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Fig S1: Section of microcapsules showing B. longum CFR815j located in alginate matrix 

 

 

Fig S 2: In-vitro release of encapsulated Bifidobacterium longum CFR815j from the 

alginate-starch matrix in Simulated Intestinal Fluid (SIF) 

 

 

 

 

 

 

 

 

 

 

 



Fig S 3: Meltdown characteristics of ice cream 

 

 

Fig S 4: Viability of Bifidobacterium longum CFR815j in ice cream on storage at -200C 

 

 

 

 


