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Study on Microencapsulation of Jade Perch Oil by Spray-Drying

Technique (1)

KANG Yin, TAO Ning-ping, WANG Xi-chang
(College of Food Science and Technology, Shanghai Fisheries University, Shanghai 200090, China)

Abstract: Encapsulation efficiency was used as the main evaluating index for achieving the best encapsulated wall composition of

microencapsulation of jade perch (Scortum barcoo) oil. By comparing the spray-drying effects and the characteristics of the microcapsule, the

optimal contents of modified starch, sodium caseinate and jade perch oil were 46.75%, 2% and 20%, respectively.
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Table 1 Comparison of the characteristics of microencapsulated fish oils with different compositions of wall materials

485 B B3/, EE Y IR Y% REIR
. FIEAGME 5%, £ F Wik 10%. B 20s 203 035 WAREEAHFRF, PR LRI
ABBS 0.4%. @b 4.5% ' ' %, HAbiE R KRB
FT32AG0E 3%, BAMK 3%. & FHiE EEHEE, BALE %R
2 - 35.6 3.07 929 ]
12%. EAEBS 1%. #3% 5.4% %, Ae8dFFal
T T T T T T T e ERAG e Wmin
3 TR AN46.75%. @ 8020% 77.8 3.14 94.7 LiEAILAL, MmN

BERT, AR Lk

Tk EAE =gk i DL 40% 5 BE BRG FE (50
mPa.s) AHE, KT 50 mPas NIA T REEHIE LA
R ger, T H TSR ARG EERR o2, AN 4] il 1)
Wk, W 2 AT E KE 0 B s A EE i inEAN
2% WAL, IX ZFANER B4 R A AL
FAMFREEZE AR

%2 TRISENAE S EEAANRIFIELE

Table 2 Comparison of characteristics of emulsions in different
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Table 3 Comparison of characteristics of emulsions in different

contents of sodium caseinate
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Table 4 Comparison of the characteristics of microencapsulated fish oils in different compositions of wall materials under modified

starch
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