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Abstract: The pumpkin yellow pigment was embedded with octenyl succinate starch ester sodium
and whey isolated protein, and the stability of microencapsulated pumpkin yellow pigment was
stu-died,so as to provide theoretical basis for its application in food industry. The results showed
that the embedding rate of pumpkin yellow pigment was up to 95. 16 %, when the core-wall ratio
was 1 ¢ 20(m/m) ,and the ratio of octenyl succinate starch ester sodium to whey isolated protein
was 1 ¢ 0. 5(m/m). Compared with the non-microencapsulated pumpkin yellow pigment, the wa-
ter-solubility was increased,and the stability of microencapsulated pumpkin yellow pigment was
improved greatly against light, temperature and pH value. The absorbance of pumpkin yellow
pigment decreased by 30. 3% ,while the microencapsulated pumpkin yellow pigment decreased by
8 9% under 100 °C for 40 min;when the pH value decreased from 6 to 1,the absorbance of pump-
kin yellow pigment decreased by 13. 3%, while the microencapsulated pumpkin yellow pigment

decreased by 5. 0% ; the absorbance of pumpkin yellow pigment decreased by 6. 2%, while the
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microencapsulated pumpkin yellow pigment decreased by 2. 3% under light for 15 days. It can be

seen that the stability of pumpkin yellow pigment was improved greatly after it was microencapsulated.

Key words: pumpkin yellow pigment; microcapsule; preparation; stability
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