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Formation of new food nano-crystal by the build-up method and application of the enc
apsulant

Yoshii, Hidefumi
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Monosodium glutamate (MSG) monohydrate was dehydrated to its anhydrous form in eth
anol of different water contents. Anhydrous MSG was also produced via ethanol dehydration in a high-press
ure reactor. The morphology of the newly formed anhydrous MSG crgstals was investigated by scanning electr
on microscopy (SEM) and powder X-ray diffractometry. The newly obtained anhydrous MSG presented a spiky st
ructure resulting in higher porosity and solubilization rate than MSG monohydrate or anhydrous MSG obtaine
d by vacuum drying. These porous MSG crystals had specific properties to form creamy gel of MSG at supersa
turated concentration with the hydration of anhydrous MSG during phase transformation. The hydration of an
hydrous MSG and the gel properties were also studied. The porous MSG could be used to form a creamy gel wh
ile in contact of water.
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