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Table 2 Factorsand levelsof the orthogonal test
on them icroencagp sulation technological parameters
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Table 3 Resultsof theorthogonal test on
choosing themicroencap sulation formula

A B C /%
1 115 11 15 66 3
2 115 115 20 74 9
3 115 12 25 731
4 11 1 20 80 1
5 11 115 25 85 3
6 11 2 15 75 9
7 105 11 25 719
8 105 115 15 75 2
9 105 12 20 69 0
K1 214 3 217. 3 217 4
K2 241 3 235 4 224 0
K3 216 1 217. 8 230 3
k1 71 4 72 4 725
k2 80 4 78 5 747
ks 72 0 72 6 76 8
R 90 6 1 43
85 -
ol
S~
il
b
Ly
2
A B C
e HE
1
Fig 1 Range analysisof the result of the
m icroencap sulation formula
22
4 2 ,
> >
[10, 13]
(13,241 30M Pa 35M Pa
30 35M Pa, 180 80
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Table 3 Resultsof the orthogonal test on
m icroencap sulation technological paraneters

A B C /%
1 180 70 30 8a 9
2 180 80 35 85 5
3 180 80 40 76 2
4 190 70 35 779
5 190 90 40 797
6 190 90 30 77.0
7 200 70 40 68 5 4
8 200 80 30 74 4 Fig 4 Interior structureof them icroencagpsulation
9 200 90 35 69 4 of kiw i fruit seed oil
K1 242 6 227. 3 232 3
K2 234 6 239 6 232 8
Ks 212 3 222 6 224 4
k 80 9 75 8 774
' 24
k2 78 2 79 9 77. 6
k3 70 8 74 2 74 8
R 101 57 28
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Fig 2 Range analysisof the results . . . .
] Fig 5 Peroxide changesof themicroencapsulation at 63
of the technological paraneters
23 S ,
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Fig 3 Surface structure of them icroencapsulation 1)
of kiw i fruit seed oil !
11 1 15
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M icroencapsulation of kiwi fruit seed oil

Feng W eihua’, LiuLinwei’, Xu K(—:Ayong2

(1 Deparment o Food Science and Engineering, H enan V ocational T echnological T eacher College, X inxiang 453003, China;

2 College d Food Science and Engineering, N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling 712100, China)

Abstract: Kiw i fruit seed oil has higher content of unsaturated fatty acid, w hich, secially, containsmore than

63 99% linolenic acid For avoiding oxidation of the oil, the study detailed the microencapsulation of kiw i fruit

seed oil by gpray-drying method, and the structure of the productsw asobserved by scanning electron microscope

(SEM ) aswell as the productsw ere studied by oxidation experment The result show ed that m icroencap sulation
in good structure and antioxidation by gpray-drying technological paraneters as follow s can be obtained: soybean
protein isolation (SPI) and maltodextrinwas in proportion of 1 1 as thew all materials, the proportion of kiw i

fruit seed oil towall materialswas1 1 5, the concentration of enulsionwas 25% (W A/), homogenizing pres

surewas 30 35M Pa, tamperaturesof enteringw ind and outw indwere 180 and 80

, regpectively.

Key words ki i fruit seed oil; microencepsulation; ray drying
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