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Abstract: Lycopene microcapsules were prepared by spray drying using inulin, maltodextrin or trehalose at different 
concentrations as the wall material, and a whey protein isolate (WPI)-chitosan bilayer emulsion containing lycopene as the 
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spherical structure; with the decrease in core-to-wall-material ratio, the physicochemical stability of microencapsulated 
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WPI '��
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Aldrich
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Q-SUN/Xe-1-B  Q-LAB
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10 000 r/min 5 min

500 mL/h
170 90 

1.3.1.3 
50 mL

10% 0.15%

1% 90 
1 min
3 min [20]

1.3.2 
1.3.2.1 

-



136 2021, Vol.42, No.19

[21] 5 mg
=>�?�/mL 200 600 nm

471 nm
0.1 0.2 0.3 0.4 0.5 0.6 0.7 0.8 0.9 1.0 mL

10 mL
471 nm

y 0.294 3x 0.002 4 R2 0.999 8
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10 mg
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2 mL

1 [22]

/% 100 100
/ μg/mL

/ μg/mL
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3.0 kV[19]

1.3.4 
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25 55 1 d
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ρ0
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�0 / ?�/mL
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1.3.5.1 

25 

55 3 7 d

1.3.4
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450 W/m2 45 8 h
2 h [23]
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Tai Kedong [24]
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81.90 1.20 % 78.36 1.20 %
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