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Optimization of Sa/idrosideSlow Release Microcapsules Manufacturing

Process Based on Genetic Algorithm
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(1. Department of Food Engineering, Shaanxi Normal University, Xi’ an 710062, Chinag
2. College of Biological and Agricultural Engineering, JilinUniversity, Changchun 130022, China)

Abstract: The artificial neural network (ANN)model for Sa/idrosidemicrocapsules was optimized by using genetic algorithm
(GA) in the light of establishing fitness function, selecting coding method and determining genetic parameters. The highest
performance, 14% greater than the biggest in experiments, is obtained when the ratio of alginate weight to Sa/idrosideweight is
2, alginate concentration 3%, chitosanconcentration0. 5%, calciumchloride concentration 1%andpHvalue6. 35. It isapractical
method to optimize the ANN model by using GA.
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Table 1 Optimization results using genetic algorithms
W (%) IR (%) et R AL
ToAE 0.71 X 16% 86 0.91
KA 10.5 85 0.92

TE: %0, 71 Ny BB I, 5 16 AR S E.

0 S VLI N PR A R G E T 5EL H E A% R
YRR I I 2 B Ll BT T SRR e f e I 2%
PR R B A AL, 192 T RN T ES 8. BT
EH TR MBS BRI T Z S8 I AT,

S k-

W REEEN, Broe, REWIDE, A FUHIANZE 20 L-Aia ok et ().
o DAV 22441, 2003, 22(2) : 44-47.

@ BRT, REWIEE, BAENEN, Sk L-AREERA R IIE E RIE TR
MR FRIEAALT]. AR T2 b, 2002, 43(4) : 19-38.

(3 BRA. 2R R R R AR KA FE D], KA PR,
2004.

4 AR, R, MY, S BMEENEREAES 5N M. Jbat:
Bl HMGAE, 2003: 26-50

B XIHIE, S0, 56 5%, & S TRHESVERNUNG 2 SH0ER T
B0 AR, 2006, 37(1): 124-127.

[6] CHEN C R, RAMASWAMY H S. Modeling and optimization of
constant retort temperature thermal processing using coupled neural
networks and geneticalgorithms[J]. Journal of Food Process Engineering,
2002, 25: 351-379.

—hn 7 R CEETE I B AL SRR

EH, b E R TR B AT, BRI SRR R A W R A A R TS e Sk B Ak
REMT o W TR, 7 ZBTURAS AR, T R AP A K SR A S RHE BRI K

.

“Cdh T NIRARNEEE O NSRRI SS O A E B, R TR R AE AT ISR R, AR eI
Tt L AN WO 7 BEAT B QR R ANVEAC I Bk B, AEIE SR m R A R AN, R KRR M3 A [V SR

PRI IR, 13 203 24 Kol AN (K i BEAE TR



