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Progress of Lipid Microencapsulation by Spray-drying

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

Abstract: Microencapsulation of lipid has been widely used in food industry recently. In this review the technologies of lipid

microencapsulation were briefly introduced, and the process technology, the developments and improvements of spray-drying were also

summarized to provide references for further research.
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Table 1 Wall compositions and encapsulation efficiencies of oil microencapsulation by spray-drying
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Fig.1 Schematic presentation of W/O/W double emulsions
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Fig.2 Schematic drawing of processing modes for fluid bed
spray-drying
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Fig.3 Phase diagram for a single substance

Pc, critical pressure; Tc, critical temperature
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Fig.4 Schematic drawing of processing modes for particle

formation utilizing supercritical fluids
1, extraction chamber; 11, crystallization chamber
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