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1
1.1
1.2 100kg
100g 70g
100g 70g 50g
30g 50g 50g
1.0kg 3.0kg
3.0kg 0.5kg
1.3
— —>
N
1.4
1.4.1

453003
100g 100g
70g 50¢g
1.0kg 1.0kg
3.0kg 6.0kg

0.5kg  150kg

1
1% DE 95°C
0.0085 EA=55.2%ES=51.2% 2.13 4.5mPa s 35.64%

DE
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DE Studies of Flavor Encapsulation by Agents Produced from

20%~30% Modified Sago and Tapioca Starches[]]. Starch /starke,2001,53:

281~287.

- [2]  Yasumatsu,K,Sawada,et al. Whipping and emulsifying
properties of soybean products[]J]. Agri Biol Chem,1972(36):
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[3] . [M]. ,1991.
219%~23% [4] , .
3h 150°C [J]. ,1995(2):17~19.
1mL/100g 3%
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1.4.3
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30min

95°C

2.3%
0.5kg

1.4.4

0.1kg

2.5h

10min

1.0kg
0.4kg

1.0kg

PET/

ALDPP 24 x28.5cm s

0.1MPa

1.4.5
90MPa
1.4.6

1.4.7

1.5
1.5.1

1.5.2
3%
2.0%~2.5%
0.5mg
1.5.3

2
2.1
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170~220°C, 2~4s

250¢g
15-35-15min/121.1°C
40°C

37+2°C

300g

NaCl

As

Pb 1.0mg

1.0 1.5 2.0 3.0 3.5h

2.5h

h %
1.0 80
1.5 76
2.0 81
2.5 85
3.0 87
3.5 89
2.0h
2.5h
2.2
2.5% 3.0% 3.5% 4.0% 4.5% 6.0%
4.0%
2.3%
2.3
20min
3
2.5h
4.0%
2.3%
20min
(1] [M].
,1982.
[2] , [M].
,1992.
[3] s [M] ,1980.
[4] () - [M].
,1996.



