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Table 1. Containing amounts(%) of core material in gelling solution, washing water
and microcapsules prepared with alginate.

dsif Ratjoa]of core

. Ratio of emulsifier amount material amount

Core material (ethyl carpylate g : tween-80 g) (alginate g : ethyl
camprylate g)

Ethyl Ethyl Ethyl . . . . . . .
formate  acetate ate 0 1:015 1:025 1:050 1:1.00 3161 1221

Gelling 56

solution 46.3 1.8 1.7 18 18 1.8 18 18 17 20
Washing .

water 218 335 35 65 6.5 35 28 23 35 34 29
Capsule 16.6 198 4.3 90.4 04 94.3 96.3 96.0 943 948 950

Table 2 Half-lives(hr) of ethyl caprylate retained in alginate microcapsules prepared by
various conditions during storage at 25C.

Ratios of emulsifier to ethyl caprylate Ratios of alginate to ethyl caprylate
0 0.15 025 0.50 1.00 3 6 12
209 438 1893 2036 4248 2129 251.0 4475
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caprylate 9] ¥tV = {3HAle H7HH&o] F/VESFE F23] F718t%T Ethyl
caprylateo] th3l alginates H]-&o] Z7}3l4 % gelling solutiond} A& 4=of] o] F x|
& ethyl caprylate @& zZ}z} 1.8~2.0% L 29~35%°|Q 1 P&l ALl F
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