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Introduction Objective

Currently, consumers are seeking healthier food options, prioritizing goods
with improved organoleptic and health properties. Consequently, the food
industry has been focusing on developing functional foods, which are

characterized by the incorporation of bioactive ingredients. Recently, Assess the most adequate chocolate matrix for the
Akkermansia muciniphila has risen as a potential candidate for the Next . . . L .

Generation Probiotics. 4. muciniphila represents about 0.5 to 5% of the incorporation Akkermansia muciniphila in terms of cell
bacteria in the human gastrointestinal tract and is a crucial symbiont of intestinal - . . . o

microbiota by shaping host immune responses and participating in immune. viability during aerobic storage and bioactivities.

Herewith, chocolate rises as a potential vehicle to deliver probiotic bacteria,
as it’s a highly popular food product among consumers.
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