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Microencapsulating Properties of Whey
Proteins. 2. Combination of Whey Proteins
with Carbohydrates
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Anhydrous milk fat was effectively microencapsulated by spray drying
in wall systems consisting of combinations of whey protein with with
carbohydrates lacking surface-active properties. Whey proteins were
effective emulsifiers in the presence of these carbohydrates and
enabled microencapsulation even at a concentration of 5% (wt/wt),
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respectively. All combinations of whey proteins and carbohydrates gave , o_...h for Related Content

microencapsulation yields higher than 96%. The carbohydrates limited
the extractability of the core by a solvent. Microencapsulation

efficiencies were up to 93% when whey proteins were partially replaced ' ArticlesbyYouna.s.L.

by carbohydrates. The microencapsulating properties of wall solutions
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of whey proteins and commercial encapsulating agents consisting of carbohydrates were superior to
those of only the carbohydrates. In all cases, spherical capsules were obtained in which the milk
fat was physically well isolated from the environment. Combinations of whey proteins and

carbohydrates were effective and functional microencapsulating agents.
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