Accepted Manuscript - - I

Maltodextrin: A consummate carrier for spray-drying of
xylooligosaccharides

Liangqing Zhang, Xianhai Zeng, Nan Fu, Xing Tang, Yong Sun, 2
Lu Lin

PII: S0963-9969(18)30004-8

DOI: https://doi.org/10.1016/j.foodres.2018.01.004
Reference: FRIN 7292

To appear in: Food Research International

Received date: 6 October 2017

Revised date: 21 December 2017

Accepted date: 5 January 2018

Please cite this article as: Liangqing Zhang, Xianhai Zeng, Nan Fu, Xing Tang, Yong Sun,
Lu Lin , Maltodextrin: A consummate carrier for spray-drying of xylooligosaccharides.
The address for the corresponding author was captured as affiliation for all authors. Please
check if appropriate. Frin(2017), https://doi.org/10.1016/j.foodres.2018.01.004

This is a PDF file of an unedited manuscript that has been accepted for publication. As
a service to our customers we are providing this early version of the manuscript. The
manuscript will undergo copyediting, typesetting, and review of the resulting proof before
it is published in its final form. Please note that during the production process errors may
be discovered which could affect the content, and all legal disclaimers that apply to the
journal pertain.


https://doi.org/10.1016/j.foodres.2018.01.004
https://doi.org/10.1016/j.foodres.2018.01.004

Maltodextrin: A consummate carrier for spray-drying of xylooligosaccharides
Liangging Zhang?, Xianhai Zeng ¢, Nan Fu¥, Xing Tang® ¢, Yong Sun®®¢, Lu Lin®® ¢
2 College of Energy, Xiamen University, Xiamen, 361102, China
b Xiamen Key Laboratory of High-valued Conversion Technology of Agricultural Biomass, 361102,
China
¢ Fujian Engineering and Research Center of Clean and High-valued Technologies for Biomass,
Xiamen University, Xiamen, 361102, China
dSchool of Chemical and Environmental Engineering, College of Chemistry, Chemical Engineering

and Materials Science, Soochow University, Suzhou City, Jiangsu 215123, China

Abstract

The aim of this study was to evaluate the influence of spray-drying on the powder qualities and
microstructures of prebiotic xylooligosaccharides (XOS). The relationships between glass transition
temperature (Tg) and XOS retention, moisture content, drying yield as well as specific surface area
under different inlet air temperatures and maltodextrin concentrations were investigated. Antioxidant
activity retention, hygroscopicity, color attributes, X-ray diffraction (XRD), scanning electron
microscopy (SEM) and Fourier transform infrared spectroscopy (FT-IR) of the spray-dried XOS
product were also assessed. The results indicated that an increase in inlet air temperature decreased the

moisture content, hence the Ty value was increased. Higher maltodextrin concentration increased the Ty

* Corresponding author at: College of Energy, Xiamen University, Xiamen 361102, PR China. Fax: +86 592
2880701.

E-mail addresses: xianhai.zeng@xmu.edu.cn (Xianhai Zeng), lulin@xmu.edu.cn (Lu Lin).



ISIf)rticles el Y 20 6La5 s 3l OISl ¥
Olpl (pawasd DYl gz 5o Ve 00 Az 5 ddes 36kl Ol ¥/
auass daz 3 Gl Gy V

Wi Ol3a 9 £aoge o I rals 9oy T 55 g OISl V/

s ,a Jol domieo ¥ O, 55l 0lsel v/

ol guae sla oLl Al b ,mml csls p oKl V7

N s ls 5l e i (560 sglils V7

Sl 5,:K8) Kiadigh o Sl (5300 0,00 b 25 ol Sleiiy ¥/


https://isiarticles.com/article/136871

