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Abstract ; With 8 — cyclodextrin and arabia gum as wall material, Chinese giant salamander oil microcap-
sule was prepared by spray drying method. The effects of air inlet temperature, feeding rate, homogeniza-
tion time and homogenization speed on the embedding rate of Chinese giant salamander oil microcapsule
were studied by single factor experiment and orthogonal experiment, and the physicochemical properties
of microcapsule were studied. The results showed that the optimal preparation conditions of Chinese giant
salamander oil microcapsule were obtained as follows: air inlet temperature 190 °C, feeding rate 3.5
mlL/min, homogenization time 9 min and homogenization speed 10 000 r/min. Under these conditions,

the embedding rate of Chinese giant salamander oil microcapsule was 94.73% . The moisture content, re-

pose angle, bulk density and particle size of
microcapsule were (3.05 £0.04)% , (35.41 =

Ugfis HEA 2018 —01 —17;4&[@ H #§:2018 - 06 - 27
0.37)°, 0.28 g/cm’ and 5 — 10 wm, respectively.

E&WH KRB R 5568 A TR 8 % I g 5
(DNGC1601, DNGCI711 ) W1 1 & K 2% /L @ % W H The repose angle was between 30° and 45°. The
(CX2017B711) s 252 P T R Rl MR ( Bt (e A contents of surface oil and total oil were 0. 58

R HAE MIE R BFSE) g/100 g and 11. 07 g/100 g, respectively. The
EEEN T F5(1990) . F Wi Wh5E A L DRSS 05 1] M 2Rk Chinese giant salamander oil microcapsule powder
£ 5 I % 5] F ( E-mail ) 863196980@ qq. com,, had lower viscosity, regular shape, smooth sur-

BIEEE. P RAE, #4%, £ 1 + ( E-mail ) 1qh700930 @ face and good liquidity. The quality of the Chi-

126. com,, nese giant salamander oil microcapsule obtained



70 CHINA OILS AND FATS

2018 Vol. 43 No. 10

was good.
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