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Single layer capsule

Solution of shell
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Double/multi layer capsule
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Encapsulated
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Encapsulation Technology

Particle size of
capsules {pm)

Spray drying 10 — 400
Fluid bed coating 5> — 5000
Spray chilling / cooling 20— 200
Melt injection 200 — 2000
Melt extrusion 300 — 5000
Emulsification 0.2 — 5000
Emulsions with mulﬁla}rers 0.2 — 5000
Coacervation 10 — 800
Microspheres produced by 200 — 5000
extrusion or dropping

Microspheres produced by 10 — 1000
emulsification

Co — extrusion 150 — 8000
Inclusion complexation 0.001 — 0.01
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Air

Mixed Feed of core and
wall material

Air filter

Encapsulated
product
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Coacervation

(') Extrusion coating

(2l i) Spray cooling

(4ils) lonotropic Gelation

(¢! 5iaY)) Inclusion complexation
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