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Microencapsulation of Anchovy Oil with Wall Materials

Sang-Bin Lim", Mi-Kyung Jwa" and Dae-Jin Song’

ABSTRACT

Microencapsulation of anchovy oil with different wall materials such as sodium alginate, chitosan

and B —cyclodextrin was investigated. Microencapsulation was accomplished by ejecting an oil/water

emulsion into a dispersion fluid under high pressure through an orifice. As a dispersion fluid, 0.2%

calcium lactate was appropriate for sodium alginate,

while 0.1% sodium hydroxide for chitosan in

terms of capsule size and distribution, and emulsion stability. B —cyclodextrin formed inclusion

complex with anchovy oil. The microcapsules were stored at 22 and 30T for 8 days, and their

stability was tested. The acid value remained unchanged and the peroxide value was not detected.
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Fig. 2 Photographs of sodium alginate beads with 5 min and 12 hr of a soaking time
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Table 3 Changes in acid value of encapsulated sodium alginate and chitosan during storage

at 22 and 30T

Storage period(day)

Wall material Storage temp(TC)

0 1 3 6 8
Sodium alginate 22 1.06 0.79 0.49 0.45 0.63
30 0.91 0.56 1.02 1.02 0.21
Chitosan 22 1.02 0.99 0.9::) 0.86 0.97
30 1.13 0.76 0.45 0.82 0.89
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