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Effect of Microcapsule’s Wall Material’s Seolection
on the Quality of Qil and Fat Powder
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(1. Bchool of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China; 2. Zhejiang Haitong
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Abstract; In this study, soy protein hydrolysate ( SPH), maltodextrin ( MD), emulsifier and
hydracolloids were used as the compound wall material, and powders of soybean salad oil and lard were

produced by spray-drying technique. These products are very convenient for packaging and use. as a
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result, the embedding rate could reach 75%, and the production vield could exceed 90% .
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Fig.1 Effect of proportion of soy protein hydrolysate

and maltodextrin on microcapsule
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Tab.4 Effect of agar quantity on the stability of emulsion
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