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Study on preparation of flavor microcapsules
by high-voltage electrostatic field method
WU You-zhi, LI Bao-guo,HU Chao

(Food Science and Biotechnology Institute , University of Shanghai for Science and Technology , Shanghai 200093 , China)

Abstract: The new method to produce flavor microcapsules with high-voltage electrostatic field was studied.The
experiment results showed that the optimized experimental parameters were : when the amount of emulsifier adding
to 4% ,the ratio between core and wall material 1:1,the promote speed of 90mm/h, and the concentration of wall
material 1.5% ,the rate of enveloping flavor was 84.9%.The microcapsullated flavor could inhibit the release of flavor
and extend the residence time. Rising the temperature could speed up the release of flavor. The method of
producing microcapsules with high-voltage electrostatic field had many advantages, such as mild conditions of
preparation, simple operation,a good controlling of the size of microcapsules and so on.
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