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Anthocyanins are natural pigments from plants that also possess anti-inflammatory and anti-

carcinogenic activity, decrease risk of cardiovascular disease, but are sensitive to heat, pH, and 

oxygen. Encapsulation would protect them from environmental effects and prevent undesirable 

interactions with other food ingredients. For encapsulants to be compatible with food materials, 

it is desired that they be FDA approved for food use, protect the bioactive compound during 

processing, storage and after consumption until absorption; and  provide controlled release of 

bioactive materials. Alginate-pectin biopolymer blends were developed as encapsulation material 

that form sol-gel reversible hydrogels which will be gel at low pH but dissolve above pH 5. 

Therefore, both the degradation of encapsulant material with time at high pH and the diffusion of 

anthocyanins from gel at low pH need to be characterized so that hydrogel formulations can be 

optimized. For the ultimate goal of targeted delivery, the particles are expected to stay intact in 

food and in stomach but dissolve in intestine thereby releasing bioactive materials to epithelial 

cells for adsorption.  

Dr. Kaletunç is Professor and the chair of the Academic Affairs committee in the Department of Food 

Agricultural and Biological Engineering, at the Ohio State University. She has B.S. and M.S. degrees in 

Chemical Engineering from the Middle East Technical University, Ankara, Turkey, and a Ph.D. degree in 

Food engineering from the University of Massachusetts, Amherst. She joined OSU in 1998. She is the 

author or coauthor of numerous professional publications; is the co-editor of two books. Her research 

focuses on production and targeted delivery of microencapsulated bioactive compounds using food as a 

vehicle for improved food quality, human health, and wellness; and application of gaseous sanitizers to 

improve fresh produce safety. She served as an associate editor of Cereal Chemistry and currently serves 

as an editorial board member of Food Engineering Reviews. 

 
 


