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technique in Passion fruit Juice
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Abstract

e studied of probiotic immobilization with microencapsulated technique used  Lactobacillus
caseilas probiotic bacteria that immobilized with semipermeable membrane created from sodium
alginate-inulin-xanthan gum in Bbroth and passion fruit juice, storaged at 4 °C for Bdays. e initial
loaded of L.caseiBwas g o cfwml h the last day of storagedfound immobilized cell in B1
broth was the highest volumes of L. caseiBwas 076og o cfwml, the later were immobilized cell in

passion fruit juice, free living in Bfroth and free living cell in passion fruit juice we re B 2nd
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8.79%¢g , cfu/mlrespectively. fie competition of immobilized and free living cell showed theimmobilized cells
were higher volumes of L.case/Bhan free living cell for llog o cfu/ml all of Bdroth and passion
fruit juice. e chemical properties found the pH were decreased for during storaged period while the total

acidity as lactic acid were increased, especially in Bdroth was apparently than passion fruit juice.

Keywords : cell immobilization, passion fruit juice, probiotic, microencapsulation.
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