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Microencapsulation of Orange Peel Oil Using Starch Octenylsuccinate

CHEN Xiao-ling, WANG Zhang, XU Shi-ying
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: In this study, it was found that the substitution degree Octenylsuccinate HI-CAP100,
CAPSUL and N-LOK were 0. 104, 0. 063 and 0. 059 respectively. Generally, the higher the
substitution degree, the lower the viscosity and the higher the emulsifying capacity and stability.
Further, it was also found that when Octenylsuccinate was used as wall material to
microencapsulate the orange peel oil, higher degree of substitution was beneficial for increasing
the encapsulation efficiency and retention rate. As a result, HI-CAP100 is the best wall material
to microencapsulate the orange peel oil.
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Fig. 1 The structure of starch Octenylsuccinate
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