Encapsulation of flavour compounds in wax particles
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INTRODUCTION

The subject of this study was the development of flavour alginate formulations aimed for thermally processed foods. Flavours can be among the most valuable
ingredients in any food formula. Even small amounts of some aroma substance can be expensive, and because they are usually delicate and volatile, preserving them is
often a top concern of food manufacturers. Encapsulation describes different processes to cover an active compound with a protective wall material and it can be
employed to treat flavours so as to impart some degree of protection against evaporation, reaction, or migration in a food. In this study, Carnauba wax was employed as
he matrix for flavour encapsulation, since waxes are untoxic, inert, stable and cheap materials.

ATERIALS AND METHODS

auba wax (Carl Roth GmbH) was slowly heated in a water bath (BODALEC&HAVOIC) up to the melting temperature (80 °C). In the liquid wax 10 %
an aromatic compound (Ireks Aroma, Zagreb) - nectar, caramel, cherry, coconut or molasses was added. The obtained mixture was extruded through
inge and stainless steel needle (0.5 mm) to disperse spherical droplets. The produced wax droplets were collected on the 5 mm tick layer of CaCO,
er drying on room temperature, the obtained wax beads, 3 mm in diameter were investigated by DSC-TGA technique.

behavior of the particles was investigated employing the simultaneous DSC-TGA technique using a TA Instruments model SDT Q-600 (New
are, US). The samples (mass approx. 10 mg) were heated in a standard alumina sample pan. All experiments were performed out under dynamic
of 0.1 dm3/min using a heating rate of 10 °C/min run.
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Figure 2. TG and DTG curves of wax beads entrapping approx. 10 % w/w nectar.
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