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Study on preparation of camellia seed oil microcapsule by complex coacervation

T PL i ¥ o4 W O w X = #F E
FAN Fang-yu JIANG Sheng-wang CAO Yin KAN Huan LIU Yun GUO Lei
CPY B MOlL 2 P R L AR AR B IR T S A A S e % . =@ BB 650224)

(Key Laboratory of Southwest Mountain Forest Resources Conservation and Utilization ,

Southwest Forestry University s Kunming s Yunnan 650224, China)

FEE AR I A T 40 IR A BE M R R S R i ) & 5 b
Bk AR R AR & 8L O 5 R R B e
o B ) G R A QLR R 38 AT 8 AL B S e R A
KA REEEILLEM BLRABAFRTRAREREF
o ZREAN. CREEJTOFHT RKREZRL, 2%
Wi RS A RMRE IV EMBM A E R 13 ik
J& 900 r/min. R B & & 55 C,pH 4.6, %+ 8 4 15 min, %
FAF T8 QLA Sk 88,4900 R A AAT LAY A 3 AR
ZREH AR BEAR,RIHBEREIAS .,

KRB A B Rk R MU R @R AR

Abstract: Using gelatin and arabic gum as the wall material, studied
the production process of camellia seed oil microcapsule by complex
coacervation. The preparation conditions were determined by
observing the morphology of microcapsules and the embedding rate.
The orthogonal experiment was carried out to determine the
optimum conditions, storage conditions were determined by cumula-
tive release experiments. It was demonstrated that microcapsules are
round and well disperse in the high embedding rate conditions; the
embedding rate was 88.49 % when the complex coacervation was car-
ried as following conditions with the wall material concentration 3% ,
the ratio of core material to wall material 1 : 3, stirring with a speed
of 900 r/min, reaction temperature 55 “C, pH 4.6, stirring with
time of 15 min. Cumulative release demonstrated that microcapsule
storage was affected by humidity, and the greater the humidity, the
more accumulated release.

Keywords: complex coacervation; camellia seed oil; microcapsule;

embedding rate; cumulative release
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Figure 1
encapsulated morphology (X 100)
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Table 1 Factors and levels of orthogonal test
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JB i H gE/C [&] /min
1 1:2 45 3.8 10
2 1:3 55 4.2 15
3 1:4 65 4.6 20
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Table 2 Design and results analysis of orthogonal test

) A B C D (OB B
1 1 1 1 1 67.45
2 1 2 2 2 83.21
3 1 3 3 3 77.31
4 2 1 2 3 78.25
5 2 2 3 1 82.11
6 2 3 1 2 80.34
7 3 1 3 2 86.72
8 3 2 1 3 79.32
9 3 3 2 1 72.45
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Figure 13 Curves of cumulative release on

different humidity
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