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Abstract

Microcapsule technology has become one of the key technologies in the world because of its supe-
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rior structure and performance. The common wall materials of microcapsules and the preparation
methods of microcapsules are introduced in this paper. The wall materials of microcapsules are
mainly divided into three categories: natural polymer materials, semi-synthetic polymer mate-
rials and synthetic polymer materials. The preparation methods of microcapsules are physical
methods, chemical methods and physicochemical methods. In this paper, the different applicable
objects, advantages and disadvantages of various methods are discussed in detail, and the current
application and existing problems of microcapsule technology are prospected in order to provide
theoretical guidance for the development of microcapsules.
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Figure 1. A schematic diagram of the common structure of several microcapsules
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Table 1. Common wall materials of microcapsules and their advantages and disadvantages
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