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Abstract; Unsaturated fatty acids generally have peculiar smell, which entails the application of
microencapsulation in the milk powder products. Therefore, this paper explored the
preparation of microencapsulation of the soy protein isolate for mixed oils and fats. By

measuring the emulsification activity, emulsion stability and hydrophobicity of the soy protein
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isolate-maltodextrin complex prepared at different temperatures, the structure of the soy
protein isolate before and after microencapsulation of the oil was characterized. The results
show that the emulsification activity and emulsion stability of the soy protein isolate-
maltodextrin complex decrease with passage of time, and the hydrophobicity becomes stronger
with the increase of temperature. As is shown from the oil content, total oil content and
embedding rate of the microcapsules prepared at different temperatures, when the embedding
temperature being 50 “C, the microcapsules have the highest fat embedding rate, up to 97. 72%.
The results would help the development of formula milk powder to assist the memory function
of the agea people.

Keywords: microcapsule; polyunsaturated fatty acids; soybean protein isolate; maltodextrin
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Table 2 Hydrophobicity of soy protein isolate-maltodextrin complex at different temperatures
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Fig. 6 Infrared spectrum of oil microcapsule products
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