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INTRODUCTION & AIM RESULTS & DISCUSSION
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. : Physicochemical analysis
subproducts from lemon production, and are highly valued
by pharmaceutical, cosmetics and food industries. A few components of essential oils
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Z . +Maltodextrin (MD), commercial saccharose
E refractive pycnometry ) . (CS) and starch (S) EQ+S+MD+CS 3,12 29,2 0,829 2,8 | 0,998 EO+S+MD+CS |5,9| 6,3 | 0,89 |0,997
|ndex(20 C)  (2°0) ! Citral+S+MD+CS 32,4 0,65 |1,042 0,13 | 0,995 Citral+S+MD+CS |5,5| 7,9 | 0,90 | 0,994
’ EO+S+MD 21,3 11,09 1,118 |0,04 | 0,998 EO+S+MD 4,3/15,1] 0,90 | 0,985
Citral+S+MD 6,3 4,4 0,866 (0,94 | 0,997 Citral+S+MD 51|6,4 0,86 |0,998

S: sucrose; MD: maltodextrin DE 15; CS: corn starch

CONCLUSIONS

» The physicochemical characteristics of lemon essential oil obtained by
hydrodistillation of lemon residues, are in agreement with the data reported in the

- 1 literature.
Spray drying Ultrasound > Water sorption isotherms of the encapsulated EO showed a typical behavior of
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amorphous materials, with the GAB model providing the best fit (MRE < 10%).

» Formulations AE+S+MD+CS and Citral+S+MD+CS presented higher monolayer
moisture values, attributable to the presence of sucrose. AE+S+MD+CS achieved an
optimal balance between moisture retention and multilayer, while AE+S+CS,

‘11 EE at2é° | 7 - although providing excellent retention, showed limitations in its multilayer capacity.

20 to 32 days B s » The D’Arcy-Watt and GAB models were used to describe the data obtained. Both

. 20 min 5°C models were complementary for the best interpretation of the water sorption

Inlet and outlet air temperature at 98 and 68 °C, mechanisms and the structure of the wall materials.

respectively, flow rate 8 mL/min, air pressure RE FE RENCES FUTU RE WORK

SORPTION PROPERTIES

3.2 bar, and nozzle diameter 1.5 mm.
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