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<Table 1> Nano- and microparticle uptake in number/mm? from rat intestinal tissue”

"""n-'??"::dlameter - Fabrication Duodenum - Peyer’s Patch| ileum - Peyer's Patch
(nm) methods (number/mmz?) (number/mmz?)
116 + 35 Sonication 2.7 x 10° 44 x 10°
528 + 20 Microfluidization 84 x 104 7.9 x 104
1,100 + 100 Homogenization 10 X 10 6.5 x 10°
9400 + 200 Vortexing 0.7 x 102 1.2 X 102
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<Tabie 3> A summary af typzcally used ceatmg material in food industries®?

| R Example
Carbiohydrate Corn syrup, dextrins (malto and cyclodextrins), starch, sucrose
Gums Agar, gum arabic, gum acacia, sodium alginate, butyrate phthalate, carrageenan
Lipids Beeswax, diglycerides, fats, hardened oils, beeswax, monoglycerides, oils, paraffin, stearic acid, tristearin
Celluloses Acetylcellulose, carboxymethylcellulose, nitrocellulose, methylcellulose, cellulose, acetate-butyrate-
phthalate, cellulose acetate-phthalate, ethylcellulose,
Proteins Albumin, casein, gelatin, gluten, hemoglobin, peptides

Synthetic elastomers | Ethylenevinyl acetate, polyacrylamide, polyacrylate, polyethylene, polyvinyl alcohol, polyvinyl, acetate

Synthetic polymers | Acrylonitrile, polybutadiene

| 61 Safe Food Vol.03, No. 2



<Table 4> Parameters affectmg the release rate of core materials 3@

Density, crystallinity, orientation, solubility, plasticizer level, cross-lmkmg, pretreatment B

Capszzle proper{zes Size, wall thickness, configuration, conformity, coating layers. post-treatment

. Temperature. pH, moisture, solvent, mechanical action, partial pressure differential
Experimental parameters

(inside and outside of coating)
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