REARSAR 2020 4 7 f

E L Food Research And Development 41 5 14 1)

47

DOI:10.12161/j.issn.1005-6521.2020.14.008

ANEEEREXS B W | = B PRI S

‘E“-:F:Eglz d:’f/\lz 9&,{553512 ’ﬁ‘g\ %12*
(1. FE R R SERE R E S LK S, 10V B 5 330047;2. B 8 R B4R,
YLVY B E 330031)

W OEARARE AR T30 Ik & 3 i ) st Ll AR T E AT oRed B ¥ P 2R AR w5k B3
¥ AR RN QR R RERE B S S M AR TR B R BRI S
RA M QIR M S S Z R AR ERRE R FGRAT LR FWRa, M LA R R
FAaI A BRI E5R AR B G e T A 00 AR S BOL AT Y AR 4 BRI A T R S AR BE A SRR Y
KA { BALH £ B R BB, X ATGHE R R BB AR T R0 U it A2 5 B 34 B B R0 TR, A28 BE AT Y
R F v IR B R @R TR AR A BM R K Y0 E B Y N AR E AR, B BB
W I E,

FERBIY N B T Y AR

Effects of Different Wall Materials on the Characteration of 3—carotene Microcapsulation
XUE Lu'?, PENG Zhen'?, GUAN Qian—qian'?, XIONG Tao'*"

(1. State Key Laboratory of Food Science and Technology, Nanchang University , Nanchang 330047, Jiangxi,
China; 2. School of Food Science & Technology, Nanchang University, Nanchang 330031, Jiangxi, China)
Abstract: The objective of this study was to evaluate the influence of different wall materials (gelatin, gum
arabic, maltodextrin Jon the characteristics of § —carotene microcapsulation, which produced by the same
process conditions. [3 —carotene microcapsulations were evaluate with regard to encapsulation efficiency,
solubility, color intensity, new functional group between wall material and corn material, {potential, particle
size, higher thermal stability. The results showed that there were no significant difference on encapsulation
efficiency, new functional group between wall material and corn material, particle size and higher thermal
stability. Gum arabic with conjugated system in structure had higher color intensity. Gelatin as protein could
affect solubility because of hydrogen bond. Wall materials also influenced { potential distribution. At same time,
X —ray diffraction showed no crystals were formed during any of the processes of three microcapsulation. But
film—forming property of wall materials seriously affected the smoothness of microcapsulation surface. The result
showed that wall materials largely affectd part of properties of B —carotene microcapsulation. So we should be

more careful when choose wall materials.
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Fig.1 Forming process of 3—carotene microcapsulation
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Table 1 Encapsulation efficiency and emulsion stability of

microcapsulation
JsES AL % FLARENE %
G-microcapsulation 99.16+0.89 100.00+0.00
GA-microcapsulation 98.82+0.97 100.00+0.00
M-microcapsulation 98.94+1.08 100.00+0.00
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Table 2 Solubility and chrominance of microcapsulation

JEES VA AR/ (mg/mL) o5
G-microcapsulation 27.44+2.31 200
GA-microcapsulation 33.32+0.29 500
M-microcapsulation 29.44+1.57 300
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Fig.2 Color intensity of different microcapsulation
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