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Preparation and antimicrobial activities of SPI/clove oil microcapsule films
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Abstract: Clove oil was loaded into g-Cyclodextrin (8-CD) using the
saturated aqueous solution method. Antibacterial film was prepared
by adding the microcapsule into Soy Protein Isolate (SPI) film, mi-
crocapsule embedding ratio, the mechanical properties of films and
the bacteriostatic action to Bacillus subtilis and Escherichia coli
were determined. The results showed that the embedding ratio was
(67.424-3.82) % ; the effect of bacteriostatic action to Bacillus subti-
lis and Escherichia coli of film adding more microcapsule was better,
but the mechanical properties were not very well.
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Table 1 Results of microencapsulation of clove
essential oil %
[UIE TEES FE T 7 i A L 5 i A, 11 %
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Figure 1 TGA analysis of microcapsule of clove oil and

B-Cyclodextrin
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Figure 2 DSC analysis of microcapsule of clove oil and

B-Cyclodextrin
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Table 2 Concentration of microcapsule effected on the water

absorption and absolution of the film %
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Figure 3 Concentration of the microcapsule effected on the ten-

sile strength and elongation at the break of the film
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Table 3 Opacity, color analysis of SPI film (n=6)
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Figure 4
bacteriostatic action to Bacillus subtilis and Esch-
erichia coli
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