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4. Conclusions

Combinations of polysaccharides containing gum arabic, malto-
dextrin and alginate, and storage temperature and time during
processing affected the properties and stability of multiple emul-
sions and the encapsulated powder. The emulsion formulations
which produced good stability also gave high encapsulation effi-
ciency in the emulsion and strong coating protection in the pow-
der. The optimal mixture for multiple emulsions was 5.95% gum
arabic, 23.9% maltodextrin and 0.11% alginate. This mixture gave
the best stability, and encapsulation efficiency in the required re-
gion of viscosity (<300 cPs) of the multiple emulsion. After emul-
sion preparation, the drying process should be completed rapidly
to obtain the best encapsulated powder.
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