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Improvement of cinnamaldehyde addition on properties

of whey protein concentrate gel
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Abstract; The nano-emulsions and microcapsules were used to
improve the hydrophilicity of cinnamaldehyde, which were then
added to whey protein concentrate solution. Protein gel was pro-
duced by heat-induced method. The rheological property, water
holding capacity, texture and microstructure of protein gels were
characterized to investigate the influence of encapsulated cinnam-
aldehyde on the property of protein gels. The results showed that
the water holding capacity of protein gel significantly increased
with the addition of cinnamaldehyde. When cinnamaldehyde was
encapsulated by emulsions, the properties of heat-induced protein
gels including viscoelasticity, water holding capacity, texture
characteristics and network structure were positively correlated
with the content of cinnamaldehyde. The addition of cinnamalde-
hyde microcapsules significantly enhanced the viscoelasticity, wa-
ter holding capacity, texture characteristics and network
structure compactness of protein gels. Whereas, the influence

was independent on cinnamaldehyde content. Compared with the
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two forms, cinnamaldehyde added in the form of microcapsules
could more effectively regulate the water holding capacity and
texture properties of protein gel.
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Figure 2 Water holding capacity of different protein gels
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Table 1

Texture characteristics of protein gels in

the presence of CA emulsions
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Table 2 Texture characteristics of protein gels in

the presence of CA microcapsules
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Figure 3 Microstructures of different protein gels
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