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Encapsulation technology applied in new form flavors
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Abstract: The difference between new form flavors and traditional liquid flavors is the application of encapsulation technology.
Flavors and fragrances are encapsulated in the wall materials with various methods and processes which may give the flavors
protection and superior performance. Five new form flavors are summarized: molecular capsule flavor nano- capsule flavor
microcapsule flavor granule flavor and bead flavor.
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principle of molecule embedding flavor
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Fig2 Molecular structure of B—CD

Sketch map of encapsulating
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Fig.5 Sketch map of agglomerating

and coating process in fluid-bed granulation
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Fig.6  Sketch map of extrusion method.
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Fig.7 Sketch map of melting extrusion by screw extruder
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Fig.8 Sketch map of working

principle of dropping pills machine
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