55 36 %45 8 W] RO T OB Ok ¥
2014 4F 8 H J.  Wuhan Inst.

Vol. 36
Aug.

e
Tech.

No. 8
2014

XERHS.1674-2869(2014)08- 0027 - 04

PR SR B2 By 1A 18 R 2 T~ W TR 15 Tl e L 22 R 12

1 vl 2
k Blom #
1.7 MEBIREFERFERE, & 7 M 511483
2. KX ITEKRFHIEHRGFRE, Hd KX 430074

OB SRR T WIR A ot R R b 1A LB T A () T 48 0 T 45 20 A9 2R W B A A9 2 AR T L O T4 40
XA ] 08 05 3R A5 B B R R R R AT T RAE. A5 R R 0 WP O AT B SRR A L RE 5 U I
SRR A 4 SR T R I (6 W 25 T 8 A 8 W SR O M R AR T T s TR A0 R T 45 45 2 O SRR A 1.
%55 T 4R B B CHRE S 140 °C Ly TR E S 110 °C i i 75 59 2R R b 14 G2 B A T 0. 208 R0 7 WD MK ke

e o 3 3 A ] T 08 5 A 2 B SRR AR O B A SRR Y 12 A L O 2 i R R TR

KRR A s SRR s o s WSS TR ZEBAE
FESES:0636.1 XEEARIRAD : A

0 5 7§

SRR FLAT (06 0TI S 6 B2 S
RV 0 1 4 0 50 8 S B RO L B
B U T 45 B 7Bk 2 Pl b 37 B
OGRS ST R AT R
F1 4 F RO R B0/ S B 5 38 i e R )2
E BBk RS2 B 6 D3 L O T 3R T ORI
51V HE 1 0 9 22 0B B XE A o s 1
. P X SR A 7 T Bk R A
B )3 4 SRR VG X0 SR 0 5 LA -
53 TS 8 .

GREHORAE T BT R b
R U A ) T S . A
AR X A7 S A B 9 45 80 75 R R 0
S B T RCR.

e o — B 0 K9 4 T B AL
Wy AR BREEOR BB T B A )
SR W CER X 256035 1 250 FUAT B9 2 3
BT R BIGOR A T WIS S A R
AT £ ] 4 R Y O B 5 7 SR O
LR R T 007 5 79 B SR 1
GLREA LT T M 96 0 BB 5 T 4047,

1 EWERS

1.1 XS F
1.1.1 &M ZTY & feis AL TP2A (I

N AR FAHAL 2L T s DC-1500 52 0y 76 1% 52 - 45 4L
(R &HRA R ; DZF-6020 1 H 25

Wi HHE:2014-05-14
fEER AN 5K

doi:10. 3969/j. issn. 1674-2869. 2014. 08. 005

THEF (BRI A IR A R s DF-01H B B 28
BHETIERS (HABESFE AR &4 Vector3s
M FTIR(E [F Bruker /A7) ; U-3010 1 £ 40
FeEETFCH AR HAZ A BRAFD.

1.1.2 E=&ZiXA A e 40 By (b ifg 2T B i A
BRSTED s R, s #ral, O MARA L T4 R A
F)D s ZEIR K F A 5 S 0 v B 2 Y H At 2 5 2 SR
Mr 4.
1.2 BARMMEREBHENH &

FRECHEER 5.0 g FIUK 45. 0 g, A B = B
(250 mL) i #E 1 hy SR J5 FHE ZE 50 °C, [ B
fin 50 °C WA S K W 50. 0 gL TN EE S 1 R/
o ~3 /B Wmose S 78 50 CF & 5 h, {5
1RSI FLAS Sl g W DB AT TR (AN R DA T
YN SRS o Res INHIEC S =32 sk 7/ )

k1 REMENEHEIZSH
Table 1 Preparation parameters of fruit acid powders
FE fib Rik/g  Wk/g  K/g AR
1% 5.0 5.0 90.0 I 55 T i
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Fig.1 Fruit acid absorbance with the concentration
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Fig.2 The cumulative release amount of fruit acid with time
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Fig. 3 The cumulative release amounts of fruit acid
powders with time by three different drying ways
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Fig.4 FTIR of fruit acid powders by three different drying ways
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Table 2 Spray-drying preparation parameters of fruit acid powders

G R /T H R /C
14 120 110
24 140 110
3z 160 110
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Fig.5 The cumulative release amounts of fruit acid powders with

time by three different spray-drying preparation parameters
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Preparation and release properties of fruit acid powders modified by gelatin

ZHANG Yong' .YANG Hao’
1. Guangzhou Panyu Polytechnic, Guangzhou 511483, China
2. School of Chemical Engineering and Pharmacy, Wuhan Institute of Technology, Wuhan 430074, China

Abstract: Fruit acid powders modified by gelatin were prepared by three different drying ways. Release
properties of fruit acid powders were studied at the same time. Results show that sustained-release time
of fruit acid powders is prolonged obviously after modified by gelatin, especially by spray drying. Inlet
temperature and outlet temperature are 140 ‘C and 110 ‘C, respectively, which is the optimal spray dr-
ying preparation parameters . The structure of fruit acid does not change after modified by gelatin ac-
cording to infrared spectra results.
Keywords: gelatin;fruit acid;modified;spray-drying;sustained release
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