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Study on the microencapsulation of acidulant by
spray congealing method and its structure
CUI Qing-bo' ,CHANG Zhong-yi’ ,ZHANG Lian-fu'"*

(1.School of Food Science and Technology, Jiangnan University, Wuxi 214122, China;
2.College of Life Science, East China Normal University, Shanghai 200062, China)

Abstract: The spray congealing technology was employed to produce temperature — dependent - releasing
acidulant microencapsules. The optimum parameters of the microencapsulation were got by response surface
analysis(RSA) method and were described as follows; wall material A:B =47.88:52.12, emulsifier concentration in
the mixture was 5.05% , the ratio of the acidulant to the wall material was 1:3 (W/W). After the processing, the
efficiency of the microencapsulation was 95.45% and the product was with fairly good fluidity, observed the
surface structure by the light microscopy (LM).
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Study on preparation of hydroxypropylated-phosphate monoester waxy
maize starch with freeze—thaw stabilization
ZHANG Yun-yan, ZHANG Hui, YAO Hui-yuan

(State Key Laboratory of Food Science and Technology ( Jiangnan University) , School of Food Science and Technology,
Jiangnan University, Wuxi 214122, China)

Abstract: The waxy maize starch was used to produce the hydroxypropylated-phosphate monoester compound
modification starch which had freeze — thaw stabilization. Concentration of orthophosphate, the substitution of
hydroxypropylated waxy maize starch, reaction temperature, reaction time, pH, amount of urea, proportion of
tow kinds of orthophosphate which effected on freeze - thaw stabilization and phosphate molar substitution of
hydroxypropylated — phosphate monoester waxy maize starch were studied. By the single factor tests and
orthogonal experiments, the following optimum conditions were obtained: concentration of orthophosphate 30%
substitution of hydroxypropylated waxy maize starch 0.12, reaction temperature 140°C, reaction time 120min , pH
5.5, amount of urea 4% , Na,HPO,:NaH,PO, 3:1.

Key words ; waxy maize starch;compound modification ; freeze-thaw stabilization ;molar substitution
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