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ABSTRACT: In view of the easily degradable anthocyanin, the work aims to conduct microcapsule treatment on antho-
cyanin with compound wall material. In this thesis, anthocyanin microcapsules were prepared by vacuum freeze-drying
with blueberry anthocyanin as the core material and modified corn starch and gelatin as the compound wall material. The
effects of wall-core ratio, mass ratio of modified corn starch/gelatin, embedding temperature and embedding time on the

embedding rate were investigated with anthocyanin embedding rate as evaluation index. It was characterized and its oxi-

K EHE: 2022-12-19

ESTH: NA44 AR e RHFISRATLEETHETRAA (2021B1212040013 ); 2022 K 5 4 4] # 4] k9| 4 %)
(X202211347171, X202111347156); ZRRBEEFE > L EAIF LB ERE (DI122207C1); J & 458 FH 5 FF 43 A
3B (2021KQNCX029 )

EER/N: &% (1998—), B, AMtA, THREWTRSEITLAR.

BIEEE: BTHR (1992—), &, B, S, T EARTOAEH TR ILIF LA A,



- 10 - 1 %% T %

2023 4 8 H

dation resistance was determined by Fourier transform infrared spectroscopy (FTIR), scanning electron microscopy

(SEM) and thermogravimetric analysis (TGA). The microcapsules prepared at wall-core ratio of 8 . 1, modified corn

starch/gelatin ratio of 1 . 2, embedding temperature of 60 °C and embedding time of 40 min had high embedding rate. The

FTIR results showed that the anthocyanin was successfully embedded. The microcapsules prepared had irregular lamellar

structure, smooth overall performance and no agglomeration on the surface. The thermostability and the antioxidant ca-

pacity of the microencapsulated anthocyanin were improved. It can be concluded that anthocyanin microcapsules prepared

are featured with high thermal stability, strong antioxidant capacity and good compatibility between wall materials, and

have great potential in industrial application of food.
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Fig.1 Effect of wall-core ratio on embedding rate
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Fig.2 Effect of modified corn starch/gelatin
ratio on embedding rate
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