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Preparation of Methylcellulose Microcapsules Containing L-Glutamine
by Using Coalescence between Droplets in W/O Emulsion
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It was investigated whether methylcellulose microcapsules containing I-glutamine were able to be
prepared by using coalescence between two kinds of droplets in W/O emulsion or not. Methylcellulose as the shell
material was dissolved in the one aqueous droplets and the tannic acid as the gelation agent for methylcellulose
was dissolved in the other aqueous droplets. It was found that methylcellulose microcapsules were able to be
prepared by coalescence between the two kinds of droplets. The mean microcapsule diameter and the content rate
of 1-glutamine were found to increase with the concentration of methylcellulose. Moreover, it was found that
microcapsules were not destroyed in the water phase and i-glutamine was released through the ungelated part of
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the microcapsule shell.
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Fig.1 Schematic diagram of experimental apparatus
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Fig. 2 Flow sheet of experiment

Table 1 Experimental conditions

[Experimental Conditions]

volume of continuous phase 1.8X10*m?

volume of dispersed phase 0.2X10*m?

amount of lecithin 5.0X10%kg

volume of gelation agent solution 0.6X10*m?

concentration of gelation agent 10wt%

impeller speed 7.5s7

reaction temperature 50C

reaction time 2hr
[Operation conditions]

concentration of MC 1.25,1.5,1.75,

2.0,2.25,2.5wt%

amount of Gln 2.5,5.0¢10° kg
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Fig. 4 Photographs of microcapsule
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Fig. 6 Effect of quantity of core material on content rate
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