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1
Tablel Result of the orthogonal test on choosing technics of sray
@/ _®)MPa ©/
No \% e(lrc]:(lz_it.y osf f?wv pr?ngre Cogn;ﬂ?in:t)ion Mean score
1 1(Q 80) 1(Q 20) 1(5 210) 2
2 2(Q 15) 2(4 160) 7
3 3(Q 10) 3(2 590) 7
4 4(Q 05) 4(1 260) 1
5 2(Q 60) 1 2 8
6 2 2 1 4
7 2 3 4 4
8 2 4 3 8
9 3(Q 40) 1! 3 10
10 3 2 4 4
11 3 3 1 5
12 3 4 2 8
13 4(Q 20) 1 4 1
14 4 2 3 8
15 4 3 2 6
16 4 4 1 1
K1 17 21 12
K2 24 23 29
K3 27 22 33
Ka 16 18 10
k1 4 25 525 3
k2 6 575 7 25
k3 6 75 55 8 25
ka 4 45 25
R 275 125 575
B set combination ABL3
Primary and secondary order C>A>B
2
Table 2 Result of the orthogonal test on choosing microencap sulation formula
(mg- g,(é))/ W all materie?lg) o (C Embe{i%
No Csvnec{ﬁr:]tqraatté?ir;ﬂof center material Emulsifier percentage
1 1(23 0) 1(1 a5) 1[0 1% -80 0 1% Tween-80] 80 95
2 1 2(1 1) 2[0Q 2% -80 Q0 2% Tween-80] 82 55
3[0 1% -80+ Q 1%
3 1 3(1 15 Q 1% Tween-80+ 76 89
Q 1% Glycerin monostearate]
4[Q 2% -80+ Q 1%
4 1 41 2) Q 2% Tween-80+ 76 41
Q 1% Glycerin monostearate]
5 2(27. 5) 1 2 84 68
6 2 2 1 79 47
7 2 3 4 79 94
8 2 4 3 74 98
9 3(310) 1 3 82 52
10 3 2 4 84 11
11 3 3 1 75 35
12 3 4 2 76 42
13 4(34 5) 1 4 85 15
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2 Continued Table 2
(mg- g'(Al))/ W all -(lB) (©) Embe{,%
. all materia .
No C&”;?%r;t;?glm center material Emulsifier percentage
14 4 2 3 80 59
15 4 3 2 79 36
16 4 4 1 71 40
K1 316 80 333 30 307. 17
K2 319 07 326 72 323 51
K3 318 40 311 54 314 98
Ka 316 50 299 21 325 61
k1 79 20 83 33 76 79
k2 79 77 81 68 80 88
k3 79 60 77 89 78 75
ka 79 13 74 80 81 40
Rj Q 64 8 53 4 61
B set combination A Bi1Ca
Primary and secondary order B> C>A
31 , )
) , 32
2 L
C&lz [
[1] [31 , 2000, 12(2): 67- 74
[2] [31 ,2002, (3): 6- 8
[3] [31 ,1997, 18(1): 83- 86, 82
[4] 91 , 1995, 16(4): 21- 26
[5] [31 , 2002, 23(2): 18- 20
[6] 31 ,1997,18(2): 16- 20
[7] [31 , 2000, (1): 12- 13

(8l

[3]. , 2003, 19(7): 188- 192

Study on them icroencap sulation of garlic extract

SUM ei-giong™,L 1Y uan-r
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Abstract: This research microencap sulates garlic extract with the minitype facility was disigned by
ourselves It putsup a seriesof research on the factorsw hich affect the process and microencap sulating ef-
ficiency, and the materiel velocity of flow isQ 4mL /s, thepressure Q 15M Pa, themateriel velocity of flow
2590mPa- s A n equation anong the quality of microcap sule product and these three factors's gained The
scale of wall material and center material is1 1, the compound rate of enulsificating reagente is Q@ 2%
Tween-80 and Q 1% Glycerin M onostearate The best consistency of thewall material is 27 5mg/g On

this condition, the enbedded rate of them icrocapsule is 86 88%.
Key words garlic extract; microcapsule; tiny hole; technics



