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Current Technologies and Trends of Preparation of Flaver Microcapsule

Yu Haiyan'?,Yang jian?,Zhang Xing'

1(Department of Biologyengneering, China University of Mining and Technology, Xuzhou 221008, China)
2( Department of Applied Biological Engineering, Shenzhen Polytechnic, Shenzhen 518055, China )

ABSTRACT Microencapsulation is one of the most widely used high technologies in 21st century. The pres-
ent review described the lastest flavor encapsulation techniques in detail. The main trends of flavor microcap-
sule in the future were also pointed out ,including the high quality products which can be obtained with inex-
pensive protien as the main wall material on the base of nanometer and liposomes technology, and the natural
microencapsules that can be prepared accroding to the microbiology and so on.

Key words flavor microcapsule, preparation, study, trend
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