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Abstract : The development of probiotics-encapsulated emulsions that maintain the viability of probiotics during processing,
storage and human gastrointestinal (GI) tract environment receives great scientific and commercial interest. In this study,
typical W/O and O/W emulsions with and without oil gelation were used to encapsulate L. plantarum. The effects of emulsion
types on the viability of L. plantarum during storage and GI tract were investigated. Besides, the position of L. plantarum in
emulsion system and its number of viable cells when threating by adverse environment was correlated in order to figure out
which type of emulsion is more suitable as food carrier for probiotics encapsulation and protection. As a result, probiotics tend
to migrate from oil to water phase due to the natural hydrophilicity; however, it’s harmful for cells viability when surrounding
by water for a long time. Oil gelation in emulsions is one of the promising strategies for inhibiting the cells mobility and
decreasing the contact with adverse factors (e.g., water, exogenous enzymes and gastric acid), thus enhancing the number of
viable cells that enough to exert its beneficial effects in host.
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