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Preparation and Antimicrobial Activity Study of Oregano Oil Microcapsule

LI1U Guang-fa » WANG Jian-qing » ZHAO Ya-zhu

(Tianjin University of Science & Technology, Tianjin 300222, China)

Abstract: Oregano oil microcapsule was prepared by utilizing sodium alginate as wall materials. The technology
of preparing oregano oil microcapsule was optimized by orthogonal experiment design, and its structural charac-
terization and antimicrobial activity were also tested. The results showed that oregano oil microcapsule shows the
best quality when the concentration of sodium alginate, calcium chloride, Tween-80 and monoglycerides were
2.5%, 1.5 %,0.2% and 0. 1% respectively, and the ratio between wall and core materials was 1+ 1. The em-
bedding rate was 60. 48 % under the condition. There are vesicular structures in the internal of the prepared oreg-
ano oil microcapsule, which showed obvious antimicrobial activity, and the inhibition zone diameter of Botrytis
cinerea arrived at 90 millimeters when the addition amount of oregano oil microcapsule achieved 0. 02 gram.
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Tab.1 Factors and levels of orthogonal experiment
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Fig. 1 The structure of oregano oil microcapsule
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Fig. 2 Inhibition zone diameters of different amounts

of oregano oil microcapsule versus time
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Fig. 3 Pictures of antimicrobial activity of

oregano oil microcapsule on the third day
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