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ABSTRACT

Evaluation of Survival Rate and Sensory Properties of Encapsulated
Probiotic Bacteria in Quarg cheese
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Objective
Use of microencapsulation technique as an aid to improve the survival of probiotics in the Quarg cheese 

Quarg cheese.

Methodology
Fresh, chilled, raw buffalo milk was used in this study. The probiotic strains Lactobacillus casei 
and Lactobacillus acidophilus
by using method de et al.

by Sheu et al. . The samples were examined for the probiotic counts and various sensory attributes 

Result and Discussion
The survival rate and effect of free and calcium-induced alginate-starch encapsulated probiotic bacteria
(Lactobacillus aci(( dophilus Lactobacillus casei

Lactobacillus casei 
and Lactobacillus acidophilus 

found after 14 days of storage. The high survivability of encapsulated probiotic cells 8.88 log in case of 

that Lactobacillus casei 
for the manufacture of probiotic Quarg cheese. The addition of probiotics either in free or encapsulated 

differences in ov

to control Quarg cheese. 

Conclusion
This study showed that Quarg cheese incorporating probiotic cultures could be made without much

rg making technology. Sensory analysis of the Quarg cheese showed 

and texture and color and appearance of the Quarg cheese, however microencapsulation is required to
enhance the survival of probiotic cells compared to free cells in Quarg cheese stored over 28 days.


