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Studies on Microencapsulation Processing of Cinnaldehyde

WU Wei'!  TAN Long-fe?  YANG Lian-sheng!
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510641 China 2. Biology Institute South Normal University Guangzhou 510631 China

Abstract Cinnaldehyde was microencapsulated with the method of spray drying using the gum arabic
and maltodextrin as the principal wall materials. The effects of processing conditions such as composi-
tion of wall material dosage of emulsifier wall material concentraion the ratio of cinnaldehyde to wall
material inlet-air temperature inlet-speed of mixture and air pressure of ejector were discussed. The
optimum processing conditions were determined by orthogenesis test. The results of antimicrobial ex-
periments showed that the products had the function of controlled-release antisepsis.
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Fig.1 Effect of the ratio of gum arabic to maltodextrin
on encapsulation efficiency
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Tab.1 Orthogonal layout of factors and number
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Fig.2 Effect of dosage of emulisfier on encapsulation

efficency
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Fig.6 Effect of feed speed on encapsulation efficency
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Tab.2 The result of orthogonal experiment

. 2 A B C D %
175 mL h 210 mL h 1 1 1 1 1 91.6
2 1 2 2 2 89.2
210 mL h 3 1 3 3 3 90.3
210 mL h 4 2 1 2 3 96.1
2.7 5 2 2 3 1 94.8
210 ml h 6 2 3 1 2 92.0
7 3 1 3 2 96.2
- 8 3 2 1 3 91.9
’ 9 3 3 2 1 94.8
100 - 1 271.1  283.9 275.5 281.1
- I 282.9 275.9 280.1 277.4 T=836.9
* os| M 2829 277.3 281.3 278.3
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£ 3
=
LS Tab.3 Variance analysis
g -
; ] - K a2
L L L : =30.94 . .
850‘04 008 012 ol6 0.20 SS A=30 2 15.47 11.72
W44 15 F1/MPa SS g=12.41 2 6.21 4.70
SS ¢=6.25 2 3.13 2.37
7 SS =2.63 2 1.32
Fig.7 Effect of ejector’ s air pressure on encapsulation 4
efficency
Tab.4 Result of antimycotic test of microencapsules on food
d
g
0.5 3 2
1.0 5 3
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8 2.0 84 5
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2 3
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> > .
225 C 210 mL h
0.18 MPa. 1:1
97.5% 95.7% 0.4% 40 %
1 mL:10 g.
2.9 225 C
4 28 10g  210mL h 0.18 MPa.
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