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Abstract

Phenolic compounds are valuable compounds possessing scavenging and
complexing properties towards proteins. These abilities make them interesting compounds
for the treatment of various diseases like cancer, and for anti-ageing purposes in
cosmetic formulations, or nutraceutical applications. Unfortunately, these compounds
lack long-term stability, making them very sensitive to light and heat.
Moreover, phenolics often present a poor dispersion, mainly due to low water
solubility. Lastly, many of these molecules possess a very astringent and bitter
taste, which limits their use in food. Encapsulation would appear to be a promising
approach to circumvent these drawbacks. Many encapsulation methods are described
in this article, among which some have been successfully applied to plant phenolic
compounds. After a general presentation of the chemical structure of widely famous
phenolic compounds, encapsulation processes applied to polyphenols are reviewed.
After a brief description of each encapsulation process, their applications to polyphenol

encapsulation for garment, food and cosmetic purposes are presented.
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1. #15UsznauWusdn (Phenolic

Compounds)
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\Wuaeunu (Aromatic Ring) fifivylansanda
(Hydroxyl Group) dinanunuil Searadinanunud
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LWRININNTT 8,000 #ilm (Kris-Etherton, et al.,

AusAn (Phenolic Acids) ANty (Lignin) N
”Lamanﬁ%umﬁmmzauﬁuﬁ’ (Hydroxycinnamic
Acid and Derivatives) way Wailiupsd
(Flavonoids) tHufiu a15U5znauflusdnusas
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Wunom seuandlumsedl 1 (Robards, et al.,
1999: 401-436)
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Acid R, R, R,
Ol-Hydroxybenzoic acid H OH H
Protocatechuic acid H OH OH
Vanillic acid H OH OCH,
Gallic acid OH OH OH
Syringic acid OCH, OH OCH,

fian: Robards, et al. (1999: 401-436)
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2. lauuAUgatu (Encapsulation)
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8719LARDY (Gharsallaoui, et al., 2007: 1107-
1121)

2.1 8138 (Wall Material)
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wdm Wudu (Madene, et al,, 2006: 1-21)
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in7: fAuladain Madene, et al. (2006: 1-21)

2.2 wallauuAlgady (Encapsulation

Techniques)
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Encapsulation Encapsulated form

techniques

Application area

Coacervation
Spray Drying Powder
Fluid Bed Drying Powder/Granule

Spray Cooling/Chilling Powder

Extrusion Powder/Granule
Molecular Inclusion Powder

Freeze Drying Powder
Multiple Emulsion Liquid

Paste/Powder/Capsule
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Prepared dishes, gnay

Prepared dishes, lf’lLL%x‘i

\w3nshnnisdSagy gnan 1

Confectionery, Lﬂ%aoﬁuﬁdf\fﬂﬁagﬂ FUNDUNTOU
uuwoﬁﬁl,%aﬁgﬁum%ﬁ

ASNLAN aromatic mayonnaise

v AauUasan Madene, et al. (2006: 1-21) ae Jimnez-Colmenero (2013)
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