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Abstract

Functional foods are increasingly recognized for their ability to deliver health benefits beyond basic nutrition, 
particularly through modulation of the gastrointestinal microbiota. Among these, cheese represents a promising 
carrier for synbiotic formulations due to its rich nutrient profile and favorable physicochemical properties. This 
review aims to assess the impact of prebiotic incorporation into probiotic cheese matrices, with a particular focus 
on probiotic viability. 

Cheese provides protective conditions for probiotics, including high buffering capacity, lipid content, and low 
oxygen availability, which collectively enhance microbial survival during storage and gastrointestinal transit. 
Prebiotics are selectively fermented by beneficial bacteria, supporting their growth and activity. Synbiotic 
formulations frequently demonstrate improved probiotic performance and exhibit synergistic effects. 
Technological approaches such as microencapsulation and edible coatings have been applied for probiotics and 
prebiotics to further improve stability and delivery efficiency. 

In conclusion, synbiotic cheese is a promising functional food system for improving probiotic delivery.
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