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Research Progress on Application of Microencapsulation on Probiotics for Feed
TANG Ren-long', WANG Chong', WANG Hai-feng"*"

(1.College of Animal Science and Technology, Zhejiang Agriculture and Forsty University Zhejiang Hangzhou 311300, China;
2.College of Animal Science, Zhejiang University, Zhejiang Hangzhou 310058, China)

Abstract: Probiotics are widely used in animal feeding. However, they are affected by adverse environmental condition during
storage or use, resulting in reduced activity or even death. Microencapsulation has been used in protection of probiotics.
This article reviews the common adverse environment that the probiotics face. We present the main wall materials used in
microencapsulation such asproteins, polysaccharides, modified starch and nanomaterials. The article reviews methods for
probiotics microencapsulation including extrusion, spray drying, freeze drying, emulsification, complex coacervation and so
on. We also reviewed the effects of microencapsulation on the resistance of probiotics to acid, high temperature, humidity and
store. instorage. Finally, the future was prospected for microencapsulation used in feed probiotics industry.

Keywords: Microencapsulation; Probiotic; Resistance
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