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Fig 1. Health effects of probiotics(Parvez et al, 2006
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Table 1. List of different microbial species introduced as probiotics.

&S o
species genus
L. acidophilus, L. rhamnosus, L. casel, L. delbrueckii, L.
bulgaricus, L. cellobiosus, L. curvatus, L. fermentum, L. lactis, L. Lactobacillus spp.
plantarum, L. reuteri, L. brevis, L. paracasel.
B bifidum, B. adolescentis, B. animalis, B. infantis, B. thermophilum, .. .
. Bifidobacteriumspp.
B longum, B. lactis, B. breve.
Ent. Faecalls, Ent. Faecium Enterococcus spp.
S cremoris, S. salivarius, S. diacetylactis, S. intermedius, S.
: Streptococcus spp.
thermophilus
Bacillus cereus, Bacillus coagulans, saccharomyces boulardii, other

saccharomyces cerevisiae

Oeed g Mg Ll0ye5n oYL Cawglie 5l (S
wosle las ol ol p 5l ol b 0> )55l
bl b Sgmgp 2L S sloaiss 5l g bewn ol by
Sy plal GushesligSY Gz sllae (S3eleSS
il Sl gl goamie laylas [VY]
o (M) dosz el el Sleiiny Ssmsn
oo Sles 5 (K3eSS (el id At sla S
LS n Sl )l ploie 4 1) SSgngn aigw

[\f] S| cm)ayas L Lg)l.?u d.al.)).» o

4. Streptococcus

5. Enterococcus

6. Saccharomyces cerevisiae
7. Saccharomyces boulardii
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Table 2. Criteria for selecting probiotics for commercial use.
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Properties Criteria
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Pathogenicity and infectivity Origin Virulence factors (toxicity, metabolic activity and
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3. L. acidophilus

4. Bifidobacteria

5. Bifidobacterium spp
6. B. longum

7. B. lactis
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1. L. casei
2. L. rhamnosus
3. L. paracasei
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1. Water vapor permeability
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Table 3. The materials commonly used in the production of edible films and coatings
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(Bees wax, Carnauba wax,
Paraffin, Candelilla wax)
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Gum acacia (Arabic) Whey protein
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Hydroxypropyl methylcellulose
Modified starches
Pectin
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Sodium alginate
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Polyethylene oxide
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Resins
(Shellac resin, Terpene
resin)
Acetoglycerides Triacetin
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sorbitol
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1. Dipping/immersion
2. Spraying
3. Brushing
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4. Lactobacillus delbrueckii bulgaricus
5. Lactobacillus plantarum

6. Lactobacillus plantarum

7. Bifidobacterium infantis

8. Lactobacillus fermentum
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1. Lactobacillus reuteri
2. Lactobacillus rhamnosus GG
3. Lactobacillus acidophilus
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1. Kluyveromyces marxianus
2. Lactobacillus rhamnosus GG
3. Lactobacillus paracasei

4. Kluyveromyces marxianus
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2. Lactobacillus sakei
3. Listeria monocytogenes
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1. L. casei
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4, Listeria innocua
5. L. lactis
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Abstract

Probiatics are live microorganisms that adequate consumption of them leads to health effects in the host. Due to
the increase in people's awareness and change in their lifestyle in recent years, the tendency to consume
probiotic products has increased around the world. Production of probiotic food products have challenge
because of inactivation of significant number of probiotic microorganisms during various food processes,
storage or interaction with food ingredients. In addition, the digestion and passage of food through the
gastrointestinal tract can affect the survival of probiotics. Therefore, maintaining the live population of probiotic
microorganisms sufficiently(>10° CFU /ml or g ) until consumption of product should be considered by
manufacturers. Incorporation of probiotic microorganisms in the different films and coatings are a new approach
that has been proposed in the last decade to develop bioactive films with antimicrobial and health-promoting
properties in order to provide new non-dairy probiotic products. The aim of this review study was evaluation of
studies of probiotic films and coatings until now to conduct further research based on the available results in
future.
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