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ABSTRACT

BACKGROUND AND OBJECTIVE: Microencapsulation is a technology for trapping food
constituents, an enzyme in a membrane of authorized food within small capsules, which releases its
contents at controlled rates with a particular stimulus at a specific time. This technology is used to
reduce the rate of evaporation and transfer of core material to the outside, maintaining the taste of
the core in the food industry and preventing the oxidation of substances during production and
maintenance, creating odor and preventing the loss of nutritional value and its metabolism. This
study was conducted for the purpose of microencapsulation in the food industry.

METHODS: To collect information, articles containing the keyword Microencapsulation,
Anthosyanine in the period 1993 to 2017 were investigated in Iran doc, Google scholar, Elsevier.
FINDINGS: The materials used to form the capsule should have high emulsifier capability, low
viscosity at high concentration, and easy release of core materials when dissolved in water, a
relatively limited variety of these materials is one of the problems of this technique. Proteins, lipids
and polysaccharides are among these materials, each of which has did advantages and advantages,
and often used in conjunction with other coatings or modifying compounds, oxygen absorbers,
antioxidants, clamping agents and surfactants. In the meantime, polysaccharides are most used
because they have low viscosity and good solubility and have poor interplanetary properties, which
is a good feature for high efficiency in microencapsulation process. Whey protein is widely used due
to the proper surface activity. The bulk of whey proteins, beta-lactoglobulin, are capable of
producing insoluble thermal gels in acidic conditions and anthocyanins stability, and are suitable
matrices for the microencapsulation of water-soluble bioactive agents.

CONCLUSION: Therefore, the analysis of the potential properties of wall materials to predict
product stability during storage is very important.

KEY WORDS: Microencapsulation, Anthocyanin.

00— 0

* Corresponding Author: A. Bahrami (PhD)

Address: Faculty of Agriculture, Pajuhesh Square, Payame Noor University, Kerman, 1.R.Iran.
Tel: +98 34 32154269.

E-mail: M.rahdari2572@yahoo.com.


https://dor.isc.ac/dor/20.1001.1.15614107.1396.20.0.17.9
http://www.tcpdf.org

