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FOODS THROUGH MICROENCAPSULATION TECHNIQUES
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Abstract: Functional foods offer physiological health benefits and disease prevention over and above
their nutritional contribution. Adding bioactive ingredients to functional foods presents many
challenges, particularly with respect to the stability of the bioactive compounds during processing and
storage and the need to prevent undesirable interactions with the carrier food matrix. The recent tools
used for protecting and delivering bioactives in the development of functional foods are
microencapsulation techniques.

Microencapsulation has been defined as ,the technology of packaging solid, liquid and gaseous
materials in small capsules that release their contents at controlled rates over prolonged periods of
time”.

The present article presents the different families of bioactive food components together with
microencapsulation technologies which have been developed for use in the food industry.
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