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ABSTRACT: Mangosteen (Garcinia mangostana Linn.) pericarp is well known as the natural
sources of xanthones, which contain high antioxidant activity. Drying methods significantly causes
loss of xanthones due to thermal degradation. The retention of bioactive compounds could be
improved using encapsulation technique entrapping sensitive ingredients inside the coating material
prior to spray drying. In the present study, effect of biopolymers (maltodextrin and whey protein) on
Ol-mangostin content, antioxidant activity and physicochemical property of encapsulation systems
was determined. A liquid feed concentration (20%, w/w) was prepared by mixing mangosteen
pericarp powder, maltodextrin and whey protein prior to spray drying. Non-encapsulation system
was prepared using mantosteen pericarp without maltodextrin or whey protein. The results
indicated that different types of biopolymers used affected the encapsulation efficiency as well as
physicochemical properties of encapsulation systems during storage. Spray-dried mangosteen
pericarp encapsulated with protein showed higher T, and lower changes in storage modulus than

spray-dried xanthone encapsulated with maltodextrin and non-encapsulated spray-dried system.

Antioxidant activity and (-mangostin content also remained constant during storage for spray-dried
mangosteen pericarp encapsulated with protein. This result indicated that protein showed high

encapsulation efficiency and stability of spray-dried xanthones.
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