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ABSTRACT

This research aimed to prepare beads containing Leum Pua rice extract using ionic gelation
method. The alginate without and with chitosan succinate were used as the bead matrices. Size,
shape and water swelling ability of the beads were compared. The alginate-chitosan succinate beads
had round shape with uniform size and lower in water swelling percentage. These beads were then
introduced to encapsulate the extract at different amounts. The physicochemical properties and
encapsulation efficiency of the encapsulated beads were analyzed. Stability test was carried out
under heating (45 .°C)-cooling (4 °C) for 6 cycles. The results showed that the alginate- chitosan
succinate beads were the most appropriate carrier for maintaining the total anthocyanin content of
the extract.” Moreover, the compatibility of alginate-chitosan succinate beads containing the extract
with various cosmetic dosage forms including solutions, emulsions and gels was observed for 720
hours at 30 °C. This study shows that the alginate- chitosan succinate beads could encapsulate and

enhance stability of Leum Pua rice extract and found to be effective carrier for cosmetic application.
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