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Abstract: The preparation of ginger volatile oil microcapsules using gelatin/sodium alginate polyelectrolyte complex was
investigated. The study of the capsule and the stability of microcapsules indicated that the best curing agent is calcium chlo-
ride. Scanning electron microscopy (SEM) indicated that the ginger volatile oil microcapsules were spherical and full. The
encapsulation efficiency of ginger volatile oil microcapsules was (68.22 + 2.26) % . The oil loading rate was (36.74 + 1.76) %
and the average particle size was 187.6 um. Thermogravimetric Analysis (TGA) showed that ginger volatile oil microcap-
sules exhibited higher thermal stability than ginger volatile oil, and thus resulted in less weight loss. The release study in
vitro indicated that the cumulative release rate of ginger volatile oil from microcapsules was much higher when pH was
6.8 (44.09%) than when pH was 1.2 (36.80%) .
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Fig. 1 Influence of different curing agents on encapsula-
tion efficiency of ginger volatile oil microcapsules
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Fig.2 Scanning electron micrographs of ginger volatile
oil microcapsules
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Tab.1 Encapsulation efficiency and oil loading rate of
ginger volatile oil microcapsules (n =3)
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3 74.62 +2.43 69.25+1.97 36.51 +1.63
SEHE 73.81 £2.21 6822 +2.26 36.74 +1.76
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Fig. 3 Particle-size distribution of ginger volatile oil
microcapsules
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Fig. 4 TGA thermograms of sodium alginate, gelatin, gela-
tin-alginate complex coacervate, ginger volatile oil ,

and ginger volatile oil microcapsules
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Fig. 5 Release profile of ginger volatile oil microcapsules
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