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Storage stability and release properties of chia seed oil microcapsules
HAN lJieyu, LUO Wentao, PANG Yuehong, SHEN Xiaofang

( School of Food Science and Technology, Jiangnan University, Wuxi 214122, Jiangsu, China )

Abstract: To explore the storage stability and release properties of chia seed oil microcapsules, the oxidation
kinetics was studied by monitoring the change of peroxide value (POV), and the release kinetics during storage was
investigated by analyzing the release rate of chia seed oil with Avrami's equation. The results showed that the
increase rate of POV was decreased after microencapsulation, which conformed to the first-order oxidation kinetics
equation, and the a-linolenic acid still remained high content (54.64%) at 65 °‘C for 6 d. Besides, the release
reaction of microcapsules was between the first-order release dynamics and the second-order release dynamics.
Therefore, microencapsulation could effectively slow down the oxidation of chia seed oil, improve its storage
stability, and prolong the shelf life.
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