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Fig 2 aw of powder samples (SPI: soy protein
isolate 20%, SPI4I: soy protein isolate 20% + inulin
4%, WPI: whey protein isolate 20%, WPI4I: whey
protein isolate 20% + inulin 4%)
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Fig 1 Moisture content of powder samples (SPI:
soy protein isolate 20%, SPI4I: soy protein isolate
20% + inulin 4%, WPI: whey protein isolate 20%,

WPI41I: whey protein isolate 20% + inulin 4%)
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Fig 3 SEM micrograph of powder samples (a: soy protein isolate 20%, b: soy protein isolate 20% + inulin 4%, c:
whey protein isolate 20%, d: whey protein isolate 20% + inulin 4%)
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Fig 4 Viability of bacteria in gastric condition
(SPI: soy protein isolate 20%, SPI4I: soy protein
isolate 20% + inulin 4%, WPI: whey protein isolate
20%, WPI4I: whey protein isolate 20% + inulin
4%, C: free bacteria)
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Fig 5 Viability of bacteria in intestinal condition
(SPI: soy protein isolate 20%, SPI4I: soy protein
isolate 20% + inulin 4%, WPI: whey protein isolate
20%, WPI4I: whey protein isolate 20% + inulin
4%, C: free bacteria)
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encapsulation by soy protein isolate, whey protein isolate and inulin on the
viability of Lactobacillus reuteri in gastrointestinal condition and during
‘ storage. As can be seen from the results, the soy protein isolate-coated samples had
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were also similar with the results of moisture content. The microscopic structure
results show that the samples containing whey protein are more uniform. Survival
results in the simulated gastric system indicate that the number of bacteria in the
simulated gastric system decreases over time and the largest decrease occurred in
the control sample. Between the microencapsulated samples, whey protein-
encapsulated had the highest viability (86.3 %). Also, survival results in the
simulated intestinal system show that the number of bacteria in the simulated
intestinal system decreases during storage and the largest decrease occurred in the
control sample, (un-coated sample). Among the encapsulated samples, the sample
containing whey protein and inulin had the highest viability (88.75 %). As can be
seen from the viability of the probiotic bacteria during the shelf life, the bacterial
count decreased over time and the highest decrease occurred in the soybean
protein isolate sample. Among the samples, the whey protein-coated sample with
inulin had the highest viability.
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