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Interfacial PropertiesandEnulsifyingStabi lityof StarchOctenylsuccinate
asWall Material of Microencapsulation
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(Key Laboratory of Food Science and Safety, Ministry of Education, School of Food Science and Technology,
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Abstract Microcapsules containing mint oil were prepared with two kinds of starch octenylsuccinate HI-CAP100 and N-LOK.
The interfacial properties and enulsifying stabilities of twowal I materials have been determined. The results showed that HI-
CAP100 not only reduced the interfacial tension but also formed high viscoelastic fi Im by absorbing at oi l /water interface. The
emulsion formed by HI-CAP100 showed good emulsifying stability. Both the microencapsulation yield and efficiency of
encapsulated mint oi I with HI-CAP100 as wal I material were high to 95%. Furthermore, the retention rate of encapsulated mint
oil was 95. % after storedat 30  for 6 months, which indicated that the encapsulated mint oil had perfect storage stability.
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Fig.1  Apparent viscosity of starch octenylsuccinate solution with

different concentrations
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Fig.2  Molecular weight distribution of two kinds of starch

octenylsuccinate
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Table 1 Substitute degree and average molecular weight of two
kinds of starch octenylsuccinate
(kDa)
HI-CAP100 0.016 74.9
N-LOK 0.011 195
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Fig.3 Interfacial tension of two kinds of starch octenylsuccinate

with different concentrations
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Table 2 Effect of different wall materials and mint oil loading
capacity on emulsion stability
Oh 6h
b, W/W) do@ m) ds@ m) de/do
20 0.278 0.358 1.29
HI-CAP100 30 0.281 0.367 1.31
40 0.326 0.504 1.55
20 0.479 0.617 1.29
N-LOK 30 0.492 0.684 1.39
40 0.510 0.826 1.62
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Table 3 Effect of two wall materials and mint oil loading

capacity on encapsulation efficiency, encapsulation yield and
retention rate of encapsulated mint oil at 30  for 6 months

30 6
(%, W/W) ) (D) %)
20 9.5 98.9 97.3
HI-CAP100 30 %.7 97.2 %.5
40 %5.2 %.6 9.3
20 %5 9.2 %.2
N-LOK 30 2.0 %.3 88.3
40 87.1 86.2 79.6
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