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Nowadays, a refresh interest is rising to extend the viability of probiotics by direct incorporation of them in
edible coats and films to prevent lethal phase transition in food processing and storage. In current study,
four probiotic bacterial strains (Lactobacillus acidophilus, L. casei, L. rhamnosus and Bifidobacterium
bifidum) were used for the immobilisation in edible film based carboxymethyl cellulose (CMC) during 42
days of storage at 25 C and 4 * C respectively. Results showed a clear decrease in bacterial cell viability.
But, viability of L.acidophilus and L. rhamnosus were always in the range of recommended levels at 4 * C
during the storage (10°-10" CFU/g). CMC-based edible films could act as a suitable carrier for some
probiotic strains in food packaging during refrigerated temperatures.
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