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Objectives
. S0 :

» To characterize the spray dried co-microcapsules containing Fig 1: (a) SEM analysis; (b)
probiotic strain Lactococcus lactis SKL 13 and y-aminobutyric 2R Bl G- e e
acid (GABA). g Conclusion

Methodology : v The microcapsules showed higher viability of
Probiotic cell £ LAB, GABA with lower moisture content and
concentrate GABA ~ c E water activity after spray drying.

@ Malodexiin D> i v' In FTIR spectra, the free LAB cells and GABA
\ ) characteristics peaks in the spray samples
Y + Y . . . . . . . confirmed the encapsulation of probiotics and
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No crystalline peak was observed for spray dried

Air inlet temperature: 110£2°C

Otlét Bomperabiire: S023°C Fig 2: FTIR spectra of free cells, GABA, powders, indicating the amorphous nature as
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and spray dried microcapsules shown by the XRD patterns.



