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RESUMO

A sobrevivéncia de duas cepas de Lactobacillus paracasei (LBC81 e ELBAL) co-
encapsulados com frutooligossacarideos (FOS) em alginato de célcio revestidos ou nao
com gelatina foram avaliados em pH 1,5, na presenca de 1% e 2% de sais biliares e
armazenamento a 4°C. O rendimento da microencapsulagdo e o tamanho das
microcapsulas foram avaliados. O tamanho das microcdpsulas ndo revestidas com
gelatina variou entre 1,5 e 1,7 mm e as revestidas apresentaram variacdo entre 1,8 e 2,0
mm. O rendimento da microencapsulacdo foi de 59% a 73%. Os probidticos
microencapsulados foram resistentes ao baixo pH, a presenca de sais biliares e ao
armazenamento em baixas temperaturas durante 35 dias, apresentando viabilidade acima
de 8,0 Log UFC/mL. As células livres ndo resistiram nas mesmas condigdes.
Lactobacillus paracasei (LBC81) microencapsulados com 1,5% de FOS revestidos com
gelatina foram capazes de fermentar os extratos hidrossollveis de castanha do Brasil e
baru, separadamente. Os extratos hidrossollveis fermentados apresentaram
caracteristicas desejaveis de pH (5,5) e concentracdo de &cido latico (1,4%), dentro dos
padroes exigidos para esse tipo de bebida durante a fermentacdo e apos 21 dias
armazenamento. A populacdo de células durante e ap6s o0 armazenamento sob
refrigeracdo foi de 9,5 Log UFC/mL, acima do recomendado pela Organizacdo das
NacGes Unidas para Alimentacdo e Agricultura (FAO) para causar beneficios a satde do
consumidor. Os extratos podem ser utilizados comercialmente para producédo de novas
bebidas funcionais. Este é o primeiro estudo em que foram utilizados probioticos
microencapsulados para o desenvolvimento de bebidas a base de oleaginosas.

Palavras-chave: alginato; bactérias acido-laticas; frutooligossacarideo; castanha do
Brasil; castanha do baru



ABSTRACT

The survival of two strains of Lactobacillus paracasei (LBC81 and ELBAL) co-
encapsulated with fructooligosaccharides (FOS) in calcium alginate coated with or
without gelatin were evaluated at pH 1.5, in the presence of 1% and 2% of bile salts and
storage at 4°C. The yield of the microencapsulation and the size of the microcapsules
were evaluated. The size of the gelatin uncoated microcapsules varied among 1.5 and 1.7
mm and those coated presented variation among 1.8 and 2.0 mm. The yield of the
microencapsulation was 59% to 73%. Microencapsulated probiotics were resistant to low
pH, presence of bile salts and to low temperatures storage, presenting cell viability above
8,0 Log CFU/mL for 35 days, and free cells did not resist under the same conditions.
Lactobacillus paracasei (LBC81) microencapsulated with 1.5% FOS coated with gelatin
were able to ferment water soluble extracts of Brazil nuts and baru, separately. The
fermented water soluble extracts presented desirable characteristics of pH (5,5) and lactic
acid concentration (1,4%) within the standards required for this type of beverage during
fermentation and after 21 days of storage. The cell population during and after the
refrigerated storage was 9,5 Log UFC/mL, above that recommended by the United
Nations Food and Agriculture Organization (FAQO) to cause consumer health benefits.
The extracts can be used commercially for the production of new functional beverages.
This is the first study in which microencapsulated probiotics have been used for the
development of oleaginous based beverages.

Keywords: alginate; lactic acid bacteria; fructooligosaccharides; Brazil nuts; baru nuts
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