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Preparation of Lactobacillus spp. GP6 probiotic enteric-coated capsules
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Abstract

Enteric coated capsules containing Lactobacillus spp. GP6 were prepared and its properties were
examined. Lactobacillus spp. GP6 cell pellet was suspended in 1% soybean oligosaccharides as cryoprotectant and
then freeze-dried. Lactobacillus spp. GP6 dry power was filled into enteric coated capsules. The uniformity of

weight, release profile and stability of prepared enteric coated capsules were evaluated. The results showed that
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enteric coated capsules contain 10° cfu/ml of Lactobacillus spp. GP6. The uniformity of weight was complied with

the requirement of British Pharmacopoeia criteria. Lactobacillus spp. GP6 was released in simulated intestinal tract.

Moreover, this strain exhibited high survival rate after storage of 6 months. It is suggested that enteric coated

capsules containing Lactobacillus spp. GP6 were possible to develop as commercial products.
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