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Research progress of lactic acid bacteria microcapsule encapsulation

technology and common wall materials
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Abstract: Improving the survival rate of lactic acid bacteria in hu-
man gastrointestinal tract, the article outlines the definition and
development history of microcapsule encapsulation technology,
and the commonly used and new microcapsule encapsulation tech-
nology. The advantages and disadvantages of interfacial polymeri-
zation, phase separation, spray drying, extrusion and high-pres-
sure electrostatic spray drying methods were analyzed. The meth-
od of lactic acid bacteria encapsulation was discussed with the
common wall materials of lactic acid microcapsules. Combined
with the common wall materials of lactic acid bacteria microcap-
sules, the lactic acid bacteria encapsulation method was
discussed, and the effects of compound encapsulation, multi-
layer encapsulation and prebiotic supplementation on lactic acid
bacteria were pointed out.
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