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Preparation of microcapsules encapsulating orange essential

oil by complex coacervation
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Abstract: Taking gum Arabic and gelatin as wall material, orange es-
sence as core materials, the globular multi-core orange microcapsules
was prepared by adopting compound condensation. Several probo-
lems were studied, including wall material ratio , the core wall ratio,
pH. types of curing agent, adding quantity on production rate , effi-
ciency of microcapsules microcapsule, and the influence of microcap-
sule loading capacity. By the response surface test, the results
showed that the ratio of gelatin and Arabic gum was 1.1: 1.0 Gn : m),
core wall ratio was 2.2 : 1(m . m), pH 3. 6, curing agent content was
0.16% . the microcapsules of highest loads effectively was 73. 16 %.
Keywords: complex coacervation; sweet orange; essence; microcap-

sules
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Figure 1 The influence of core wall ratio on encapsulation
efficiency, rate of production and loading capacity

of microcapsule
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Figure 2 The influence of the wall proportion on encapsula-
tion efficiency, rate of production and loading ca-

pacity of microcapsule
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Figure 3 The influence of pH on encapsulation efficiency,
rate of production and loading capacity of micro-

capsule

2014 [EAR TR IR 0 X OB BE R AR L R AR R
P 4 AT AT A T A R0 IR Bl T M R B D
A o 32 B DR T T T TR S A o R R — A T S R
I8 £ 75 RE A% 400 1 X A~ AR TR R E BRI 2 . Bl R [ Al )
TSI B 90 L RO A B AR R T T AR W i Y [ b
AR IR 2] 0. 12 06 I R B8 AR 005 7 3 s TR L TR
WAL R R 2R . PR AR R, SR W I A R
% JEHRE AL R TS I 0. 12 90 I, {3 i A Al Ak SR e 0
200

1007 00
3 A BUBAEHCR
v e BB E .-,
il 2 90 ﬁlﬁi A A —— 180 .
* =N 2
%E g * B
NS =z
EE f
s 80+ 170 § pe
MEZ . :
K= = 2
£2 o :
g 70} Lo 2
& «
60 === . ; ‘ 50
0.00 006 0.2 018  0.24
[ A 5510 25 o

Content of curing agents/%
A4 BAAAFREHRECEEIE FREBRIHH A
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lation efficiency, rate of production and loading

capacity of microcapsule
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