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Application and stabilizing mechan isn of endowing

flavor into the glucamannan foods
Pang Jie"?, Fang Tingz, XuQiuIanz, Zhang Fushengz, Tian Shiping1
(1 Key L aboratory o Photosynthesis and Environrmental M olecular Physiology, Institute of B otany,
Chinese A cadamy o Sciences, Beijing 100093, China; 2 College o Food Science and
Technology, Fujian A griculture and Forestry U niversity, Fuzhou 350002, China)

Abstract: Based on the fact that it is difficult to endow the flavor into glucomannan foods, egecially into the fuctional products, the
microencgpsulation technology and some other technologiesw ere goplied to endow the flavor into the functional materials and their
products, by meansof themacromolecules interaction The principle of endow ing flavor and itspreservation, the composition of fla-
vor, the relationship betw een endow ing flavor and tastew ere investigated Besides, the gpplications and studies of flavor endow ing
methodsw ere al discussed The result show ed that acoording to the synergistic effect anong functional macromolecules, the syner-
gistic gel consisted of fcyclodextrin, kcarrageenan, xanthanwhose ratiowas1 00% 1 00% Q 175%, the synergistic effect, gel
strength and encgpsulation ratiow ere the best The products tasted like seafood are good in clor, flavor, taste and shgpe Some sim-
ply endow ing flavor methods are theoretically studied

Key words glucomannan; microencgpsule endow ing flavor; stability
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