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Physicochemical characteristics of microencapsulated vitamin E

MA Yunbiao,ZHU Kexue ,ZHOU Huiming
(School of Food Science and Technology,Jiangnan University , Wuxi 214122, Jiangsu , China)

Abstract: Vitamin E was microencapsulated in 8 - cyclodextrin with ultrasound - assisted and then em-
bedded in whey protein concentrate. The results of SEM showed that the microstructures of microcapsules
were very different from that of physical mixtures. A new endothermic peak appeared on the DSC patterns
of microencapsulated vitamin E. The result of FT — IR revealed that the characteristic peaks of vitamin E
did not exist on IR spectrograms of microcapsules, and there was strong hydrogen bonding effect in prod-
ucts. There were many obvious changes on X - ray diffraction patterns of the microencapsulated vitamin
E, compared to patterns of physical mixtures and 8 — cyclodextrin. These results showed that vitamin E
had been embedded in 8 - cyclodextrin and whey protein concentrate, and there were strong hydrogen
bonding effects between vitamin E and B - cyclodextrin.
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