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Cholesterol Removal from Cream Using B-Cyclodextrin

Sheng Qinghai  Geng Qian Lu Chun  Zhang Zhiguo
Shijiazhuang Sanlu Group Co. Ltd. Shijiazhuang 050071

ABSTRAC Optimum conditions for removing cholesterol in cream by g-CD were studied. B-CD at
8.5% provided 84.2% removal of cholesterol. The operating conditions were as follows 10 minutes
for mixing time with mixture at 30C 10 minutes for centrifuging at 4000 r min the homogeneous
pressure of 20 MPa. The residue percentage of B-CD was 13.13% .
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