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/ Introduction \ / Relevance \

Interest has been rising in smartly designed encapsulation system This graph shows the results of a search 2|
for food applications, to achieve controlled post-stomach delivery conducted on the Web of Science on March
of functional ingredients, so that they can produce a desired 18th 2014 for the topic “capsule AND delivery 3 =
physiological or physical-chemical effect. A range of materials and AND food”. The amount of citations increased ~! i
techniques have been investigated for the production of substantially over the last decade; our il
\microcapsules that respond to a specific release trigger. / \findings are summarised in this poster.
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