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Study on the production technology and properties of
microencapsulated Enterococcus faecium

WANG Ting-ting' , LI Ai-ke' , TAO Hao-han', Y] Jian-ming”
(1 Academy of State Administration of Grain,Beijing,100037,China;
2 College of Animal Science and Technology s Huazhong Agricultural University  Wuhan , Hubei ,430070,China)

Abstract: [Objective] The research prepared and studied probiotics of new microencapsulated Entero-
coccus faecium. [Method) In this paper,we microencapsulated Enterococcus faecium using coating tech-
nology before fermentation, collected them by filtration technology, cultured in MRS medium adding suit-
able concentration of anhydrous calcium chloride,dried under the condition of 45 ‘C and got solid microen-
capsulated Enterococcus faecium products. And their tolerance abilities to the 80 C temperature and the
artificial gastric and intestinal fluids were evaluated in viable plate counts. [Result] The viable bacteria
counts of liquid microencapsulated Enterococcus faecium products using coating technology before fermen-
tation increased by 2 IgCFU/mL,more than that after fermentation. We could not only get both moderate
sizes and ideal morphology products, but also high viable bacteria counts of 11. 57 1gCFU/g by culturing in
MRS adding 2 g/L anhydrous calcium chloride and drying for 5 h under the condition of 45 C in electric
blastdrying oven. Studies on using 80 C temperature and the artificial gastric and intestinal fluids showed
that the solid microencapsulated Enterococcus faecium products could survive better than free Enterococcus

faecium products(P<C0.01). The experiment of storage at room temperature showed that there was no no-
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table decline concerning the number of live bacteria. [Conclusion) Therefore, the simple technology and the

products of ideal morphology,strong stress resistance,good stability and high yield would be beneficial for

the development of new microbial ecological agents with high activity that can be used widely in feedstuffs.

Key words: microencapsulation; Enterococcus faecium ;live bacteria preparation;production techniqne;
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Table 1  Viable bacteria count of liquid encapsulated E. faecium products before
and after fermentation 1lgCFU/mL
T AL
A Viable bacteria count T
Treatment Average
1 2 3
KR i £ . 9.25 9.15 9.19 9. 20
Coating technology before fermentation
RIREJE LB 7.62 7.58 7.62 7.20

Coating technology after fermentation

H:1,2,3 ROREEREL

Notes:1.2,3 mean repeat times.
2.1.2 RABRmEH AL HE 2 ATHL, FE
WINERR 0. 5~0.75 g/L W, 7= fl i A ™ H Y
KiFE I LTI, O 6. 1~7.0 h, 7= i B0

BEUR RLAR B K L 340~ 347 pm, B RL AR
Wit o SR S I A G0 7 B B RO A T 4R
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Fig. 1
bacteria counts of wet capsules and solid products

—m—. Wet capsules; —@—. Dry capsules
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