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Abstract

Sardine oil was microencapsulated by spray drying method in wall systems containing corn syrup
in combination with sodium casein or wheat protein. Analysis of microencapsulation yield of sardine
oil was carried out by a modified soxhlet method which could reduce the extraction time of surface
oil. Microencapsulation yield of sardine oil was ranged from 65.3 to 93.5 % depending on the sodium

casein content.
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Table 1. Operation condition of spray dryer for the mi-
croencapsulation of sardine oil

Items Operation condition
Feed rate 50ml/min

Water evaporation rate 3kg water/hr
Inlet temperature 200°C

Outlet temperature 100°C

Rotary atomnizer revolution 30,000 rpm

Inlet gas flow rate 120L/hr
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Table 2. Surface oil content of microencapsulated sar-
dine oil affected by the extraction time of so-
xhlet method

Extraction time Surface oil content

(hr) (g/200g of microcapsules)
2 56+0.4"
4 67103
6 82%05
8 8505
10 84£04

"Mean+S.D. based on 3 replicates.
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Table 3. Surfa;ce oil content of microencapsulated sar-
dine oil extracted by different extraction me—

thods

Surface oil content
(g/200g of microcapsules)

85+05"
83104

Extraction method

Soxhlet methed
Modified soxhlet method

YMean+S.D. based on 3 replicates.

Table 4. Microencapsulation yield of sardine oil accord—
ing to the type of wall materials used

Type of wall material Mcr(;ir;;:gff/oll)latlon

Corn syrup(49%) 82.5+0.6"

Corn syrup(43%) & 65.3£0.7
wheat protein(6%)

Corn syrup(43%) & Na-casein(62%6) 91505

Corn syrup(41%6) & Na-casein(8%) 92.7+0.4

Corn syrup(39%) & Na-casein(10%) 93.5%0.3

"Mean+S.D. based on 3 replicates.
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