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ENCAPSULATION OF

HYDROPHOBIC FLAVOR BY
SPRAY DRYING

ABSTRACT

Flavor is one of the most important factors of food quality and acceptability.
Microencapsulation of flavors is a technology of enclosing flavor compounds in
a carrier matrix to provide dry and free-flowing powders. It is also important to
provide protection against the degradative reaction and to prevent the loss of
flavors during food processing and storage. Various encapsulated methods of
flavors have been proposed. Among them, spray drying is the most common
technique to produce flavor powders from food flavor emulsion. In this article,
the encapsulations of flavors with spray drying are discussed from the
engineering point of view, especially, for the hydrophobic flavors. The process,
mechanisms and the factors that affect to the encapsulation efficiency were
discussed.

KEYWORDS

encapsulation, spray drying, flavoring powder
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10 pm x 6500

I-Menthol concentration

Retention of I-menthol (%)

(% wiw of total solid) GA CAPSUL HI-CAP 100
10 72 85 87
20 72 85 85
30 68 79 85

I-Menthol concentration Surface -menthol content (% of total menthol)

(% wiw of total solid) GA CAPSUL HI-CAP 100
10 2.75 3.37 2.74
20 5.16 9.57 13.04
30 15.65 41.56 42.79
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