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Controlled-releasing of Carnitine Microencapsulation

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

Abstract The efficiency of releasing of microencapsulated carnitine in the stimulated gastric and in-
testinal fluids was studied. The kinetics of the microencapsulated carnitine in the simulated intestinal
fluids was also investigated. The release mechanism of microencapsulated carnitine showed typical
first-order kinetic reaction at first twenty minutes.
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Tab.1 Regression coefficients of a first-order model
m EC : 2
m PEG k R
10:0 y=—0.0867X+0.9947 0.0867 0.9965
9:1 y=—0.0989X+0.9792 0.0989 0.9978
8:2 y=—0.1018X+0.9591 0.1018 0.9971
7:3 y=—0.1049X+0.9266 0.1049 0.9978
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Fig.4 DSC curve of microencapsulated carnitine using

EC as wall material

1 1 4

L 1 L A
120 40 160 184 200 220 240 260 280 30

BENC

5 EC PEG DSC
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Tab.2 The moisture level and Tg of microencapsulated carni-
tine
% T, C
EC 3.07 174
EC+ PEG 3.13 148
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