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Study on the Technology of Microencapsulated Hazelnut Oil
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Abstract The content of unsaturared fatty acid in hazelnut oil is approximately 95.2%. It is easy to be oxidated and be spoil.
The microencapsulated technology was adopt to make the liquid hazelnut oil into solid powder in this study. The results indicated
that the optimum parameters about microencapsulated hazelnut oi | techniques were as that: the frequency of homogenizing was
3, homogenizing pressure was 40MPa, feed temperature was about 40 to50 , temperatures of inlet wind and outlet wind
were 180 and90 |, respectively. The microencapsulating efficiency of hazelnut oil was about 87% on the condition above.
The preparation of hazelnut oi I showed milkiness in colour, and the content of moisture, the density and solubil ity were about
2.53%, 0.71g/cm® and 97.1%, respectively.
Key words hazelnut oil microencapsulation oil and fat powder spray-drying
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Table 1 Factors and levels table of Ls(3*) orthogonal test design
on spray drying technology
A B 9 D
(MPa) ) )
1 40 160 90
2 1 20 180 100
3 30 200 80
1.23
2
21
2

2 Ls(3%)
Table 2  Results of orthogonal test about parameters of spray
drying technology
A B C D
(MPa) (@) @) (D) ()]
1 1Q) 1(40) 1(160) 1(%0) 79.46
2 1 2(20) 2(180) 2(100) 84.50
3 1 3(30) 3(200) 3(80) 76.12
4 20) 1 2 3 82.38
5 2 2 3 1 71.27
6 2 3 1 2 68.81
7 30 1 3 2 80.22
8 3 2 1 3 76.75
9 3 3 2 1 87.36
3
Table 3  Results analysis of orthogonal test design
A B C D
K1 240.08 242.06 225.02 238.09
K2 222.46 232.56 254.24 233.53
Ks 244.33 232.29 227.61 235.25
k1 80.03 88.69 75.00 79.36
ka 74.15 77.51 84.75 77.84
ks 81.44 77.43 75.87 78.42
R 7.29 3.26 9.75 1.52
R C A B D
AsBi1C2D:
3 40MPa
180 90
87%
22
221
4 6
4
Table 4  Evaluated results of microencapsulated hazelnut oil by
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5
Table 5 Physical characters of microencapsulated hazelnut oil
Q) (g/ar) Q) (um)
2.53 0.71 97.1 16.7
6
Table 6 Index of microorganism about microencapsulated
hazelnut oil
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Fig.1 Surface structure of the microencapsulation of hazelnut oil ml
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