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Abstract

Nowadays, the role of nutrition in the health of gastrointestinal system is deemed as a key factor
in the production of functional foods with probiotic bacteria especially in the bakery industry.
Therefore, microencapsulation of probiotics and their survival during baking and
gastrointestinal aggregation have positive physiology effects on consumers. The aim of the
research was to study qualitative characteristics and microbial survival of probiotic bread
produced with 1, 1.5 and 2% encapsulated microbial suspension along with edible starch 5%
during 48 h. The results of this assessment showed that the time of storage reduced microbial
population of the probiotic bread in such way that the population decline in the 1% suspension
was more severe. Also, in both samples containing different microbial suspensions, the specific
volume decreased while the porosity increased within 48 (P< 0.05), compared to the control.
Whereas, hardness of probiotic bread increased after of 24 h which was less than the control
sample (P<0.05). Moreover, the analysis of variance and mean comparison of colorimetric test
showed a significant effect (P< 0.05) on the color indexes of (L", a" and b") after 48 hours.

Keywords: Bacillus Coagulans, Encapsulation, Lactobacillus Acidophilus, Microbial Survival,
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