, University of Medical Sciences, Kermanshah, Iran
Delara Moradi Mishesari
Student Research Committee, Kermanshah, University of Medical Sciences, Kermanshah, Iran
Mabhshid Bahraminejad

Student Research Committee, Kermanshah, University of Medical Sciences, Kermanshah, Iran

V-1~ Abstract

The administration of probiotic-rich food products containing live probiotics along with prebiotics has
been suggested to have several beneficial effects for various conditions, including certain infectious
disorders, diarrheal and digestive diseases, some inflammatory bowel diseases, and, more recently,
irritable bowel syndrome. However, due to the poor survival of ingested probiotic bacteria during gastric
transit, particularly within the highly acidic environment of the stomach, as well as maintaining high
viability during high-temperature industrial processes and other damaging challenges, delivering such
live bacteria to the host's intestine remains a significant challenge. Although microencapsulation has
emerged as a promising approach to improve the viability of probiotics in the human gastrointestinal
tract, its success rate is not entirely satisfactory. For this reason, the co-encapsulation of probiotics with
prebiotics has been explored as a novel alternative approach to further enhance the oral delivery of live
probiotics toward their targeted release in the host's intestine. This article focuses on reviewing recent
advances in the encapsulation of probiotics and bioactive compounds and preserving their nutritional

value.

Keywords: Tutorial dairy products, incapsulation, probiotic, lactobacillus.
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