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Influence of polysaccharides and storage during processing on the

properties of mango seed kernel extract (microencapsulation)
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4. Conclusions

: gl
Combinations of polysaccharides containing gum arabic, malto- ~

dextrin and alginate, and storage temperature and time during Slod jehbiany OLusll 5 (o AwSogills « 150 few Jali Lo o)l Gl OLSS
processing affected the properties and stability of multiple emul- . . . _ L . .
sions and the encapsulated powder. The emulsion formulations 1333 9 A iz 5l dgadgal §3lasls 5 (oleE « G)al Ja e ide 5 Sl 0,055
which produced good stability also gave high encapsulation effi- ) . . . .
ciency in the emulsion and strong coating protection in the pow- lia Gl € isedgal Gandlgari . a3 o I8 Il Cod )y 00l S
der. The optimal mixture for multiple emulsions was 5.95% gum . . . o o .
arabic, 23.9% maltodextrin and 0.11% alginate. This mixture gave 212 )23y 3 838 LiSe) Bblows 5 dgralsal 33 YL B4 oS Slaily 5 255 g3
the best stability, and encapsulation efficiency in the required re- L. . . . . . . .
gion of viscosity (<300 cPs) of the multiple emulsion. After emul- efeSasille 23/9% 5 5 1So52lls 5/95% Lislda sl Ogemlyel s dige b '
sion preparation, the drying process should be completed rapidly 2339559 35 O JpansS Olakily 3 &30l oo ey bsline ol . 292 ClisylT 0/11%

to obtain the best encapsulated powder.
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