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Abstract:The paper studied the technology of micro —
encapsulation of vitamin C by means of extrusion. 2.1
The experiments showed that micro—encapsulation
can improve the storage stability of vitamin C, so
it is especially useful in foods, which need high
temperature processing.
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A %) B CaCl, (%) C (C) Ve (%)
1 1(L.5) 1(3.0) 1(25) 43 + +
2 1 2(4.0) 2(6) 27 + o+ +
3 1 3(5.0) 3(40) 35 + o+ +
4 2(1.7) 1 2 31 ot + ot
5 2 2 3 30 + + + + +
6 2 3 1 35 + + + + +
7 3(2.0) 1 3 30 + 4+ + 4+ + + +
8 3 2 1 2 + + + + + + +
9 3 3 2 2.2 + 4+ + 4+ + + +
K, 35 34.7 26.7
K, 32 19.7 20.1
Ky 11.5 24.1 31.7
R 23.5 15.0 11.6
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