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                                   ABSTRACT

Probiotic lactic acid bacteria are health promoters and have traditionally consumed without the knowledge that they have beneficial properties. These bacteria mainly involve in secreting antimicrobials, enhance immune modulatory effects and preserve the intestinal epithelial barrier by competitively inhibiting the pathogenic organisms. The aim of this study was to investigate the in-vitro probiotic properties of lactic acid bacteria isolated from fermented curd and to encapsulate them by using sodium alginate along with addition of whey protein and to study their survival rate under simulated gastric and intestinal conditions subjected to different times. 
The fermented curd sample was serially diluted using pure culture techniques using sterile 0.1% peptone water as diluent and 1 mL of sample was inoculated on to the sterile MRS agar plates and incubated at 370 C. Then pure culture was obtained through sub culturing on MRA agar plates. Based on the morphological and biochemical characterization of these pure cultures can be identified and confirmed as Lactobacillus sps. 
These isolates were utilised for further in vitro studies to prove their probiotic efficacy. The isolate exhibited strong tolerance towards bile salts (survival >53.65 to 80.71 % at 0.3% bile salts w/v), acidic pH , antibiotic susceptibility test and antibacterial activity against Staphylococcus aureus were evaluated. Further encapsulation of Lactobacillus sps can be done with the addition of 0.1% whey powder along with alginate (0.5, 1.0, 1.5 and 2.0%) was used as hydrogel matrix. These encapsulated beads were studied for the protective effects on probiotic bacteria under simulated gastrointestinal conditions. On the other hand SEM analysis of both encapsulated probiotic beads and free capsules without probiotic cells reveals the internal structures of the capsules and also showed that the protective nature of protein-polysaccharide material between the probiotics under the harsh environment.
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