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Encapsulation in the food industry: a review
B F. Gibbs, Selim Kermasha, Inteaz Alli ... - ... journal of food ..., 1999 - Taylor & Francis

... Encapsulation of citrus oils, other flavouring agents and spices enhance stability ... Fat and oil
coafings are typical to encapsulate leavening agents in pizza doughs. The advantage of
encapsulating sodium chlo- ride with parfially hydrogenated vegetable oil is to increasze ability ...

77 99 Citado por 994  Ariculos relacionados  Las @ versiones

Vegetable proteins in microencapsulation: A review of recent interventions and
their effectiveness

A Nesferenko, | Alric, F Silvestre, V Durrieu - Industrial crops and products, 2013 - Elsevier

... Proteing extracted from animal derived products (whey proteins, gelatin, casein) and from

vegetables (soy proteins, pea proteins ... 3. Vegetable proteins in microencapsulation. 3.1 ... In the
case of hydrophobic core microencapsulation, an oil-in-water emulsion is prepared before the .

¥f Y9 Citadopor 152 Ariculos relacionados  Las 7 versiones

Encapsulation of eil in powder using spray drying and fluidised bed
agglomeration
M Fuchs, C Turchiuli, M Bohin, ME Cuwelier... - Journal of Food ..., 2006 - Elsevier

... To add edible oil to milk powder (20/80%) in the absence of water, a spray mixing process ... with
a-tocopherol, after which the study was carried out with the cheaper vegetable oil 1ISI042 __ of 24
micrometers were obtained with a-tocopherol as well as with 15104 oil, thus confirming ..

7 99 Citado por 254 Articulos relacionados  Las 6 versionas

Recent developments in micreencapsulation of food ingredients
KGH Desai, H Jin Park - Drying technology, 2005 - Taylor & Francis

... Coacervation, spray-drying, and edible films ... This technigue is applicable for hot-melt coatings
such as hydrogenated vegetable oil, stearines, fatty acids, emulsifiers, and waxes, or ... Extrusion
used in this context is not same as extrusion used for cooking and texturizing of cereal ..

7 99 Citado por 764 Ariculos relacionados  Las 7 versionss

rroF] Microencapsulation and the food industry
LS Jackson, K Lee - Lebensm. Wiss. Technol, 1991 - researchgate_net

... Useiul in maintaining the color of frozen and canned fruits and vegetables and cured ... Thiamin,
riboflavin and niacin are partially destroyed during processing and cooking of pasta ... Viegetable
oils, flavars and oil soluble vitamins are encapsulated by aqueous phase separation (5 ..

v 99 Citado por 327 Ariculos relacionados  Las 4 versionas

Feeding polyunsaturated vegetable oils to lactating cows
HK Goering, TR Wrenn. .. - Journal of dairy ., 1977 - joumnalofdairyscience. org

FPage 1. Feeding Polyunsaturated Vegetable Oils to Lactating Cows .. ABSTRACT Holstein cows
fed concentrate:hay di- etz also were fed for 14 days supplements of soybean oil plus casein,
soybean oil protected from ruminal hydrogenation by encapsulation in a casein .

¥r PP Citado por 32 Articulos relacionados Las 5 versiones



