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Abstract

The aims of development of probiotic product by entrapment and drying
were to study appropriate concentration of sodium alginate solution to entrapment
of Lactobacillus sp. 111, appropriate starch for freeze drying and its shelf - life after
lyophilization process. The results showed that sodium alginate solution at
concentration of 0 1 2 and 3 % had entraped survive bacteria 1.03 x 10" 137 x 10°
1.60 x 10’ and 1.79 x 10’ CFU/g, respectively. The types of starch were no effect on

shelf - life. Nevertheless, the shelf - life of entraped cell at room temperature was

only 60 days while the shelf - life of entraped cell at 4 °C was more than 90 days.
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