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Preparation of microencapsulation of enrofloxacin and
analysis of anti-ultraviolet character & thermal stability

HU Kun YANG Xian-le GONG You-lan SUN Jing
Aquatic Pathogen Collection Center of Ministry of Agriculture  Shanghai Fisheries University ~Shanghai 200090 China

Abstract By the freezing-drier the microencapsulation of enrofloxacin enveloped by cellulose CM and starch were
prepared. The anti-ultraviolet character and thermal stability of the microencapsulation were analyzed. The results
showed that the microencapsulation of enrofloxacin enveloped by both cellulose CM and starch had the potential to
avoid being decomposed under the ultraviolet rays and the high temperature. Furthermore the microencapsulation of
enrofloxacin with cellulose CM and enrofloxacin in the mass ratio of 1:1 and 1:2 showed us the distinct diversity in
anti-ultraviolet characters P <0.05 while those with cellulose CM and starch in the ratio of 2:1 1:1 and 1:2
showed us the particularly distinct diversity in the thermal stability P <0.01 . The anti-ultraviolet ability and the
thermal stability of cellulose CM are superior to starch in which the diversity is not distinctive.
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