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Abstract The standard of the impurities and colour and 721
justre and acidic value and peroxide value and
malondinaldehyde indexes in deep —fried refine pHs—10A /
rape seed oil were recovered after purifying by HH-2
neutralizing and esterifying and decoloring and
deodorizing and dehumidifying.
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Abstract The composition of wall materials and the i .
technology of spray —drying for the butylated (BHT) Sigma
hydroxy toluene  BHT microencapsulation were (BHT)
studied. The optimum  microencapsulation
technologies of BHT with spray—drying were that (DE 29)
the ratio of BHT and wall materials was 20% ,the
ratio of gum arabia and maltodextrin was 1:3, the
concentration of sodium alginate was 0.6% , 60~90°C
emulsifyinlg temperature was 70°C, first class JHG Lab—s1
homogenizing pressure was 20MPa second class
homogenizing pressure was 45MPa,  inlet air Anhydro P200 II
temperature was 200°C and outlet air temperature
was 90°C.
Key words butylated hydroxy toluene; spray —drying; 1.2 BHT
microencapsulation; wall materials 60~70°C
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