J@étﬂ@l’&

Scence and Technology of Food Industry

RN IR LA fi ke
ORI E NG RATTIN

4 B, REBLRPELNUEE,E D,F PV
(LR R F A P e 5 B, R S A LAe i w9 I 6 A & 8 R0 E, w9l AR 610106
2.v9)1] FHAGie A A A PR 8] v ) R AR 610106)

MRS Wit

W OEL AT RGBT R O R T B SO AT I F-35 3 AR M R, AP R 5 0 B &3 8] T B S BR ik &
(AL-M). % G i 8 (WP=M ) Fe ify 3 BR 40 = K 6L R % (AL=CM) , FF A = A7 7 (BEAT I i JE L 35 2 A Bk
R E A S A B A EE L)X AR S SRR MR IRE T AT TR B R A, BB RO R
A B K E B G BT LA R G 09 T REAE R L A8 T AL-MA=WP-M, AL-CM 43 42 # 38% S AF H F-35 2 B Bl i
P g B S B AL S I T M P 23T TR O W B P AT BB AT B P35 3P 2OR 54T, R
AT RAF-35R 40 A% F5i551.0%,

KR AR, SRR, RO, IR E, B AT

The influence of double—coating on the effectiveness of
probiotic microcapsules
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Abstract:In order to evaluate the influence of double—-coating using alginate on the effectiveness of probiotic
microcapsules,this study prepared three different microcapsules:alginate microcapsules,protein microcapsules,
alginate—coated microcapsules,and compared these three microcapsules in three aspects,including:degradation
rate of coating material,release rate of microencapslated probiotics and survival rate of microencapsulated
probiotics. The results showed that the outer alginate membrane could significantly reduce the degradation
role of pepsin on whey protein matrix. Beside,the coated microcapsules could delay the release rate of
Bifidobacterium bifidum F -35 in simulated intestinal juice,but they provided the best protection for
microencapsulated cells in sequential simulated gastrointestinal juice,the survival rate was up to 51.0%,
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Fig.1  Optical microphotograohs of alginate—coated whey protein

microcapsules during sequential incubation
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Fig.2 Degradation of whey protein during sequential incubation
(1h,37°C) in simualted gastric juice (SIJ) and (2h,37°C)
intestinal juice (SIJ)

2.3 iEEMINE KT B.bifidum F-351E /= Uiz il
TE R FE B 32 i

AN TR 1) A 58 e A0 A0 1 v v X5 BLbifidum ¥ =35
PR I A AN — ¥, &5 R E3 k. WP-MFI
AL—CMAEA N5 (1 B (A S0 7 i b L AT AH o 85218
HOREBOH 2, ZE4h LT B.bifidum F=358 B4 ) N
17.9%F111.8% . {EHPPESAF T, FLIE & AR A
LT 2 T HE B 0o, T LLATS AT S 40 A T
B.bifidum ¥—3518 i B #2 1) 58 B 4 R 45 #6) R Ji5 1) 41
REEEh . BEEE R CEE NN, WP—M (PR 5035
SRR S, 7EOShIN, P AL Y BLbifidum F-355k L
ZEREIR T B 90% , IX it W B 2 11 g 2 52 1 WP—MUBS
T A= BE DR 25 o ARG T I AR P RO 22, AL-C MBS i
T ARG, TE Th B A Y ) BLbifidum F-35F¢ T8
T90% . WFEMRMAIES: T I B.bifidum F-35
TR 7 8 T 1PRE TBOHE %, {H X FHEAS 52 I AL—CM¥S:
AERAN R T AN ARG I o I K AL-M 5 IE 2]

106 011z %0m

MRS Wit

N A3 5 2 THI P T 358 1R B 0 JI2 = A6 i 108 A7 24
B rh i T 2% B N BB I ER 1 BURE IR R » 5 1 B
TE Jig E 1T IS 1D 0 S ST I AR S AT R S )
JH, IS ad A TR W T ORI H T

120 1

= o —
S 100 —
% == ! f%‘t :
2 80 —— AL-MAIBEE A OB
o —0— AL-MAN T AL A Al AR
;j: 60 —e— WP-MA B 5 (1 W R U9
= —O— WP-MJIl T I sR (A B ) oL
= 40 —a— AL-CMA e A MLl
= —A— AL-CMIN T e A (R B0 i
2 20
g —F— /——g/"z

0 : :

0 1 2 3 4

I i) ()
K3 B.bifidum F-35{EAAAIE (4h, 37°C) HFRE T4 %
Fig.3 The release rate of B.bifidum F-35 from microcapsules in
simulated intestinal juice (4h, 37°C)
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Fig.4 Survival of B.bifidum ¥F-35 during sequential incubation
(1h,37°C) in simualted gastric juice (SGJ) and (4h, 37°C)

intestinal juice (S1))
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