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Abstract 291806
A tri-component (vegetable oil-egg albumen (EA)-cassava starch (CS)) composite
structure having potential of prolonging release in acidic solution and also at high
temperature was fabricated. The composite film was formed from the three
components at room temperature (29 °C) using salt-induced gelation method. The
final composite ratio corresponding to protein:oil:CS was 1:1.2:0.2. Water soluble
paprika oleoresin (w-O/R) was homogenized with oil and used as release tracer.
Release characteristics were investigated as a function of temperature (30, 50 and 80
°C) and pH of buffer solution (pH 4, 7 and 9). The release was measured by UV-
spectrophotometer. The release rate was then obtained by fitting the cumulative
release data to a simple power law model. An insight of effect of temperature on the
release characteristic was elucidated by investigating microstructure using scanning
electro microscopy (SEM). The results showed that release of w-O/R into the bulk
aqueous phase was retarded at pH 4 but it became higher at pH increased to 7 and 9.
At the high temperature, the results also indicated that release rate of the composite
structure was lower than at low temperature. Micrographs revealed that the result was
attributed to a sequential phase transition of starch granules upon heating above 50
°C. This study suggested a potential of using the tri-component matrix for water-
soluble compound controlled release altered by temperature and pH of environmental
solution.





