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Abstract With a new wall materiakaperture starch the technological parameters for high-purity soybean powder phosphatide

microencapsulation was studied. For 100g soybean phosphatide, 100g aperture starch and 40g gelatin were added to form a 1500mL

preliminary solution at 40 ‘C. Condition of spry diying: Slurty temperature 50 ~ 60°C, inlet air temperature 150 ~ 160°C and outlet

air temperature 90°C, could obtain the optimal result and the best microencapsulated produciivity reached 71%.
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Abstract The technology of dehydrating wild rice stem using microwave energy in combination with hot air diying was investi-
gated preliminarly. High whiteness, good shape and texture were obtained when wild rice stem was treated according to the following
procedure: fresh wild rice stem was sliced into 4mm thick blanched with microwave energy, soaked in mixed solutions of O 01% ED-

TA, O 1% ditric acid and 0 02% Na,S,0, for 3 hrs dehydrated by microwave energy after hot air diying at 65 ‘C for 1. 5 hrs.

Key words microwave energy; dehydration; wild rice stem
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