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Progress of application of microencapsulation technology in
polyunsaturated fatty acids
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ABSTRACT: Polyunsaturated fatty acids are essential nutrients for the growth and health of human. However,
these fatty acids are easily to be oxidized and have a bad smell. Thus, it is necessary to solve these problems
using microencapsulation embedding technology. In this paper, spray drying, complex coacervation method,
sharp whole method and freeze-drying method in the preparation of highly unsaturated fat powder were re-
viewed, and new types of wall materials, glass microcapsules, and nano-microcapsules in polyunsaturated fatty
acids microencapsulation were introduced also. The result showed that microencapsulation of polyunsaturated
fatty acids in the food industry had good prospects for development.
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