Development of microencapsulated |ao-chao extract reagent:
Development of the flavor reagent from lao-chao extract
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retention rate of microcapsules. The flavor in
microcapsules was decreased. As for milk
curd, viscosity and curd firmness increased
with the addition of gum arabic.

R. javanicus S _ )
cerevisiae Key words: lao-chao, flavor, microcapsules.
microencapsulation
40 1930 1954
82
1,2,3,4)
Abstract
This study was conducted to comprehend )

the factors affecting the microencapsulation

of the culture filtrates from lao-chao. An

attempt of selecting pure culture was made,

Rhizopus javanicus and Saccharomyces

cerevisiae was chosen as a mold and yeast

starter for production of lao-chao.

Furthermore, a commercia starter (chiu-yao) 10 %
was used as the control. The wall materia of

the system of microencapsulation was 40

gum arabic and maintained 82 flavor
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Retention( )=
Flavor in microcapsules (g/100g solids)
Flavor in emulsion (g/100g solids)

Wall material( w/w) Flavor retention( )

30 gum arabic 60+3.3
35 gum arabic 72+3.6
40 gum arabic 82+4.7
45 gum arabic 73£2.7
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Volatile Content"(mg/l)

components  Emulsion® Microcapsules

Acetaldehyde 0.53 0.38
Ethyl formate 0.81 0.54
Ethyl acetate 1.46 1.12
Ethanol 4221.18 4169.44
Ethyl butyrate 1.10 0.63
Iso- butanol 3.32 215
400 Iso-amyl alcohol  240.84 186.67
Ethyl caproate trace
Acetoin trace
Ethyl lactate trace trace
Hexanol 0.31 0.18
L Ethyl caprylate trace
Acetic acid 0.39 0.33
23.81+0.15 18.19+0.11 b Propionic acid 0.46 0.20
4.33+0.09 7.34+0.11 Butyric acid 1.01 0.51
Diethyl succinate  trace
2-phenyl  ethyl
cetate 20.34 10.61
2-phenyl ethanol  52.24 37.14
Octanoic acid 0.33 trace
! Calculated by using n-pentadecane as internal
standard.
acr;:brlnc Hunter value 2 40 gum arabic aswall material.
(wiw) L a b
30 23.81+0.15 0.35+0.05 4.33+0.09
35 22.38+0.06 0.75:0.04 5.11+0.17
40 20.78+0.10 0.82+0.07 5.23+0.08
45 18.19+0.11 1.04+0.04  7.34+0.11
17978+1232
21434+608 53.2+1.3
60.9+1.7
40
19 headspace
method
Gu(r\r:vzrva)\blc Viscosity(cps) Curd firmness(g)
(11) 30 17978+1232 53.2+1.3
35 19357+663 54.7+1.2
40 20655+580 58.3+0.9
45 21434+608 60.9+1.7
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