AT A %11 Afe Tl K F IR Ca KA FE R Vol. 47 No. 11
2024 4 11 i  JOURNAL OF HEFEI UNIVERSITY OF TECHNOLOGY (NATURAL SCIENCE) ~ Nov, 2024

DOI: 10. 3969/j. issn. 1003-5060. 2024. 11. 015

2 R AF S 8 8 O ER LA 1 i ¥ JBURE 5] 1Y
il w5 S HoAE RET 5T

AKX, FRY, E#aAU. R4, A&

(L AIETA K2 S 54 TR E8 AL 2306015 2. EHRCEAEMCTRHEARITEA R 28 AL 231299

W E IR AR A AR kL DR D I B AR S RS M 2 RS, SRR R R AT
R AR R 17 28 5 P EQ LT T, X 1 2 % O EQ AT O A0 22 s R A AR A 4 i 3 JOURE 11 - %6 LA S P g
HATIIIE . HORERW]  FE R0 P I R BURL 3 A 50,121 “CTF #4b 3 60 min, B (P QLA BTG 1 &
I3 REFLE 2. 8X10° 6. 0X107 CFU/ g; MMixf B4 ZFLIE M 11 205 17 [RFLAT 1A BURLAE 50 “C R #4360 min,
B HIRETFREIE RN 2. 3X107 CFU/g, 7 121 "CTF#AEEE 60 min, B4 [CELFF LT 258K s IZ R
TR T FCFUAT B 1 48 B Vs UL ) I G D 2R 2. 4 X 10° CFU/ g, HAE A T H BA — 8 R BRI 5
T FA T BRZH 22 LV A 1 2055 47 QLA T 8 s UK )5 N B o 2. 6 X107 CFU/ g, E N Tl h A B
BRSO R RSFF 7805 O R EUAT 3 UR A 547 A T A M BB A — 2 I 2 RRRCR

SRR R AT 5 T2 DR IR ELAT 18 5 I Vs o 41 5 T 4

HESEETQL69 XEkFRER:A NEHS:1003-5060(2024)11-1533-07

Preparation and properties of Lactobacillus reuteri
enteric-coated granules loaded on wheat straw

CHAI Jiatai', LI Xiaowen'?, ZHAN Jinsuo's, ZHANG Chuanwei', YAO Risheng'
(1. School of Food and Biological Engineering, Hefei University of Technology, Hefei 230601, China; 2. Anhui Anson Biochemical Tech-
nology Co. » Ltd. , Hefei 231299, China)

Abstract: In order to develop new embedding carrier materials for probiotic preparations and solve the
problem of poor thermal stability of existing products, wheat straw was used as the carrier material to
load Lactobacillus reuteri, and then the wheat straw loaded with Lactobacillus reuteri was granulated
and coated to prepare enteric granules, and their related properties were studied. The results showed
that when the Lactobacillus reuteri granules loaded on wheat straw were heat-treated at 50 °C and
121 °C for 60 min, the viable bacterial counts of Lactobacillus reuteri were respectively maintained at
2.8X10* CFU/g and 6. 0X10” CFU/g. In the control group, when the Lactobacillus reuteri granules
loaded on porous starch were heat-treated at 50 °C for 60 min, the amount of viable Lactobacillus reu-
teri was 2. 3X10" CFU/g. When the Lactobacillus reuteri granules loaded on porous starch were heat-
treated at 121 °C for 60 min, almost all Lactobacillus reuteri were inactivated. At the same time, it
was also found that the viable amount of Lactobacillus reuteri loaded on wheat straw and prepared into
enteric-coated granules was 2. 4 X10°® CFU/g, and it had a certain slow-release effect in artificial intes-
tinal fluid. In the control group, the viable amount of Lactobacillus reuteri loaded on porous starch

and prepared into enteric-coated granules was 2. 6 X 10" CFU/g, which showed no slow-release effect
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in artificial intestinal fluid. Lactobacillus reuteri granules loaded on wheat straw have better heat re-

sistance and a certain slow-release effect.
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