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Microencapsulation is defined as a process of packaging or the presence of protective active
agents within a carrier material to improve delivery, maintaining integrity or increasing the
solubility of active compounds into pharmaceutical or food products [1]. Our experiments tried
to microencapsulate the glucosinolates in B-cyclodextrin from 70% ethanolic-water extracts of
indigenous vegetables of Brassica family [2]: cabbage, acclimatized broccoli, cauliflower,
black radish, and kohlrabi in order to protect the glucosinolates against hydrolysis to
isocyanates or isothiocyanates and in order to increase their thermal resistance (e.g., frying).
The microencapsulation process occurs by direct contacting of the 70% ethanolic-water extracts
with B-cyclodextrin, under stirring, during 18-24 h, at 50-52°C and then evaporation of
remaining solvent. The obtained powders were characterized by FTIR, RX, SEM images and
spectral absorption/reflectance in order to demonstrated the encapsulation process (figure 1).
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Figure 1. Spectral reflectance curves of complex BCy-natural extracts

All studied powder complexes show smaller reflectance than B-Cy (A=367-376 nm) and this

can suggest the encapsulated process. All effectuated analyses sustain the microencapsulated
process.
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