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Abstract 

In the design of probiotic formulations, preservation of microorganism’s viability is the most 

important parameter to evaluate at the time of administration. In this study, the impact of spray-

drying on the preservation of probiotic strains isolated from pig feces: Limosilactobacillus reuteri 

CRL2222, Lactobacillus amylovorus CRL2225 and Lactobacillus johnsonii CRL2229 was studied, 

by using a previously formulated protectant mix. The three probiotic strains displayed high 

resistance to spray-drying operating conditions and subsequent storage, showing survivability’s 

between 92.9 and 94.7%; probiotic powders exhibited low water activity (aw:0.2) and moisture 

content ranging from 3.3±0.16 and 3.8±0.46. The used trehalose/maltodextrin/soy 

protein/sodium glutamate/calcium phosphate protectant mix showed high thermal protection 

during the process, allowing high final viability. When probiotic functionality of the strains was 

evaluated, hydrophobic character was maintained. Thus, it may be highlight that both viability 

and functionality of probiotics was preserved after spray-drying, characteristics that are strain-

specific. 
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Resumen 

En el diseño de formulaciones probióticas, la preservación de la viabilidad de los 

microorganismos es el parámetro más importante a evaluar en el momento de su administración. 

En este estudio, se estudió el impacto del secado por aspersión en la preservación de cepas 

probióticas aisladas de heces de cerdo: Limosilactobacillus reuteri CRL2222, Lactobacillus 

amylovorus CRL2225 y Lactobacillus johnsonii CRL2229, utilizando una mezcla protectora 

previamente formulada. Las tres cepas probióticas mostraron una alta resistencia a las 

condiciones de operación del secado por aspersión y al almacenamiento posterior, con una 

supervivencia de entre el 92.9 % y el 94.7 %; los polvos probióticos presentaron una baja 

actividad de agua (aw:0.2) y un contenido de humedad que osciló entre 3.3±0.16 y 3.8±0.46. La 

mezcla protectora de trehalosa/maltodextrina/proteína de soja/glutamato de sodio/fosfato de 

calcio utilizada mostró una alta protección térmica durante el proceso, lo que permitió una alta 

viabilidad final. Al evaluar la funcionalidad probiótica de las cepas, se observó que se mantuvo su 

carácter hidrofóbico. Por lo tanto, cabe destacar que tanto la viabilidad como la funcionalidad de 

los probióticos se conservaron tras el secado por aspersión, características específicas de cada 

cepa. 

Palabras claves: Bacteria láctica probiótica, Propiedades tecnológicas, Secado por spray, 

Formulaciones probióticas, Cerdos 

  

 Resumo 

 

No desenvolvimento de formulações probióticas, a preservação da viabilidade do microrganismo 

é o parâmetro mais importante a ser avaliado no momento da administração. Neste estudo, 

estudou-se o impacto da secagem por atomização na preservação de cepas probióticas isoladas 

de fezes suínas: Limosilactobacillus reuteri CRL2222, Lactobacillus amylovorus CRL2225 e 

Lactobacillus johnsonii CRL2229, utilizando uma mistura protetora previamente formulada. As 

três cepas probióticas apresentaram alta resistência às condições operacionais de secagem por 

atomização e armazenamento subsequente, apresentando sobrevivência entre 92.9 e 94.7%; os 

pós probióticos apresentaram baixa atividade de água (aw:0.2) e teor de umidade variando de 
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3.3±0.16 a 3.8±0.46. A mistura protetora de trealose/maltodextrina/proteína de soja/glutamato 

de sódio/fosfato de cálcio utilizada apresentou alta proteção térmica durante o processo, 

permitindo alta viabilidade final. Quando a funcionalidade probiótica das cepas foi avaliada, o 

caráter hidrofóbico foi mantido. Assim, pode-se destacar que tanto a viabilidade quanto a 

funcionalidade dos probióticos foram preservadas após a secagem por atomização, 

características que são específicas da cepa. 

Palavras-chave: Bactérias lácticas probióticas, Propriedades tecnológicas, Secagem por 

atomização, Formulações probióticas, Suínos 

 

 Introducción 

Probiotics are viable microorganisms or microbial mixtures able to colonize the intestine that are 

administrated to improve human and animal microbiota balance. Probiotics administration 

contributes to the establishment of a beneficial intestinal population in the host serving as 

antagonist for disease-causing bacteria and able to modulate gut microbiota and immunological 

systems in both humans and livestock.(1,2) Recently, the administration of probiotics to meat 

animals from intensive farming systems has been widely evaluated because of their ability to 

prevent diseases, accelerate animal growth, and optimize reproduction rates.(2) Particularly for 

swine rearing, piglets are severely affected by the stress occurring after weaning that leads to 

significant economic losses for pig farmers.(3) To counteract these negative effects, antibiotics 

feed additives have long been used as therapeutic alternatives and growth promoters. However, 

the development/spread of antimicrobial-resistant bacteria, which may threaten the health of 

animals and consumers of animal products, led to their ban in meat animal production. (4) 

Therefore, probiotics have been reported as desirable alternative to antibiotic growth promoters, 

supporting swine health (post-weaning diarrhea) and growth increase. (5) Many studies reported 

on the administration of probiotics involving yeasts and bacteria species. Among the bacterial 

probiotics administered to farm animals, lactic acid bacteria (LAB) as lactobacilli, enterococci, 

and pediococci were the most used. (6,7) 

According to FAO/WHO, products claiming probiotic effects should contain enough number of 

viable cells to confer efficacy and benefits, while ensuring their properties throughout shelf-life 

as prerequisite for their administration, most of them related to specific strains, even though they 

are taxonomic classified into the same bacterial specie or genus. However, given the huge/large 

scale of animal production systems, it is required to deliver high numbers of probiotic live 

bacteria; biomass must be produced in optimized low-cost media and cultivation conditions using 
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appropriate fermentation procedures. It is known that LAB are nutritionally exigent organisms; 

the presence of key ingredients must be assured in the culture media. (8,9,10) The industrial 

application of LAB probiotics depends on biomass concentration and preservation technologies 

to guarantee long-term stability in terms of viability and functional activity. For long-term storage 

water must be eliminated, cell harvesting and concentration after fermentation is commonly 

carried out by centrifugation or membrane filtration. Even when freeze-drying is the most 

conventional process used for industrial production of dried bacteria, in terms of cost and 

production scale, successful applications of spray-drying for producing probiotic cultures have 

been reported. (11,12) The difference between these processes is the fast and hot air current used 

to dehydrate small, atomized droplets of bacterial cell suspensions in spray-drying. Dehydration 

and temperature are the main responsible for viability deterioration during drying of bacteria; 

the extent of bacterial inactivation depends on the temperature-time combination.(13)  However, 

the use of effective protectant/carrier formulations during spray-drying of LAB is one of the most 

important factors affecting their survival and is highly dependent on the strain and type of 

protectant (14) Because drying processes strongly affect not only cell viability but also probiotics 

function(15), the influence of spray-drying on cell functionality is not directly related to bacterial 

cell survival but is strain dependent. In view to probiotic administration to neonatal and weaning 

piglets as well as pregnant sows, suspensions and capsules containing spray-dried probiotic/s 

are often used. Thus, in this study, the effect of spray-drying on the viability and maintenance of 

functionality of previously selected probiotics Limosilactobacillus (Lim.) reuteri CRL2222, 

Lactobacillus (L.) amylovorus CRL2225 and Lactobacillus (L.) johnsonii CRL2229 strains was 

evaluated. (16) 

 
 

Material and Methods 

Microorganisms and culture conditions 

Limosilactobacillus (Lim.) reuteri CRL2222, Lactobacillus (L.) amylovorus CRL2225 and 

Lactobacillus (L.) johnsonii CRL2229 strains previously isolated from feedlot cattle and 

characterized for their probiotic potential. (16)  The inoculum was prepared by transferring 

glycerol stock culture to MRS broth (Biokar Diagnostics, Beauvais, France) and sub-cultured twice 

in the same media at 37 ºC for 18 h. 

Probiotics biomass 
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After sub-culturing, each probiotic strain was inoculated (2%) in 1 L MRS broth (Biokar, France) 

in a Schott-type flasks and incubated at 37 ºC for 18 h. Biomass from each probiotic strain culture 

was obtained by centrifugation (8.000 g, 10 min at 4 °C) (Sorval RC-6 Plus, Thermo Scientific, 

Germany), washed twice with saline solution (SS; 0.85%) and centrifuged again. 

Drying medium formulation 

Cell pellets of each probiotic strain were processed individually. To obtain dry powder for each 

probiotic lactobacilli, each pellet was resuspended in 500 ml of drying medium/matrix used as a 

protector (w/w): 15% trehalose (Treh, Anedra, Argentina), 5% maltodextrin DE-10 (Cibart, 

Argentina), 1% soy protein isolates (Indias, Argentina), 1.25% monosodium glutamate (Centauro 

Alpha, Argentina) and 3% tricalcium phosphate (Granotec, Argentina). 

Probiotic lactobacilli spray-drying 

Drying of probiotic strains was performed in a mini spray-drying (Büchi, B-290, Switzerland) and 

parameters were adjusted to get the least viability loss, the lowest water activity (aw) and residual 

moisture to warranty stability during storage. Spray-drying conditions were Ti (inlet 

temperature) 135 °C, To (outlet temperature) 70-75 °C, feed flow rate 10-12 ml/min, drying air 

flow rate 35 m3/h, nozzle (cleaning needle) 6, and spray air flow 610 L/h. The drying conditions 

used were defined based on the working group's previous experience with lactic acid bacteria, 

particularly with strains of the same genus and closely related to those used in this study.(17)  

Water activity (aw) of dried probiotic biomass was determined using an AquaLab 4TE hygrometer 

(Decagon Devices Inc., USA), which operates based on the chilled mirror dew point method. This 

method directly measures aw by determining the condensation temperature of water vapor in 

equilibrium with the sample and is considered a primary, highly accurate, and reproducible 

technique (18,19) Regarding calibration, manufacturer-recommended standards were used, 

including activated carbon (aw < 0.5) and distilled water (aw ≈ 1.0), which allow verification of 

instrument performance at the extremes of the measurement range. Although the aw values of 

the analyzed samples were within an intermediate range, the use of these standards ensures 

instrument linearity and accuracy across the full operational range. (18) However, current 

practices recommend the use of calibration standards that bracket the specific aw range of the 

samples in order to improve measurement accuracy within the region of interest. (20,21) In this 

regard, although intermediate standards were not employed, the applied methodology is 

validated and widely accepted for food and biological matrices, ensuring reliable results. (22)  

Subsequently each sample (1 g) was introduced into the chamber and the reading recorded. 

Residual moisture of bacterial biomass after spray-drying was assessed using a moisture analyser 

(OHAUS MB 35 Scale, Argentina) at a temperature of 105 °C. The dried bacterial biomass of each 
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probiotic strain was aseptically packed in trilaminate aluminium bags and sealed under vacuum 

(80%) (Turbovac 120, Argentina). The bags were stored at 4 °C and viability were determined 

before administration to animals. 

The strains powders were later included in N°1 gelatine capsules for adult animals. To the 

newborn piglets, 3% alginate was added to small bottles, resuspended with sterile water, and 

orally administered to piglets in 1 ml syringes. Procedures and protocols used in this study were 

approved by the Institutional Committee for the Care and use (Res: ID CICUAE 05-21/04-22. Date: 

April 2022). 

Resistance of probiotic lactobacilli to spray-drying process 

Evaluation of probiotic resistance to spray-drying was assessed by counting the number of viable 

cells before and after the process. Successive dilutions were prepared in sterile SS and subsequent 

plating on MRS agar. Plates were incubated for 48 h at 37 ºC and colonies number determined. 

Survival rate (%) was expressed as N/Ni, in which N: log CFU/mL after treatment and Ni: log 

CFU/mL before treatment. Survivability rates as percentage was also calculated. 

Maintenance of probiotic properties after spray-drying 

To determine the effect of spray drying on probiotic functionality, surface properties were also 

evaluated 6 months post-drying. Surface hydrophobicity was assessed and quantified by 

determining the change in optical density at 600 nm (OD600nm) of cell suspensions in physiological 

saline solution after partitioning with organic solvents (23) by adding xylene and toluene, as 

modified by Ocaña et al. (1999) (24). The pellet was washed twice with saline solution (0.85% 

NaCl), centrifuged, and resuspended at an initial OD600nm=0.60±0.06 (OD0) (Spectronic 20, 

Bausch and Lomb, Rochester, New York, USA). To tubes containing 3.6 ml of bacterial suspension, 

0.6 ml of hydrophobic solvent (xylene and toluene) (Cicarrelli, Argentina) was added (solvent-

bacterial suspension ratio: 1/6). The tubes were shaken for 1 minute, and the final OD600nm (ODf) 

was determined again after 15 minutes of shaking. 

Hydrophobicity (%) was calculated using the following formula (25): Eq. (A) % Hydrophobicity: 

[(OD0 - ODf) / OD0] x 100 (1) 

Self-aggregation was determined using the technique described by Vandevoorde et al. (1992) and 

modified by Ocaña and Nader Macías (2003) (26). The strains under study were centrifuged and 

washed three times in saline solution, and the OD600nm was adjusted to 0.60±0.05 (OD0). The 

suspensions were allowed to settle to determine the OD600nm at different time periods (1, 2, 3, 4, 

and 24 h) (ODf). The percentage of self-aggregation was calculated using an expression similar to 

that used to determine the percentage of hydrophobicity. The determination of autoaggregation 
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and hydrophobicity was performed using two independent assays, with each sample analyzed in 

triplicate.  

Statistical analysis 

The mean values and the standard deviation were calculated from the data obtained with 

triplicate trials. The results were subjected to an analysis of variance (ANOVA) using a general 

linear model (GLM) to determine if the mean Log CFU counts of each strain tested differed pre- 

and post-spray drying, and to assess survival (%) and stability among the different strains. A 

significance level of 5% (p≤0.05) was applied, followed by a Tukey test. Minitab (version 21.4.1) 

was used as the analytical software. 

 

 

Results and discussion 

  

Because probiotic supplementation to animals demands high viability, the maintenance of 

adequate levels of viable cells and functionality after dehydration by spray-drying throughout shelf-

life is a prerequisite for their administration to animals. MRS culture medium for biomass 

obtainment, and the mix trehalose/maltodextrin/soy protein isolate/monosodium 

glutamate/(PO4)2Ca3 as carrier/protectant was used, while cell mass dehydration was performed 

by a laboratory spray-dryer. Under the used operating conditions, cell suspensions containing 

viable cells between 9.6±0.12 and 9.8±0.08 log total CFU before spray-drying (after growth in MRS), 

achieved between 9.1±0.56 and 9.2±0.50 log total CFU immediately after spray-drying process, 

indicating a survivability between 92.8±7.01 and 94.7±7.11% (Table 1). 

Table 1. Probiotic lactobacilli cell viability and stability after spray-drying 

Probiotic strain Cell viability 

(log total CFU) 

Survival (%) aw Residual moisture 

(%) 

Stability● 

(log CFU/g) 

Before drying After drying 

Lim. reuteri 

CRL2222 

9.8±0.08ª 9.1±0.56a* 92.8±7.01C 0.2±0.02 3.8±0.46 7.5±0.00 

L. amylovorus 

CRL2225 

9.6±0.12ª 9.1±0.64a 94.7±5.33A 0.2±0.04 3.6±0.17 9.0±0.05 

L. johnsonii CRL2229 9.8±0.15ª 9.2±0.50a* 93.8±3.21B 0.2±0.05 3.3±0.16 8.2±0.1 

aw: water activity, ● Stability determined after 60 days of storage at -20 ºC. 

https://doi.org/10.19137/cienvet.v28.9434
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Data are expressed as the mean Log total CFU ± standard error of the biomass before and after 

spray drying. Rows with different lowercase letters indicate significant differences (p < 0.05) in the 

Log total CFU of the microbial biomass before and after spray drying. Columns with different 

uppercase letters indicate significant differences (p < 0.05) in post-spray drying survival between 

strains, according to Tukey's test. Asterisks (*) indicate significant differences (p < 0.05) in the 

stability of the strains 60 days after spray drying, according to Tukey's test. 

  

LAB are known to adapt to the progressive reduction in pH through sophisticated mechanisms at 

physiological and molecular level. (27) Indeed, Lactobacillus species have been considered 

intrinsically resistant to acid, increasing their survival in the presence of metabolizable sugars. In 

addition, exposure of probiotic lactobacilli to sub-lethal acid stress before the drying process can 

increase their stability during storage. (28)  After spray-drying, probiotic powders exhibited low 

water activity (aw: 0.2) and moisture content ranging between 3.3±0.16 and 3.8±0.46, while 

stability after 60 days of storage at 4 ºC tended to decrease in a strain-dependent manner. A 

viability loss (CFU/g) between 0.7 and 0.5 log units after storage was observed, being greater for 

Lim. reuteri CRL2222 probiotic strain. These results agree with spray dried L. acidophilus 

NCIMB701748 which exhibited minimal viability loss (29); indicating is a required characteristic of 

the strains for their long-term storage and good handling. (14) 

The operating conditions used and appropriated carriers/protectants allowed the production of 

dried probiotic lactobacilli with high viability (>9 log CFU/g) and a survivability between 92.9 and 

94.7%, indicating the resistance of the three probiotic strains to drying process conditions. Similar 

viability values after spray-drying were reported for probiotics Lacticaseibacillus paracasei 431 and 

Lim. fermentum CRL1446/L. johnsonii CRL1231 using whole milk matrix and sodium 

alginate/inulin/maltodextrin mix as protectant, respectively. (30,17) Similarly, the presence of lactose 

and trehalose showed low reductions after spray-drying of Lactobacillus rhamnosus GG. (31) The 

evaluated effect of protectants such as arabic gum, maltodextrin, gelatine on the survival of Lim. 

reuteri LR92 in fermented vegetable pulp after spray-drying showed higher survival in the presence 

of gelatine. (32) On the contrary, recent results showed significant reduction in viability from 109 to 

107 CFU/g when strains of L. acidophilus and Lpb. plantarum isolated from piglet feces were spray-

dried using maltodextrin/glucose as protective matrix.(33)  The use of effective protectant/carrier 

formulations during spray-drying of LAB is one of the most important factors affecting their 

survival and is highly dependent on the strain and type of protectant.(14) In this study, probiotics 

lactobacilli strains greatly resisted spray-drying conditions and high cell viability was reached with 

the use of trehalose/maltodextrine/soy protein isolate/monosodium glutamate/Ca3(PO4)2 as 

protectant mix. Savedboworn et al. (2019) (34) reported the synergistic effect of combining protein 
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and sugars on cell survival, rather than acting individually. The disaccharide trehalose used at a 

15% concentration in the carrier mix was described as highly protective for probiotic lactobacilli 

cell membranes by replacing water and stabilize in the dry state(35), while maltodextrin increases 

cell suspension volume by adding solids and functioning as a thickener. (36)  In addition, Ca3(PO4)2 

reduces cell wall damage during drying process by the increase of surface proteins content and is a 

cell anti-caking agent. (37,5) 

The survival of bacteria during spray-drying and powders storage are influenced by many factors 

including bacterial strain, carrier material, drying temperature and heat exposure time as well as 

storage conditions. (38) Intrinsic tolerance of bacterial strains is highly strain-dependent, playing a 

critical role in overcoming their inactivation due to drying injury and storage-related stresses. (11) 

As reported by Wang and Mutukumira (2022) (39) cell death during spray-drying is mostly caused 

by changes in the configuration and profile of lipids in the cell wall and cytoplasmic membrane. 

High temperatures affect essential cellular components, among which ribosomes have been 

reported to be critical components.(38) Dehydration and temperature are the two factors 

responsible for viability deterioration during drying of bacterial cultures; however, the extent of 

bacterial inactivation depends on the temperature-time combination(13) Therefore, the optimum 

residence time must be that for complete removal of moisture with minimum increase in the 

temperature of the dried products.(38)  In this study, 135 ºC and 70-75 ºC as inlet and outlet air 

temperatures were applied for spray-drying of probiotic lactobacilli, which exhibited similar 

viability before and after the process in agreement to that reported for Lim. reuteri DPC16 that 

indicated the highest cell counts (98%) with 0.19 aw using 160°C/80°C as inlet/outlet temperatures. 

(39) Similarly, L. johnsonii CRL1231 showed high survival after spray-drying using 130 ºC/80-85 ºC 

as inlet/outlet air temperatures. (17) 

It is known that drying processes strongly affect not only cell viability but also the functionality 

of probiotic strain(15); the influence of spray-drying on cell functions being not directly related to 

bacterial cell survival but is strain dependent. In this study, the effect of spray-drying on probiotic 

lactobacilli surface properties was evaluated six months after drying and compared with those 

previously determined. (16) Table 2 shows a comparative reduction in self-aggregation values for 

Lactobacillus amylovorus CRL2225 and Lactobacillus johnsonii CRL2229, while probiotic 

Limosilactobacillus reuteri CRL2222 exhibited an increase in its self-aggregative ability after 

drying. Regarding cell surface properties, hydrophobicity values were higher in xylene for all 

three analyzed strains compared to their initial measurements, whereas a reduction was 

observed for CRL2225 and CRL2229 in toluene. Overall, an increased hydrophobic character was 

detected in most probiotic lactobacilli, with the exception of Lim. reuteri CRL2222, which 

https://doi.org/10.19137/cienvet.v28.9434
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displayed alterations in both surface properties, suggesting a decrease in hydrophobicity after 

drying. 

Table 2. Superficial properties of probiotic lactobacilli after spray-drying 

Probiotic strains Superficial properties (%) 

Self-aggregation* Hydrophobicity 

Xilene Toluene 

After 

drying 

Origin 

values 

After 

drying 

Origin 

values 

After 

drying 

Origin 

values 

Lim. reuteri 

CRL2222 

10.0±0.1A 8.3±0.0B 16.9±0.0A 2.0±0.1B 22.2±0.0A 13.0±0.0B 

L. amylovorus 

CRL2225 

53.1±0.1B 74.2±0.2A 42.0±0.1A 16.0±0.0B 9.99±0.0B 13.0±0.0A 

L. johnsonii 

CRL2229 

46.5±0.1B 67.9±0.0A 40.0±0.1A 10.0±0.1B 34.0±0.0B 62±0.1A 

* Self-aggregation at 2 h. ●Original values prior to spray drying (Uezen et al., 2023). 

Data are expressed as mean percentage (%) ± standard error values for self-aggregation and 

hydrophobicity. Different capital letters indicate significant differences (p < 0.05) in the percentage 

of self-aggregation and hydrophobicity of the different strains, according to Tukey's test. 

  

The adhesion capability of bacterial cell surface structures can be modified during drying 

processes, potentially affecting cellular functionality without necessarily compromising probiotic 

viability. In this regard, Vinderola et al. (2011) (12) reported that technological processes may alter 

functional surface traits while maintaining cell survival. Similarly, Kiekens S et al. (2019) (39) 

demonstrated that spray-drying induced modifications in cell wall components of Lactobacillus 

rhamnosus GG, including changes in lipoteichoic acids and disruption of exopolysaccharide 

biosynthesis, which did not affect viability but significantly impaired adhesion to intestinal 

epithelial cells. These findings support the hypothesis that alterations in cell wall properties, 

including surface charge and macromolecular composition, may contribute to increased 

resistance to drying processes while preserving high viable counts. In relation to these 

observations, the changes detected in autoaggregation and hydrophobicity for Lim. reuteri 

CRL2222 could have implications for its colonization capacity in the host. Adhesion to the 
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intestinal epithelium is a key criterion in probiotic selection, as it promotes transient persistence, 

host interaction, and competitive exclusion of pathogens. Autoaggregation has been linked to 

microcolony formation and maintenance of high bacterial densities on the intestinal mucosa, 

while hydrophobicity plays a role in the initial interactions between bacterial cells and mucosal 

surfaces. Therefore, the modifications observed after drying could translate into altered adhesion 

efficiency and, consequently, a potential impact on probiotic performance. Nevertheless, the 

relationship between hydrophobicity, autoaggregation, and adhesion is not strictly linear, as 

additional factors such as surface proteins, exopolysaccharides, and structures like the S-layer 

also play critical roles. Furthermore, although the determination of surface characteristics based 

on hydrocarbon adhesion remains controversial, hydrophobicity measurements are still widely 

used as an indicator of bacterial surface properties following drying processes.(15) Thus, while the 

observed changes suggest that drying may influence functional traits associated with 

colonization, these results should be interpreted with caution. Additional studies, including in 

vitro adhesion assays using intestinal epithelial cells and in vivo evaluations, are necessary to 

determine the actual biological relevance of these modifications. 

 

 Conclusions  

The results of this study showed spray-drying as a suitable method to obtain probiotic bacteria 

in powder form for administration to piglets and sows. Probiotic lactobacilli were resistant to the 

drying process and stable for 60 days, showing concentrations greater than 6 log CFU/g, value 

required for their use as probiotics, and their hydrophobic character was maintained. 

  

  

  

  

  

  

  

  

  

https://doi.org/10.19137/cienvet.v28.9434


 

12 Production of probiotic lactobacilli biomass for in-feed supplementation to growing pigs and sows 

Uezen JD, Miranda MH, Obregozo M, Aristimuño C, Vignolo GM, Nader-Macías MEF 

 

 

 

References  

1. Anee IJ, Alam S, Begum RA, Shahjahan RM, Khandaker AM (2021) The role of probiotics 

on animal health and nutrition. J of Basic Appl Zool. https://doi.org/10.1186/s41936-021-

00250-x 

2. Mamphogoro TP, Makete G, Modika KY, Kamutando CN (2024) Probiotics as feed 

additives for improved animal health and nutrition: The current perspectives. In 

Probiotics, Prebiotics, and Postbiotics in Human Health and Sustainable Food Systems, 

pp. 1-27, chapter 1, A. Vilela and A. Inês (Editors), IntechOpen. DOI: 

10.5772/intechopen.1007406 

3. Dowarah R, Verma A, Agarwal N (2017) The use of Lactobacillus as an alternative of 

antibiotic growth promoters in pigs: A review. Animal Nutrition. 

https://doi.org/10.1016/j.aninu.2016.11.002 

4. Tang KL, Caffrey NP, Nóbrega DB, Cork SC, Ronksley PE, Barkema HW, Polachek AJ, 

Ganshorn H, Sharma N, Kellner JD, Ghali WA (2017) Restricting the use of antibiotics in 

food-producing animals and its associations with antibiotic resistance in food-producing 

animals and human beings: a systematic review and meta-analysis. Lancet Planet Health. 

https://doi.org/10.1016/S2542-5196(17)30141-9 

5. Wang J, Li S, Tang W, Diao H, Zhang H, Yan H (2023a) Dietary complex probiotic 

supplementation changed the composition of intestinal short-chain fatty acids and 

improved the average daily gain of growing pigs. Veterinary Science.  

https://doi.org./10.3390/vetsci10020079 

6. Mansilla FI, Aristimuño Ficoseco C, Miranda MH, Puglisi E, Nader-Macías MEF, Vignolo G, 

Fontana CA (2022) Administration of probiotic lactic acid bacteria to modulate fecal 

microbiome in feedlot cattle. Scientific Reports.  https://doi.org/10.1038/s41598-022-

16786-z 

7. Zamojska D, Nowak A, Nowak I, Macierzyńska-Piotrowska E (2021) Probiotics and 

postbiotics as substitutes of antibiotics in farm animals: A Review. Animals (Basel). 

https://doi.org/10.3390/ani11123431. 

8. Aristimuño Ficoseco C, Mansilla FI, Maldonado NC, Miranda H, Nader-Macias MEF, 

Vignolo GM (2018) Safety and growth optimization of lactic acid bacteria isolated from 

feedlot cattle for probiotic formula design. Front Microb.  

https://doi.org/10.3389/fmicb.2018.02220 

https://doi.org/10.1186/s41936-021-00250-x
https://doi.org/10.1186/s41936-021-00250-x
https://doi.org/10.1186/s41936-021-00250-x
https://doi.org/10.1016/j.aninu.2016.11.002
https://doi.org/10.1016/j.aninu.2016.11.002
https://doi.org/10.1016/j.aninu.2016.11.002
https://doi.org/10.1016/S2542-5196(17)30141-9
https://doi.org/10.1016/S2542-5196(17)30141-9
https://doi.org/10.1016/S2542-5196(17)30141-9
https://doi.org./10.3390/vetsci10020079
https://doi.org/10.1038/s41598-022-16786-z
https://doi.org/10.1038/s41598-022-16786-z
https://doi.org/10.3390/ani11123431
https://doi.org/10.3390/ani11123431
https://doi.org/10.3390/ani11123431
https://doi.org/10.3389/fmicb.2018.02220


 

13 CIENCIA VETERINARIA 

ISSN 1515-1883 | E-ISSN 1853-8495 

                                                                                                                                                                                                                                                    

                                                  DOI: https://doi.org/10.19137/cienvet.v28.9434 

                                                  Vol. 28 Año 2026 Pp. 1-16  

 

9. Aristimuño Ficoseco C, Mansilla FI, Vignolo GM, Nader-Macías MEF (2023) Optimization 

of probiotic lactobacilli production for in-feed supplementation to feedlot cattle. Appl 

Microbiol.  https://doi.org/10.3390/applmicrobiol3020024 

10. Selvamani S, Dailin DJ, Rostom M, Malek RA, Gupta VK, El-Enshasy HA (2020) Optimizing 

medium components to enhance high cell mass production of biotherapeutic strain 

Lactobacillus reuteri DSM 20016T by statistical method. Journal of Science & Industrial 

Research.  https://doi.org/10.56042/jsir.v79i9.41715 

11. Huang S, Vignolles ML, Chen XD, Le Loir Y, Jan G, Schuck P (2017) Spray drying of 

probiotics and other food-grade bacteria: A review. Trends Food Sci. Technol. 

https://doi.org/10.1016/j.tifs.2017.02.007 

12. Vinderola G, Binetti A, Burns P, Reinheimer J (2011) Cell viability and functionality of 

probiotic bacteria in dairy products. Front. Microbiol. 

https://doi.org/10.3389/fmicb.2011.00070 

13. Peighambardoust SH, Golshan Taftia A, Hesari J (2011) Application of spray drying for 

preservation of lactic acid starter cultures: a review. Trends Food Sci. Technol. 

https://doi.org/10.1016/j.tifs.2011.01.009 

14. Vinderola G, Champagne CP, Desfossés-Foucault E (2019) The production of lactic acid 

bacteria starters and probiotic cultures. An industrial perspective. En: Lactic Acid 

Bacteria. Microbiological and Functional Aspects. 317-336. CRC Press-Taylor& Francis 

Group. 

15. Iaconelli C, Lemetais G, Kechaou N, Chain F, Bermúdez-Humarán LG, Langella P (2015) 

Drying process strongly affects probiotics viability and functionalities. J. Biotechnol. 

https://doi.org/10.1016/j.jbiotec.2015.08.022 

16. Uezen JD, Aristimuño Ficoseco C, Nader-Macías MEF, Vignolo GM (2023) Identification 

and characterization of potential probiotic lactic acid bacteria isolated from pig feces at 

various production stages. Can. J. Vet. Res. 87, 127-145. 

17. Russo MI, Abeijón-Mukdsi MC, Santacruz A, Ross R, Malo AL, Gauffin-Cano P, Medina RB 

(2022) Spray dried lactobacilli maintain viability and feruloyl esterase activity during 

prolonged storage and under gastrointestinal tract conditions. J Food Sci Technol. 

https://doi.org/10.1007/s13197-021-05125-1 

18. Meter Group Inc (2024a) AQUALAB 4TE water activity meter: Technical specifications 

and operating principles. https://aqualab.com/en/products/aqualab-4te/aqualab-4te-

tech-specs 

19. AOAC International (2024) Official methods of analysis of AOAC International (22nd ed.). 

AOAC International. 

https://doi.org/10.19137/cienvet.v28.9434
https://doi.org/10.3390/applmicrobiol3020024
https://doi.org/10.56042/jsir.v79i9.41715
https://doi.org/10.1016/j.tifs.2017.02.007
https://doi.org/10.1016/j.tifs.2017.02.007
https://doi.org/10.1016/j.tifs.2017.02.007
https://doi.org/10.3389/fmicb.2011.00070
https://doi.org/10.3389/fmicb.2011.00070
https://doi.org/10.3389/fmicb.2011.00070
https://doi.org/10.1016/j.tifs.2011.01.009
https://doi.org/10.1016/j.tifs.2011.01.009
https://doi.org/10.1016/j.tifs.2011.01.009
https://doi.org/10.1016/j.jbiotec.2015.08.022
https://doi.org/10.1016/j.jbiotec.2015.08.022
https://doi.org/10.1016/j.jbiotec.2015.08.022
https://doi.org/10.1007/s13197-021-05125-1
https://doi.org/10.1007/s13197-021-05125-1
https://doi.org/10.1007/s13197-021-05125-1
https://aqualab.com/en/products/aqualab-4te/aqualab-4te-tech-specs
https://aqualab.com/en/products/aqualab-4te/aqualab-4te-tech-specs


 

14 Production of probiotic lactobacilli biomass for in-feed supplementation to growing pigs and sows 

Uezen JD, Miranda MH, Obregozo M, Aristimuño C, Vignolo GM, Nader-Macías MEF 

 

 

20. Meter Group Inc (2024b) Water activity measurement using chilled mirror dew point 

technology. https://aqualab.com/products/aqualab-4te-water-activity-meter 

21. Fontana AJ (2024) Water activity in foods: Fundamentals and applications. CRC Press. 

22. Rahman MS (2024) Handbook of food preservation (3rd ed.). CRC Press. 

23. Rosenberg M, Doyle RJ. Microbial cell surface hydrophobicity: history, measurement, and 

significance. Microbial Cell Surface Hydrophobicity. 1990; 1-37. 

24. Ocaña VS, de Ruiz Holgado AA, Nader-Macías MEF. Selection of vaginal H2O2-generating 

Lactobacillus species for probiotic use. Curr Microbiol. 1999; 38: 279-84 

25. Vandervoorde L, Christiaens H, Verstraete W. Prevalence of coaggregation among chicken 

lactobacilli. J Appl Bacteriol. 1992; 72: 214-219 

26. Ocaña VS, Nader-Macías MEF. Vaginal lactobacilli: self and co-aggregation. Br J Biomed 

Sci. 2003; 59: 183-190 

27. Guan N, Li L (2020) Microbial response to acid stress: Mechanisms and applications. Appl. 

Microb. Biotech.  https://doi.org/10.1007/s00253-019-10226-1 

28. Barbosa J, Borges S, Teixeira P (2015) Influence of sub-lethal stresses on the survival of 

lactic acid bacteria after stray-drying in orange juice. Food Microbiol. 

Htpps://doi.org/10.1016/j.fm.2015.06.010 

29. Behboudi-Jobbbehdar S, Soukoulis C, Yonekura L, Fisk I (2013) Optimization of spray-

drying process condition for the production of maximally viable microencapsulated L. 

acidophilus NCIMB 701748. Drying Technol. 

https://doi.org/10.1080/07373937.2013.788509 

30. Poddar D, Das S, Jones G, Palmer J, Jameson GB, Haverkamp RG (2014) Stability of 

probiotic Lactobacillus paracasei during storage as affected by the drying method. Int. 

Dairy J. 39, 1-7. https://doi.org/10.1016/j.idairyj.2014.04.007 

31. Broeckx G, Vandenheuvel D, Henkens T, Kiekens S, van den Broek MFL, Lebeer S, Kiekens 

F (2017) Enhancing the viability of Lactobacillus rhamnosus GG after spray drying and 

during storage. Int. J. Pharm. https://doi.org/10.1016/j.ijpharm.2017.09.075 

32. Guergoletto KB, Busanello M, Garcia S (2017) Influence of carrier agents on the survival 

of Lactobacillus reuteri LR92 and the physicochemical properties of fermented juçara 

pulp produced by spray drying. LWT.  https://doi.org/10.1016/j.lwt.2017.02.038 

33. Dumitru M, Lefter NA, Habeanu M, Ciurescu G, Vodnar DC, Elemer S, Sorescu I, Georgescu 

SE, Dudu A (2023) Evaluation of Lactic Acid Bacteria isolated from piglets tract and 

encapsulation of selected probiotic cells. Agriculture.  

https://doi.org/10.3390/agriculture13051098 

34. Savedboworn W, Teawsomboonkit K, Surichay S, Riansa-Ngawong W, Rittisak S, Charoen 

R, Phattayakorn K (2019) Impact of protectants on the storage stability of freeze-dried 

https://aqualab.com/products/aqualab-4te-water-activity-meter
https://doi.org/10.1007/s00253-019-10226-1
http://doi.org/10.1016/j.fm.2015.06.010
https://doi.org/10.1080/07373937.2013.788509
https://doi.org/10.1080/07373937.2013.788509
https://doi.org/10.1016/j.idairyj.2014.04.007
https://doi.org/10.1016/j.ijpharm.2017.09.075
https://doi.org/10.1016/j.lwt.2017.02.038
https://doi.org/10.3390/agriculture13051098


 

15 CIENCIA VETERINARIA 

ISSN 1515-1883 | E-ISSN 1853-8495 

                                                                                                                                                                                                                                                    

                                                  DOI: https://doi.org/10.19137/cienvet.v28.9434 

                                                  Vol. 28 Año 2026 Pp. 1-16  

 

probiotic Lactobacillus plantarum. Food Sci. Biotechnol. https://doi.org/10.1007/s10068-

018-0523-x 

35. Duong T, Barrangou R, Russell, W.M., Klaenhammer, T.R. (2006). Characterization of the 

tre locus and analysis of trehalose cryoprotection in Lactobacillus acidophilus NCFM. 

Appl. Environ. Microbiol.  https://doi.org/10.1128/AEM.72.2.1218-1225.2006 

36. Xiao Z, Xia J, Zhao Q, Niu Y, Zhao D (2022) Maltodextrin as wall material for microcapsules: 

A review. Carbohydrate polymers.  https://doi.org/10.1016/j.carbpol.2022.120113 

37. Wang Y, Hao F, Lu W, Suo X, Bellenger E, Fu N (2020) Enhanced thermal stability of lactic 

acid bacteria during spray drying by intracellular accumulation of calcium. J. Food Eng. 

https://doi.org/10.1016/j.jfoodeng.2020.109975 

38. Santivarangkna C, Kulozik U, Foerst P (2008) Alternative drying processes for the 

industrial preservation of lactic acid starter cultures. Biotechnol. Prog. 

https://doi.org/10.1021/bp060268f 

39. Wang F, Mutukumira AN (2022) Microencapsulation of Limosilactobacillus reuteri DPC16 

by spray drying using different encapsulation wall materials. J. Food Process. Preserv. 

https://doi.org/10.1111/jfpp.16880 

40. Kiekens S, Vandenheuvel D, Broeckx G, Claes I, Allonsius C, De Boeck I (2019) Impact of 

spray-drying on the pili of Lactobacillus rhamnosus GG. Microb. Biotechnol. 

https://doi.org/10.1111/1751-7915.13426 

 

STATEMENTS & DECLARATIONS 

Funding: This work was supported by grants from ANPCyT (PICT 1187 and 664), MINCyT, 

Argentina, and INTA´s investigation proyects: PEI003 and PEI507 (2019-2022). Cooperative 

Association of INTA Leales made available animals that were used in both trials. 

The authors have no relevant financial or non-financial interests to disclose. 

Data Availability 

The data are included in the CONICET repository. 

Competing Interests: The authors have no relevant financial or non-financial interests to 

disclose. 

Author Contributions: All authors contributed to the study conception and design. Material 

preparation and data collection were performed by Jose David Uezen and María Cecilia 

Aristimuño Ficoseco. The spray drying of the LAB strains is performed by Mariano Obregozo and 

analysis were performed by Hortencia Miranda. The first draft of the manuscript was written by 

https://doi.org/10.19137/cienvet.v28.9434
https://doi.org/10.1007/s10068-018-0523-x
https://doi.org/10.1007/s10068-018-0523-x
https://doi.org/10.1128/AEM.72.2.1218-1225.2006
https://doi.org/10.1016/j.carbpol.2022.120113
https://doi.org/10.1016/j.jfoodeng.2020.109975
https://doi.org/10.1016/j.jfoodeng.2020.109975
https://doi.org/10.1016/j.jfoodeng.2020.109975
https://doi.org/10.1021/bp060268f
https://doi.org/10.1021/bp060268f
https://doi.org/10.1111/jfpp.16880
https://doi.org/10.1111/1751-7915.13426
https://doi.org/10.1111/1751-7915.13426
https://doi.org/10.1111/1751-7915.13426


 

16 Production of probiotic lactobacilli biomass for in-feed supplementation to growing pigs and sows 

Uezen JD, Miranda MH, Obregozo M, Aristimuño C, Vignolo GM, Nader-Macías MEF 

 

 

Hortencia Miranda, Graciela Vignolo and María Elena Fátima Nader-Macías. All authors read and 

approved the final manuscript 

Consent to publish: All authors have read and approved the manuscript to be submitted for 

publication. 

  

 

  

 


