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Encapsulation of 2-cyclodextrin including DHA using Curdian
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Curdlan gel containing various hydrophobic materials was prepared. The homogenized suspension of curdlan and
hydrophobic materials was heated at 100C. The curdlan gel can contain hydrophobic material up to 27%(v/v). When
gel was compressed, only water in the gel was removed. When immersed in water, the dried gel absorbed water and
became the original wet gel. The syneresis of gel decreased with the concentration of hydrophobic material added.
DHA content of dried gel was about 90%. /-cyclodextrin inclusion complexes containing DHA were prepared with
addition of water and ethanol. X-ray diffractograms of complexes showed a specific peak at 7-8° and FT-IR spectrum
of complex showed a specific C=0 peak at 1745cm”. Inclusion complex containing DHA was microcapsulated with
curdlan and pullulan.
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Figure 1. The syneresis of curdlan gel.
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Figure 2. The removing of water from curdlan gel.
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Figure 3. Oil content of curdlan dried gel.
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Figure 4. Absorbed water(%) after regeneration of dried curdlan gel.
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Figure 5. X-Ray Diffraction of (a) 8-CD (b) inclusion complex with

DHA (c) curdlan and pullulan capsule containing inclusion complex.
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Figure 6. FT-IR spectra of (a) 5-CD (b) DHA (c) inclusion complex

with DHA.
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Figure 7. The effect of water on inclusion complex with DHA.
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Figure 8. The effect of ethanol on inclusion complex with DHA.
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Figure 9. SEM of (a) 8-CD (b) inclusion complex containing DHA
(c) micro- capsule of curdlan and pullulan containing inclusion complex

with DHA.
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