Abstract
This study has focused on the confirmation of the protective role of microencapsulation of the probiotic lactic acid bacterium Lactobacillus curvatus B431 isolated from traditional butter by several matrixes against the hostile gastrointestinal tract conditions. The tolerance of Lb. curvatus to acidic pH, bile salts and pancreatic enzymes was evaluated. In addition, the effect of cold storage and heat treatment on viability was also tested. The results showed that the strain is resistant to low pH, bile salts, digestion by pancreatic enzymes, cold storage and heat treatment, particularly when encapsulated in sodium alginate. Microencapsulation of this strain in biopolymer enhanced the viability of probiotic strain in gastrointestinal-like conditions.
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