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Abstract

Mangosteen pericarp (Garcinia mangostana Linn.) is a source of xanthones, which are high efficiency of
natural antioxidant. However, xanthones can be degraded due to light and heat. Therefore, the improvement or
development of encapsulation using different types and contents of biopolymers was conducted in the present
study. The objective of this study was to investigate stability of emulsion (oil-in-water emulsion) systems with the
different types of two biopolymers (sodium alginate and whey protein concentrate) at different ratios (100:0, 50:50,
62:38,and 0:100), which was showed no significantly (p>0.05) effect of emulsion stability and encapsulation
efficiency. In the present study, perilla oil was used as a disperse phase, while mangosteen pericarp extract was
sensitive ingredient dissolve in perilla oil. Sodium alginate used as a carrier for spherical encapsulation showed low
encapsulation efficiency, while whey protein showed high encapsulation efficiency observed from the k value. This
study indicated that biopolymer types and biopolymer contents used resulted in encapsulation efficiency and

control-release of encapsulation systems.
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