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Preparation and characterization of the powder microcapsules of cashew nut
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Abstract; Cashew was used to explore its powder microcapsule, and
the production methods were optimized as well as its properties and
structures represented. The results showed that the emulsion
stability was the best, when emulsifier ratio of single and double fat
gump to sucrose ester was 1 . 2. Moreover, the best emulsifier con-
tent was found to be 1.5% ., and the best core wall proportion was
1 : 1, with the best solid content of 25%. Basic ingredients of micro-
capsules consisted of proteins ( 12.94%), water (2.38%), carbohy-
drate (61.57%) . ash (2.45%), and fat (20.66%). Consequently,
the rate of mcrocapsule embedding rate 94. 10% ., with density
0.68 g/cm®, their Angle 35.45 degrees, solubility 92.91%, and hy-
groscopicity 0.77%. It was also confirmed that the effect of reconsti-
tuted milk emulsifying was good, with relatively stable solution, and
the main particle size was about 353.3 nm. Additionally, the results

of scanning electron microscopy (SEM) measurement showed that
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the cashew microcapsule particle was full spherical and uniform dis-
tribution, and the diameter of most of them was about 25 nm. show-
ing good embedding effect.
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Figure 1 Effect of HLB value on cashew emulsion

stability (n=3)
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emulsion stability (n=3)
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Figure 3 Effect of ratio between core and wall on the micro-

encapsulation efficiency (n=3)
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Table 1 The physics property of cashew nut microcapsules
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Cashew nut microcapsules and Surface

microstructure of it
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