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Abstract: The release of kinetic model of microencapsulated vitamin A was studied by the first order reaction kinetics in false gastric and

intestines juice. The release equation was Y=0.5199¢"%*** and R* was 0.983 in false gastric juice. The release equation was Y=0.3664¢"""**and

R? was 0.9829 in false intestines juice.
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Fig.3 Release kinetic equation of vitamin A microencapsulated
in simulated gastric juice
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Fig.4 Release curve of vitamin A microencapsulated in

simulated intestine juice
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Fig.5 Release kinetic equation of microencapsulated vitamin A
in simulated gastric juice
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