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Abstract

The incidence rate of diabetes mellitus (DM), cardiovascular diseases, cancer and other chronic
diseases has been rising over the recent years. Such diseases can be caused by oxidative stress

AR

NESIM: EREE, KSR, BER, R 2 MR TR K ARSI SR ). Z5PiEE, 2022, 10(4):
299-306. DOI: 10.12677/hjmce.2022.104031


http://www.hanspub.org/journal/hjmce
https://doi.org/10.12677/hjmce.2022.104031
https://doi.org/10.12677/hjmce.2022.104031
http://www.hanspub.org

damage. Uncontrolled synthesis of free radicals or imbalance of antioxidant capacity can lead to
oxidative damage. Oral antioxidants can effectively prevent these diseases. The mildest and most
effective sources of antioxidants are the active ingredients of natural resources, such as polyphe-
nols, which are rich in daily fruits and vegetables. However, the low bioavailability of natural po-
lyphenols and their instability and variability in an uncomfortable environment greatly limit the
possibility of their development. As a hot high technology in the field of food research and devel-
opment, microencapsulation technology can protect polyphenols from environmental impact by
embedding them in the wall materials, and release them at the appropriate time or location, which
can better solve the problems in the development and utilization of polyphenols. This paper dis-
cusses the technical principle and process of microencapsulation of polyphenols, the selection of
wall materials and preparation methods, the selection of release models in vitro and common re-
lease kinetic mechanism models.
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Figure 1. Classification of microcapsules [17]
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