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Fig.1 Microcapsule shape classification
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Table 1 Preparation of commonly used core materials for microcapsule
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Table 2 The principle, scopes of application, and pros and cons of physical prepared microcapsules
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Fig. 2 The basic process of producing microcapsule by

spray drying method
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Fig. 3 The basic process of producing microcapsule by

spray cooling method

3) AR, BRETR A UK e — T
A EL R, A RmIRibRE s, T E Rl
@M%ﬁ»%ﬂm%mmm,%%%%%%ﬁﬁﬁﬁ,

AR A TR U ™ o 2 R
%M&%%MEE@*ﬁﬂﬁoim%ﬁ%ﬁﬁMh

‘ {4 g ‘

R RF

N
F//l

\mwgﬁm}—4 i
El4 TREZEHERBRECfRERTERE

Fig.4 The basic process of producing microcapsule by

air suspension method
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Fig. 5 The basic process of producing microcapsule by
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Fig. 6 The basic process of producing microcapsule by

molecular embedding method
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Fig. 7 The basic process of producing microcapsule by
solvent evaporation method
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Table 3 The principle, scopes of application, and pros and cons of physical chemistry prepared microcapsules
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Fig. 8 The basic process of producing microcapsule by

single condensation method
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Fig. 9 The basic process of producing microcapsule by
complex agglomeration method
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Fig. 10 The basic process of producing microcapsule by
oil phase separation method
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Fig. 11 The basic process of producing microcapsule by
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water phase separation method
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dry bath method
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Fig. 13 The basic process of producing microcapsule by
melting dispersion method
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Table 4 The principle, scopes of application, and pros and cons of chemistry prepared microcapsules
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Microcapsule Technology with Chitosan as the Main Wall Material and
Its Application in Packaging

LI Xue"?, KUANG Wenxuan'?, WANG Jun'”?

(1. School of Mechanical Engineering, Jiangnan University, Wuxi Jiangsu 214122, China; 2. Jiangsu Key Laboratory of
Advanced Food Manufacturing Equipment and Technology, Wuxi Jiangsu 214122, China )

Abstract: The concept and basic principle of microcapsule technology were expounded with the significance
of microcapsules. The preparation methods of microcapsules were summarized including the principles, scopes of
application and relative merits. The formation mechanism of microcapsules with chitosan as the main wall material was
described, and the related factors affecting the preparation of microcapsules were reviewed. Finally, the prospects of the
development of microcapsule technology in packaging industry were viewed, with the development direction in fine,
high quality, environmentally friendly, cost-effective microcapsule indicated.

Keywords: chitosan; microcapsule technology; preparation methods; microcapsule mechanism
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