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Microencapsulation of 1-Octen—3-o0l with Potato Starch
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300 mL of 1, 3, and 5% potato starch solution

v

Heating for 15 min at 95°C

v

Adding 1-octen-3-ol 0.12 g, soybean oil 1 g and
span 80 1 g

v

Homogenizing for 3 min at 24,000 rpm

v

Repeat homogenizing twice

v

Spray drying

v

Flour encapsulating 1-octen-3-ol

Fig. 1. Diagram of encapsulating process by using potato
starch as matrix.

Table 1. Operating conditions of spray dryer

Items Conditions

Speed 1.5~25 mL/min
Inlet temperature 180~190°C

Outlet temperature 90~100°C

Blower rate 0.50~0.55 m*/min
Atomizing pressure 12~13%10 kPa
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1 g of encapsulated flour
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Adding D.W 25 mL and cold pentene
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Dispersing and shaking vigarously
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Taking pentane layer
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Concentrating pentane layer

v

Injecting GC

Fig. 2. Procedure of determining 1-octen-3-ol in encap-
sulated tlour.

Table 2. Conditions of gas chromatography for determining
1-octen-3-ol

Items Conditions
Detector FID
Column Stabil wax
(Restek Co., 30 mX0.52 mm)
Carrier gas Helium
Flow rate 7 mL/min
Injection temperature 230°C
Detector temperature 250°C
Program of temperature 100~210°C (rising rate 3°C/min)
Injection volume 1 L
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Fig. 3. Changes of viscosity of starch solution prepared to
various concentrations.
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Fig. 4. Changes of viscosity in potato starch solution pre—
pared before and after homogenizing.
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Fig. 5. Effect of potato starch concentration on remaining
amount of 1-octen-3-ol after encapsulation.
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Table 3. Approximate composition of pine agaric

Raw pine Lyophilized pine
agaric agaric
Moisture (%) 90.50 3.28
1-Octen-3-ol (ug/g) 12.8 79
14
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Fig. 6. Effect of freeze drying on amount of remaining
1-octen-3-ol in pine agaric during storage at 5°C.
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