Fululefndnd (Synbiotic beads)

[

A5UUY AULAUR
UNIY
H18LAS D93 aWALITNIINGANERN S

A0NUUI VY LATNAI U WAL INGR YN YR TAERS
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-n3luledn 19y Fructooligosaccharides (FOS), Galactooligosaccharides (GOS), Inulin,
Isomaltooligosaccharides, Xylooligosaccharides, Pectin, Rice bran, Yacon flour, Lactitol,
Polydextrose wag Resistant starch 1Jufu

-Janvievyu (Wall material) 1% u Alginate, Whey protein, Maltodextrin, Gum Arabic,
Maltodextrins, Pectin, Hi-maize kag Chitosan Wuduy

- wadlalun1sadrada (Co-encapsulation technique) 13U lonic gelation, Co-gelation, Spray
drying, Coacervation, Freeze drying, Co-extrusion kg Refractance window drying WHuduy
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