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Effects of different microencapsulation
methods on the property of lutein microcapsule

QI Jin—feng' ,XIONG Hua" " ,CHEN Zhen-lin'’ ,BAI Chun-gqing',
XIE Ming-yong' ,DENG Ze-yuan' ,ZHENG Wei-wan'

(1.State Key Laboratory of Food Science and Technology , Nanchang University , Nanchang 330047 , China;
2.Department of Chemistry and Biology Engineering, Hezhou University , Hezhou 542800, China)

Abstract ; Lutein microcapsule was prepared by spray drying or freeze drying using maltodextrin and casein as wall
materials.The spray dried lutein powder was further encapsulated in 8% HPMC alcohol aqueous solution. Taking
storage stability and physico—chemical properties like microencapsulating efficiency and surface appearance as
the main estimating indexes, the three lutein powder prepared by different microencapsulating methods was
investigated and compared with 5% American lutein powder dissolved in cold water.The results showed:the best
lutein powder was prepared by double encapsulation, and the second was by spray drying.
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