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Research progress in emulsification/internal gelation technology for
the preparation of alginate microcapsules
ZHAO Meng, CAI Sha, QU Fang-ning, FANG Ya—peng’
(Glyn O. Phillips Hydrocolloids Research Centre at HUT, Hubei University of Technology, Wuhan 430068, China)

Abstract: Emulsification/internal gelation is a newly developed method for encapsulation in recent years. As all
reagents and solvents used during the microcapsule preparation are nontoxic ,the emulsification/internal
gelation method has been adapted to encapsulate sensitive bioactive substances in biotechnology,food and
medicine industries. In this paper,it was described the encapsulation mechanism of emulsification/internal
gelation,compared these differences between emulsification/internal gelation and emulsification/external gelation,
discussed important formulation parameters during the process,and summarized its applications in different
sensitive bioactive substances. Finally,the development of this technique in the future was prospected.
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