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temperatures by complex coacervation to form the microencapsulated capsules. If desired, the method may further include the step of
separating the capsules. In a preferred form, the method is conducted at a temperature of about 33 °C to about 35 °C. Preferably, the warm
water fish gelatin used in the encapsulation method has a bloom of from about 150 to about 300 bloom, more preferably from about 250
to about 300 bloom. Many different kinds of food or flavor particles may be used, such as for example, vegetable cil, lemon oil, garlic
flavor, apple flavor or black pepper. The invention also is directed to the food or flavor capsules produced by the method.




