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experiment. The microscopic morphology, oxidation stability, embedding property and powder property of
the microcapsule prepared under the optimal conditions were analyzed. The results showed that the
optimal preparation conditions of complex coacervated microcapsules were obtained as follows: adding 0.
04% vitamin E in tuna oil, tuna oil O/W emulsion prepared with 99% biotechnological grade gelatin at
homogenisa tion speed 25 000 r/min and emulsification time 35 min, constant temperature mixer speed
800 r/min, and complex coacervation pH 4.46. Under these conditions, the tuna oil microcapsules was
oval or fusiform and relative uniform in size and the mean particle size was 20. 23 pm. The oxidation
induction time, encapsulation rate, encapsulation efficiency, angle of repose and solubility of the
microcapsule were 21.65 h,97.70% , 95.16% , 42.15° and 61.67% , respectively, and the sustained
release properties in simulated gastric and intestinal fluids were 71.36% and 38. 11% , respectively. In
Summary, The tuna oil microcapsules prepared with the gelatin — sodium hexametaphosphate complex
condensed layer as the wall material has better sensory property, embedding property and powder
property, and its oxidation stability is significantly improved.
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