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Microencapsulation of Sodium Bicarbonate

GUO Ying XU Shi-ying
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Microencapsulation of sodium bicarbonate was prepared by spray drying method in which
ethyl cellulose and glycerol monostearate were as the wall materials respectively. The results showed
microencapsulation of sodium bicarbonate with glycerol monostearate was not so effective in the encap-
sulation yield and encapsulation efficiency as that of ethyl cellulose. The optimum technology parame-
ters of microencapsulated sodium bicarbonate were as follows 1 the concentration of slurry was
25% 2 the inlet temperature and the outlet temperature were 190 C and 100 C . The radio of sodi-
um bicarbonate and wall material was 83:17.
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Fig.1 The effect of coatingagent on encapsulation yield
. and encapsulation efficiency
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1 NaHCO; 190 C.
Tab.1 The effect of the sodium bicarborate partical size on 2.2.3
the stability of the slurry
NaHCO
<100 a 3
4.
100~140
4 NaHCOs
140~200
Tab.4 The effect of the radio ofsodium bicarborate and wall
>200 material on the encapsulation yield and encapsulation
2 NaHCO; efficiency of sodium bicarborate

Tab.2 The effect of sodium bicarborate partical size on the

viscosity of slurry

mPa s
<100 *
100~ 140 98
140~200 105
>200 148
2 NaHCO;
100 ~ 200
NHHCO3
2.2.2
3.
3

Tab.3 The effect of the change of inlet temperature on en-
capsulation yield and encapsulation efficiency of sodi-

um bicarborate

C % %
1 160 71.43 96.89
2 190 84.39 98.10
3 200 85.48 96.15
4 220 65.31 95.67
3 190~200 C
220 C

% %
75:25 84.30 95.38
80:20 83.60 97.30
86:14 76.51 96.15
25%
4
86:14  NaHCO;
83:17.
2.2.4
NaHCO; 5.
5

Tab.5 The effect of the concentration of slurry on the encap-

sulation yield and encapsulation efficiency of sodium

bicarborate

g dL % %
20 84.91 96.23
25 85.40 95.89
30 65.80 96.02

5

30 g dL
25 g dL
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65 % 27%
6% 1.6%

7 3 HPLC
Fig.7 The HPLC chart of lycopene after three-month

storage
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