R EmiB Modern Food Science and Technology 2018, Vol.34, No.4

HRAFHBYAE ATER Ak 77 7 A R B AR B eV &

B, EAR, #R°, BRE, BAR
(Ll kFHFR, RSN 510006) (2. P LRFHVARE, 7&K M 511458)

WHE: BEAAMEE- iR (GC-MS), ik 24T 69 8 W B SBAT AT, 34T T L0 I8 BRR A AAFARBR . AR R
B, LhE A RARBRE, H b RAAIEHBR A E 80% A L. VAKX BN B EAAEFIHE A A, RARETIRG S Xahid %
A AT IR BRI SR, B EREAER S, FRTIUGRE. LA0BMEL. B REBESHE SR ik d e
SLEHR, KA BT AIR RS R L L&A SUBEA 75 C, KEnBEafE et h 0.6, BHKE
A 13%, BESHIHIA 151, £ EREHT, &b RArd i e 83254 83.83%. b RAFMMIR A = it 748 KA N Fn
oA, AL (SEM) B s tl, AR QIZa0R, KR AR D RSUHOH L ME A 843 im.

XHER: R K24 BRG; AFM Uk, AteEit-Ritk

NEES:1673-9078(2018)04-137-142

DOI: 0.13982/j.%0¥201804022
N 1
Fatty Acid Analysis and Microcapsule Preparation of Camellia Oil

ZHOU Dan', WANG Jie*, PENG Yin?, SHI Qing-long? GE Fa‘huan'
(1.School of Pharmaceutical Sciences, Sun Yat-Sen:-University, Guangzhou 510006, China)
(2.Nansha Research Institute, Sun Yat-Sen Univetsity, Guangzhou 511458, China)

Yé}; GC-MS._ 1t

Abstract: The fatty acid composition of camellia oil was anal mainly composed of palmitate, stearic acid, oleic

acid, linoleic acid and linolenic acid, of whichthe content of unsaturated acid reached my han 80%. The microencapsulation of camellia
oil was prepared by spraying drying using soybean protein isolate and maltodextrin as wall materials. The effects of emulsifying temperature, the
ratio of SPI to MD, the wall materials concentrations, and the ratio of oil to wall materials on the encapsoluation efficiency were examined based

on single factor and orthogonal experiments. The optimum process conditions were as follows: emulsifying temperature 75 “C, SPI/MD 0.6, the

wall materials concentrations 13%, and core material: wa .571. Under the optimal conditions, the encapsulation efficiency of camellia

oil microencapsulation was 83.83%. The structure of mi psul as observed by a scanning electron microscope (SEM) and the size
distribution of camellia oil microcapsules was 843um mea sured” by a laser particle, which confirmed the structure integrality and better
integrality of microcapsules.
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