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Study on Process of Garlic Oil Microencapsulation
Chen Xuefeng LiuDi  Zhang Yongsheng Wang Ruiping

College of Life Science and Engineering Shaanxi University of Science and Technology Xianyang 712081
ABSTRACT This paper studied the processing technology of garlic oil micro-encapsulation by spray-
drying. The optimum parameters were as follows the wall material being composed of arabic gum and
malt dextrine at a ratio of [ to 1.5 the rate of wall material to core material being at 1 to 1.5 liquid
concentration being 40% the percentage of emulsifier being 0.3% while the HLLB value of the final
compound was controlled at 12 twice homogenization at 20M Pa and 50C .
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