
There are plentiful possible applications for encap-

sulation of sensitive oils. Among these the most 

performed are taste or odor masking, stability improving, ease of 

handling and controlled release for food and pharmaceutical appli-
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cations. Encapsulating your sensitive oils in a layer of coating will 

protect them from environmental deterioration, and will enhance 

the stability during transport and storage.

Easy Dosing 

Enhance Shelf-Life

Control Delivery

Lessen adverse reactions



encapsulating water soluble 
ingredients for aqueous/

moist applications

encapsulating extracts, 
flavors and fragrances

taste masking 
nutraceuticals 

for solid applications

stabilizing proteins, 
peptides and probiotics

Encapsulation of 
Sensitive Oils 

Escenta-LCo (a FeyeCon D&I 

registered brand), has devel-

oped novel mild encapsulation 

processes using carbon dioxide 

(CO2) to achieve micro-encap-

sulation of sensitive oils and oil 

emulsions.

The technology involves low 

temperatures drying of the oil 

containing emulsions. It allows 

oxygen –free operation at mild 

temperatures (30C to 50C). 

Oils and liquids are successful-

ly encapsulated in the form of 

free-flowing powders with high 

loadings up to 30-50% w/w, 

providing a protective barrier 

from light oxygen and heat.

Various encapsulating ingredi-

ents including polymers, nat-

ural materials, surfactant ad 

polysaccharides have been test-

ed and used in the formulation 

development to achieve desired 

properties as a protective barri-

er and controlled release of the 

encapsulated ingredient.

We have achieved color, taste 

and odor masking whilst im-

proving stability against oxida-

tion. The oil is encapsulated as 

microcapsules in the form of 

free flowing powder with a pol-

ysaccharide coating.

The Technique can be applied 

to a wide variety of other oils 

and liquids that requires encap-

sulation.

 

We have encapsulation equip-

ment at different scales for ap-

plications from feasibility test-

ing, product development and 

are currently scaling up to larg-

er scale sample productions, 

while we develop our processes 

at laboratory scale, we can eas-

ily scale up to any desired pro-

duction level. 

Escenta-LC0 is FeyeCon D&I registered brand. 
To find out more about our portfolio, expertise 

and CO2 technology please visit us on: 
www.feyecon.com  

High encapsulation efficiency
Generally over 95% with 0.2% or less of free fats.

Tunable particle size
Particle size can be typically set between 10-100 μm. 
Small particle size (below 20 μm) can be obtained to pre-
vent gritty taste and extensive particle settling.

Good Stability
Low free fats content ensure high stability and longer 
shelf life. Peroxide numbers after 3 months of 0.35 meq/
Kg are feasible.

Easy Handling and Good Taste
The powders are easily dispersible upon application, and 
show good re-emulsion stability.


