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Foods & Nutraceuticals 

Ingredients
Basic conceptual technology

Types of microencapsulation

and Its Advantages 





TYPES OF MICROENCAPSULATION

• Matrix Coating : Spray drying, Hot melt extrusion, Granulation etc.

• Seal Coating: Using Fluidized bed processor, Pan coating, Liposomal coating, 
molecular coating, coating by congealing & coating by co acerbation etc.

• Modified Coating: Using Fluidized bed processor & Pan coating.

• Customized Coatings : By using the creative combination of more than 1 
microencapsulation technologies.















Seal coating Technologies   

Hot Melt Coating – Target Release

Created Products with Advantages

• Encapsol Sorbic acid 80% (bakery preservative)

: Reduction in bakery yeast up to 35% &

extension of shelf-life in bread.

• Encapsol Propionic acid 80% (bakery

preservative) :Reduction in off odour.

Enhancement in taste & mouth feel in cakes.

• Encapsol Fumaric acid 80%. (Tortilla

preservative): Enhancement in shelf-life in tortilla

• Encapsol Sodium bi carbonate 70% (leavening

agent):Targeted & controlled aeration in the

instant mixes formulation.

Hot Melt Coating – Slow Release

Created Products with Advantages

• Encapsol Fumaric acid 90%. (Tortilla

preservative) : Enhancement in shelf-life.

• Encapsol Mono Calcium Phosphate

90%.(leavening ingredient in baking powder):

Effective in 100% removal of Sodium Acid

Pyro phosphate from baking powder.



Lipovin by double layering of fat (Minerals)

Created Products with Advantages

• Lipovin   Iron

• Lipovin  Calcium

• Lipovin hydrolyzed vegetable protein: Water 

soluble with neutral taste & no bitterness.

Advantages

• Lipovin Iron, Calcium are more bioavailable. Ideal

for food fortification, enteral food formulations &

for food for special medical purposes.

Lipovin by double layering of fat (Vitamins) 

Created Products with Advantages

• Lipovin  Vitamin C

• Lipovin Vitamin E

• Lipovin  containing mineral & vitamin.

Advantages

• Lipovin mineral & vitamin reduces ingredients in the

formulation . It also provide additional space for other

actives , excipients in the formula.

Liposome Technologies



Matrix coating Technology

OLEOMORPH : Fat powder 

Vegan grade (Spray Dried)

Created Products

• MCT oil powder

• Coconut oil powder

• High Oleic Sunflower Fat powder

• Sunflower fat powder

• Canola fat powder

• Soyabean fat powder

• Customized blend of fat powders

OLEOMORPH : Fat powder 

Non Vegan grade(Spray Dried)

Created Products

• MCT oil powder

• Coconut oil powder

• High Oleic Sunflower Fat powder

• Sunflower fat powder

• Canola fat powder

• Soyabean fat powder

• Customized blend of fat powders
Advantages Advantages

• Easy to use & store
• Simplified food formulations

• Easy to use & store
• Simplified food formulations



Seal coating for slow release: Liposomal encapsulation technology:

Summary

It is designed to gradually release nutrients over time, ensuring a

steady & sustained availability within the body or food system.

This helps in minimizing degradation losses during processing &

avoids sudden spikes in nutrient concentration, which can impact

efficacy. The controlled release profile supports better absorption

It uses phospholipid bilayer vesicles to encapsulate nutrients,

offering superior protection & significantly enhanced absorption at

the cellular level. It is particularly beneficial for sensitive vitamins,

minerals, & antioxidants in aqueous systems. Technology is highly

safe, digestion-friendly, & effective in improving overall

bioavailability

Matrix coating technology

It involves embedding active nutrients uniformly within a food-

grade carrier, providing strong protection against environmental

stress factors heat, O2, Moisture & Sunlight. It enhances stability

during processing & storage while enabling cost-effective large-

scale fortification

Seal coating for target release:

It applies a protective outer layer that prevents premature

interaction of nutrients with the food matrix & ensures controlled

release at specific sites such as the intestine. It is effective in

masking undesirable taste & odours, as well as preventing

chemical interactions between incompatible ingredients like iron

& iodine. It improves bioavailability while maintaining safety by

reducing irritation & preserving nutrient integrity
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