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Abstract : This study using yogurt of food in order to increase the conservativeness and stability
of lactobacillus, to be deliciously flavored and give it visual differential effect, were described
regarding making the preparing method of double matrix capsulation in food industries. Our study
group was especially made to soft and moisture cream using 5wt% of sucrose ester emulsifier as
first capsulation. Double matrix capsulation was formed with the best stabilized bead type capsules
when it blended 1:3 ratio of chitosan and alginate. The bead diameter size was about 2.5~4mm
(mean diameter: 3mm). Activity of lactobacillus containing cream for depending on various pH
variations showed that alkalinity (pH=10.340.3) condition was higher than acidity (pH=4.3+0.3)
and neutrality (pH=7.12+0.2) conditions. After a month, it also was certified to the activity of
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lactobacillus in incubated at 37° C in culture medium. As application of food industry, we
developed the containing lactobacillus capsule and 5 colored kinds of double matrix capsulation in

yogurt cream. As for above mentioned those results, one of tool to stabilize the living lactobacillus,
doubled matrix capsulation greatly be expected to contribute to food industry. Furthermore, it can
be expected to apply the drug delivery system (DDS) to active ingredients of stabilizing technologies

at drug and cosmetic industries.
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Fig. 1. Picture of lactobacillus (A) and powder
type (B).
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Table 1. Composition of 1% Capsule Sucrose
Ester Cream

Phase: Ingredients: Content (Wt%)-

A- | Sucrose ester- 5.0«
Stearic acid- 3.0s
Camellia Japonica Seed Oil: 5.00
Squalane « 2.00
Tocopherol. 0.5

B. | Glycerine 10.0-
Chitosan (5% Solution)- 5.00
Sodium Alginate (5% Solution) - 8.0.

Water - 56.5-

C. | Lactobacillus Powder - 3.0+

Total 100.0-

| Dissolution |1— Phase A (Cil phase)

Hest TO~85°C

Phase B (Water phase) —Ivl iz |

Hest 70~85°C Homo mixing 3.000rpm for 3min.
st 70~B5°C

| Add +——— PhaseC

Hema mixing 3,000rpm for 3min.
At60~707C

-

Cool to 60~70°C

Finish

Cool to 25°C

Fig. 2. Preparing method lIst capsule.

Fig. 3. Pictures of preparing equipment; (a)
equipment, (b)
magnified needles (diameter: 0.5mm)
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Fig. 4. Microscope of Ist sucrose ester cream
in  corporate  with  lactobacillus;
observed magnification x 1,000 times,
photo-light microscope.
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control with doubled matrix
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37° C.

Fig. 7. Pictures  of

application  of
containing 10wt% of doubled matrix

yogurt

capsules in food industry.
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Fig. 8. Various doubled matrix capsulations
containing  active  ingredients;  (A)
insulin, (B) alpha—tocopherol, (C)
squalene, (D) Korean ginseng extract,
(B) alpha lipoic acid
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