Using Iranian gum tragacanth to overcome physical defects of maltodextrine microcapsules
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In this work, the effects of adding one of the species of Iranian gum tragacanth, Astragulus Compactus, to maltodextrine solutions used for microencapsulation of flavoring compounds, were studied. For this purpose maltodextine solution (15%w/w) was used as blank wall material. Initial emulsions were evaluated in rheological behavior and particle size distributions. The resulted microcapsules were also analyzed for particle size distributions, Tg point and the morphology of capsules. The results showed that addition of 0.5% w/w A.compactus to maltodextrine solutions (14.5% w/w) can increase the viscosity and Tg point to an optimum level and so prevent stickiness. Also this species of gum tragacanth had an interesting effect in reducing physical defects of microcapsules and eliminated ruptures significantly. 
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