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Abstract: With ginger essence as core material and B-cyclodextrin as wall material, the preparation process of
ginger essence [-cyclodextrin microcapsules was optimized by using the saturated solution method with inclu-
sion yield as an index. The optimum conditions for preparing ginger essence 3-cyclodextrin microcapsules were
as follows: mass ratio of ginger essence to B-cyclodextrin was 1:4; solid concentration was 2.0%, and inclu-
sion temperature was 40 ‘C. The inclusion yield of ginger essence B-cyclodextrin microcapsules prepared by
this process was 69.42%. The particle size distribution of ginger essence (-cyclodextrin microcapsules was nor-
mal, and the particle size distribution was relatively uniform. The thermal stability test showed that ginger es-
sence microencapsulation could improve the thermal stability of ginger essence and was beneficial to the stor-

age and shelf life of ginger essence.
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Table 1 Factors and levels of orthogonal test
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Fig.1 Effect of mass ratio of different core and wall materials on

yield of ginger essence 3-cyclodextrin microcapsules
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cyclodextrin microcapsules
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Fig.3 Effect of inclusion temperature on yield of ginger essence

B-cyclodextrin microcapsules
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Table 2 Design and results of orthogonal test for preparation of

ginger essence f3-cyclodextrin microcapsules
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Fig.4 Particle size distribution of ginger essence p-cyclodextrin

microcapsules
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Fig.5 Thermal stability of ginger essence and ginger essence f3-

TRER 1%

cyclodextrin microcapsules
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