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Abstract: Microcapsules containing flavonoids compounds were prepared by piercing method with sodium alginate as shell material.
Through the single factor and orthogonal test to determine flavonoids microcapsule preparation influence of the main factors. The best
technological conditions were sodium alginate concentration of 14%, coreall material ratio of 1:1, CaCl> concentration of 1.4%, and
monogly ceride/core ratio of 0.2 g/g. Under these conditions, encapsulation efficiency reached 92.59% .M icrocapsule products structure was hard

and round with no trailingphenomenon.
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Table 5 The results of the orthogonal test analysis
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Fig.1 Microcapsule ultraviolet spectrum diagram of Rutin and
Flavonoid compound
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Fig.2 Microscope image of microcapsules
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Fig.3 The cumulative release of microcapsule in simulation of
gastric juice and intestinal juice
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