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Production of Pineapple Juice Beads Containing Probiotics by Reverse Spherification Technique
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Abstract

The study aims to find the optimum conditions for pineapple juice containing probiotic (Lactofit®,
CA) beads by reverse spherification, which calcium-lactate concentration (0.5 and 1.0¢/100g) and gelation time
(5 and 10 mins) were evaluated. Results showed that the optimum condition was 0.5¢/100g of calcium-lactate
solution and 10 mins gelation time. The average diameter of beads was ranged at 4.70-5.17 mm. However,
effect of gelling temperature (10 and 25°C) by alginate solutions were also studied. Utilization of sodium
alginate solution at 10°C rendered the bead with greater physical properties of the lowest in bead swelling (p
< 0.05) than other treatments. At the optimum condition, the probiotic survival rates in beads during storage
at 10°C for four weeks were tested. Results of stability test of probiotic showed the survival rate was 97.62%
(6.65 x 10° CFU per bead) and probiotic cell were not found in pineapple juice.
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