
Abstract

Encapsulation is entrapment of an active ingredient within a matrix or a
capsule. Enhancing stability and providing controlled or targetted release are
the two most important benefits of using encapsulation technology. Different
processes and various encapsulating materials are used depending on the
active ingredient and the desired release mechanism. This talk will give an
overview of encapsulation technology with an emphasis on probiotic cells and
flavor encapsulation.
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