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Preparation of Microencapsulated Mint Oil Using Starch Octenylsuccinate

ZHU Wei-hong, XU Shi-ying*, JIANG Bo
{The Key Laboratory of Food Science and Safety, Ministry of Education. Southern Yangtze University, Wuwd 214036 China)

Abstract; Two kinds of starch octenylsuccinates were used as wall material to prepare the
microencapsulated mint oil by spray drying. The effec':ts of different starch and mint oil loading
capacity on yield and encapsulation efficiency were studied. The optimal parameters by
orthogonal experiments were obtained as follows: solids content 45%, homogenizing pressure 35
MPa and dryer inlet temperature 195 C. Furthermore, the glass transition temperature of
microencapsulated mint oil measured by DSC was 53 C, which indicated that the
microencapsulated mint oil with starch octenylsuccinate as wall material displayed good storage
stability at room temperature.
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