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Most of probiotics are members of the genera Lactobacillus and Bifidobacterium, which are inherently sensitive to gastric acid
and bile. There is no generic probiotic, and effects are strain specific. A validated in vitro model of the GI tract (nick-named
TIM) is able to predict survival of various strains in human clinical trials, and the model has been validated for survival of probiotics
using volunteers that were intubated with a catheter until the end of the small intestine. Encapsulation by using alginatewas aimed
to optimize the survival of strains. Encapulate and free cells of L. plantarum 1S-10506 as well as E. faecium IS-27526 were assessed
for the survial in GI tract by using TIM-1. The results show that the survival of encapsulate L.plantarum 1S-10506 was much higher
than the free cells. While there was no difference between encapsulated and free cells of strain E. faecium 1S-27526. The survival of
encapsulated and free cells of L.plantarum 1S-10506 were 84.5% and 18.5%, respectively. L.plantarum survives 4.6 times better in
encapsulated form than its free cells, when consumption of the viable counts are the same, and the survival rate of encapsulated was
increasing after 2 hours of consumption, compared to the free cells. Taken together, encapsulation technique protects viability of
cells to reach the GI tract.
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