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Review of Resistant Starch 3 and Its Application in
Probiotic Bacteria Microcapsule

ZHUANG Hai-ning, ZHANG Yan-ping, JIN Zheng-yu"
(School of Food Science and Engineering, Jiangnan University, Wuxi 214122, China)

Abstract; Resistant starch is a kind of prebiotic, which could facilitate the growth and
proliferation of probiotic bacteria, Resistant starch microcapsule could be used in encapsulating
the probiotic bacteria, which not only be used as a part of wall material of microcapsule but also

. provide the carbon resources to the growth of probiotic bacteria to extend the growth period of
the bacteria. The application principle of resistant starch 3 in probiotic bacteria microcapsule and
its application progress were mainly reviewed in this manuscript.
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Fig.2 Raw starch granules of potato (Left superior,
290X ) ; porous granules with enzymatic hydrol-
ysis ( Right superior, 725 X }; potato starch
granules coated with resistant starch (Left infe-
rior, 725 X ); cross — section of potato starch
granule after embedded with prebiotics ( Right
inferior, 1450 )
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