The efficacy of microencapsulated some lactobacilli strains as Antimicrobial agent compared with the same lactobacilli free cells
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Abstract
Microencapsulation has so many techniques. Water in oil emulsion to form microcapsules method is a simple and successful one. We used milk proteins encapsulation to create a micro-environment that will protect the bacterial strains during processing and storage then cells could be released at appropriate sites (e.g. small intestine) in the digestive system. The resulted capsules contained three lactobacilli strains: Lb. delbrueckii, Lb. plantarum, and Lb. casei subsp. rhamnosus. The three used strains are previously proved to have an antifungal and antibacterial activity. In this paper, we tested the antimicrobial activity (both antifungal and bacterial separatly) of the resulted  micro capsules. The micro capsules antifungal activity was tested against the most contaminating fungal strains in dairy proudcts; Aspergillus flavus and Penicillium reuqfourti. The antibacterial activity test was against Escherichia coli, Staphyloccus aureus, Bacillus subtilis, and Pseudomonas spp. Both testes were carried out using double layer agar diffusion technique. Results showed a clear antimicrobial (antifungal and antibacterial) activity of the bacterial cells microcapsules as much as the free ones.
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