H8% - RS - Fal 5
AE D 422

N E

NELHIZE BFZULHE 459 S vedliy 84, 9% € 208 SR A &
S AATl=d B3t e AR ¥8A k. JELE X2 N-acetyl-D-glucosamine oligo-
saccharides [(GleNAc)n]©] f-1 4%?}??_ AEAY 79E Got gstaty gt gsEl 71 EA f-14
poly-D- glucosamine 3}8}7 Wz} 544 whgoz Rlga Azxad" JELyTIL ey
7IEA R T HEd o]&3t7ld £L FHE MdHo AT, oM i F g e A
2 AT AF HEo FAY HEUOR A% #AFH EA §F A Dol Ak ol g A 9
A Uese offo] 2FHY e, Y E(nancencapsulation)o] & & F o] FA A F
B e A JAZ eES T AA o)EES #T YoM, 22 AUFEE 5 R AR
Fok o sk wEM UeWErIE 8, dUNE 59 XA EFo] 9184, 4,
Az, FROERE BIst &4 FolX, WAl E 238 AYAE, 54, WA, g 29
A7le 59 FH0F o] &H I Jith # 48L JELYITE U
717 B4 AT e AT 2 Ao WEE Yoy

2 AP AHEE core materialdl FIELEIRE (F) HHUYGoZRE AFET coating
materiall PGMS(polyglcerol monostearate) () Q41§82 €] 2| Lo} PGMSE Z8H459 1118 £F
&tod 80TelA %2 F 5. 10, 15, 20g A3t 50mle] ZF59} EFsle} 55T 2EA 59 &
7+ 1g9 71EEYIZFE AUtk ERSIAT T 0.05%2] Teen-600] L3j® ST EAldo]
W-300 spray gun(Wagner Spray Tech. Co., Markdorf, Germany )©.2 PGMS$} &84 7| B 192 &
Fatd &g ATk BF F 24900xgol A 1087 dARY F Qe Hagoh 85 FgA
HES AT 7154 $7E 492 A8 228028 TR B-cyclodextrin(B-CD) 1%E &
froll F7ketz, 10Ce] FHHEE, 800 pme) WHHEE, 1089 WHIAZHO 2 2AL B30 stiming®
T F, T2xgoll A 1087 AL sl B-CDE Fdtgnh Unfed] £22 2437 959 7 E
2 73E glucosamine©. 2 Fajgtgon, BaH AgE 0AHE o] 43le TRE 530mol A A

4%
N

-337-



St HE Brookfield viscometer ( Model LVDV I+, Version 3.0, Stonghton, MA, USA Y& AR
3om, controa)r FYZHES AAR AR $h9 vAfed NELYTT, Y edta g2
FIELYIT 05, 1, 1.5, 2% AEE 4ToA spindle 22 100rpmS 2 2R Gt 4c&2AL
Hunter 4 2}4] ( Minolta CT-310, Osaka, Japan )& A}£38t9 .M, control®} Z & Ae]|E& A AHS &
Urfled NS IS, Yl et G 7IEZELT 05, 1, 1.5, 2% 39 L, 4

24 3tk Fde F&2 JELELTE Uned std FFHF, FHlHE0 xﬂﬂ% i 4
7} 100ndo] 9 F 4,20,30C9} 4, 10, 15T AALEAN 2593 1597 AR £
e fEd J1ESYLEE FEE S0melA AFAAth Urfed 7ESHITH Y
€ JA BT JNESTYILGE 05, 1, 15, 2% s EEE FHLHE0] AAL $fol Hrtstd A% 7]
P8 15S9E A F B2 s 29 i ZEsS 71 ELITRY U A 8 AR, Vg o)F,
AE, overall 59 B5H AL 3] Asty AHAE AT 5P 24 1080 4
Abl Yetiem, "S‘“ 49 Hrhs 7Y R 3313, 23 ANOVA ¥ Duncan®] oy 9] 23
3 Hafoda ARoE FA Atk

L gsie 8
2 Ao Yed I71E 40~80mo] .25, PGMS: chitooligosaccharide] B]-go] 10:1¢ 7%
83.08%2 439 +89 27E Uik 48 27 PGMSY) §Fo) Z/HB4E 8 PL3Y

t}. Kawk 79 B30} o|5}9 PGMSE HEL 512 coating & 75%<) 19 &< vehhgd
th. ol e A MY &3 $80 core material?} coating material®] 3 n|go] JEL X3

core materialo] PINHed £&o 4L F03 AlEd

e 58

NELALTE Heedtd G2 E0] AAR $fo 05% F7He $74 =T 0.79psE
Aol HE 0.75cpso} fFAMRE Yok Ty Uk esha] ¥ 71 ESH LTS EYLEEC] A
AL $fell B7He A% 1, 15, 2% A7HA] 30.27, 43.00, 49.30cps 2 29 79 HEE HofH
ge 2342 130 3 56 e e YEE 7ELe Y] ARANE A5AA
HFo) F/MN71E I gout 4FA Frel]) A Y8 HEE A7) olg R ALE BIHMTE
NELAUT Yefie 05% A7HICE 37t A% 98 =S vehlie A2E #2HUT (Table
1.

M &3

W et AR Lvalies Yl g o S7180) met Lvalued] Zadhe BRAT Alf2
A g el avalues 71ESHIY Hetled] Fol 05,1, 15 2% F7Hg me
114, 2.14, 244, 3.192 Z718}9 3 Vel 344 @& 7 ELYTT ABE 05, 1% A$E 404,
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3ttt bvaluey U

5802 AA F71Eg o, 15, 2%y wWE A& o] g FHo] Bite
& = A9 bvalue Bt ¥ e

¢ ANEE AFS 92T S YL Uk est] &2
HERR St (Table 2).

A&

Table 1. Effect of viscosity on different concentrations of nanoencapsulated chitooligosaccharide in

cholesterol removed milk’

Concentration Viscosity

Treatment %) (©p9)

Control® 0 0.75%
Uncapsulated 0.5 3.24°
1 30.27°

15 43.00°

2 49.30°

Encapsulated’ 0.5 0.79%
1 1.34°

1.5 1.59°

2 3.88°

' Means of triplicates. Means with same letter are not significantly different. (P < 0.05)
? Market milk stored at 4C for Iday .

? Nanoencapsulated chitooligosaccharide by polyglycerol monostearate.

Table 2. Effect of color on different concentrations of nanoencapsulated chitooligosaccharide in

cholesterol removed milk'

Treatment Concentration(%) L-value a-value b-value
Control’ 0 5.7° 0.02f 3.49°
Uncapsulated 0.5 2.5F 4.04° 1.56"

1 1.6% 5.89° 0.79*
1.5 NA® NA NA
2 NA NA NA
Encapsulated® 0.5 53° 1.14° 325°
1 4.9° 2.14¢ 287
1.5 4.4 2.44° 275
2 4.0° 3.19° 2.54°
SEM 0.001 0.15 0.001

' Means of 5 replicates. Means with same letter are not significantly different. (P < 0.05)
* Market milk stored at 4°C for 1day.
} Nanoencapsulated chitooligosaccharide by polyglycerol monostearate.

* NA : not available due to too dark samples.

]Eiali’. < Ukfed AEE] SR AR7IZ] et 4, 20, 30TelA  10974A] 2mg
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o] Hol3 15,20, 259 & AZ o7 =719t 4, 20, 30T 9 2% 159
NE fEFo] wgt glenz e—s dE A JFL A gE A0 eyt NELYTTE
Ui edste 2Y26082 AAT $8 @7}6}04 Ungige] fe@e Adugith $fo 3
7h e E AR70E feBY 2/1ES BYoU eRdE 2 4¥e nAA gE 238
BaFEAT 7 592 40N 034 Aoz med A3 95% o4 AL BYT, Magee
0o oxwoR He AR 33ColsY IHS 3= AoF Uehgth e coating
material®] EFo] wet £x o hRAe] 08 AoE Agdh

frelgol F7keke Ee

Bs HAb

Urfier 2 %, &%, 78 AR, A5e 15%Y 527 v e et S8t e 79
A ZpolE HolA ggton, A7l A M3l7h dojubAl Rtk I3y 2%} R Ui
Aed A & NESYITE vt 37HE4E 42 4 &%, 7 Ak, xSkl 2
F Ak 28y ZE olde U e ARRT ohg N1 ELEIT 0.5%2] TRl
% 94 Zolg HolA F3kth

:Ilo
o n

2 o

2 d7E 71EEH IOl +Fd F7HERE Hol 4 Hxo FFE rlAe A& A 4
o 13g Yrestste $4d drietd 11 WEE dreist 85 SULHES A
= < +F A7 A 999 B4 H¥ANY vkfle A7
el 0.5% H7HA] Ao ol 94 Ao)7t gle AR Yeigoh £F
!Eiﬂ”’%‘ Ured &x 34 9% A g2 A7 FAANGFHFT 25¢, +7 159)
MEe] Zavt 24 g AR vEEth #F J7HdE Uil 15% FEAA Alfe #2
3 zolE =7A R 48 23 NELLTY i A8A AAEg A AE UnHe
A4& 5o Asty e Agd 0 gio] x4 ¢AHE EHolE dRdt EE 1
EREE $hol AEA BFHOER FHHLE FHNT. AHH LR VBT ITY Unfe
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i
m
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w2
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£

SHe Sl A4l Fhsalel ol B BEAH WA 8F TALHE A8 /154 SR 7
$4E A
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