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Encapsulation of Bifidobacteria longum to increase pulse consumption
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Some of the carbohydrates in pulses are not digested by the enzymes we have in our gastrointestinal tract. It's mostly
indigestible polysaccharides that are responsible. When you eat pulses, [these indigestible components] stay in the lower GI
tract and get fermented. The fermentation results in the production of gas, which causes bloating and that feeling of discomfort.
In this research adding of probiotics and enzyme during pulse processing to help break down some of these indigestible
polysaccharides, either before people consume the pulses or earlier on in the gastrointestinal tract. Because of temperature/
processing technical barrier for probiotic bacteria and enzyme, in this research encapsulated bacteria and enzyme were used.
Encapsulations of isolated and identified probiotic have done with paraffin wax in house.
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