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Study on extrusion technology of encapsulating
ascorbic acid in a glassy carbohydrate
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Abstract ; Extrusion was used to produce capsules of ascorbic acid (AA)in a glassy carbohydrate matrix. Barrel
temperature, screw speed and feed speed were selected as variables and during extrusion motor torque and die
head pressure were studied. The deoxidized ascorbic acid loading capacity, yield and glass transition of the
extruded products were also investigated. The results showed that high barrel temperature, high screw speed or
low feed speed could make motor torque and die head pressure decrease.The optimum barrel temperature, screw
speed and feed speed were middle temperature(85°C-105°C-120°C-105°C) ,60r/min and 1.1kg/h.The deoxidized
ascorbic acid loading capacities of products were 15.76%~ 15.86% and the yields were above 98% .The glass
transition temperature of products was above 40°C.
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