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Fig.1 Flow chart of emulsification/ internal gelation method
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Fig.2 Flow chart of Pickering emulsification method (O/W type)
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Fig.3 Flow chart of complex coacervation method
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Research Progress on the Advanced Technology of Embedding for Probiotics

Chen Chen, Yuan Haibin,
(School of Perfume and Aroma Technology, Shanghai Institute of Technology, Shanghai 201418)

Zhang Xiaocong, Yu Haiyan, Huang Juan, Tian Huaixiang’

Abstract Probiotics are live microorganisms that are beneficial to human health. Because the bacteria are highly sensi-
tive to the external environment, problems such as low survival rate or poor biological activity are prone to occur during
production, storage and use, which greatly reduces the probiotic effect of probiotics. The embedding technology can pro-
tect the probiotics from the environment and related factors to a certain extent, and has a good effect on the probiotics
against external adverse conditions. In recent years, the rapid development of probiotics embedding technology has pro-
vided effective strategies for the efficient protection of probiotics. This study reviews four advanced probiotic embedding
technologies: emulsification/ internal gelation method, Pickering emulsification method, complex coacervation method and
multi —layer embedding method, and summarizes the technology introduction, principle, advantages and disadvantages.
Then the application of probiotics embedding technology in the food field is outlined, including the changes in the num-
ber of viable bacteria in the gastrointestinal tract and the impact on the sensory characteristics of food. Finally, the re-
search direction and development prospects of probiotics embedding technology are prospected.

Keywords probiotics; bacteria embedding technology; survival rate; food applications



