7k st B-Cyclodextrinoll 28t 272 Cholesterol &l A
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AT HEske] F71E cholesterol ok HHAR A% AL AWE o] Bol I A
o FEE ol ¥R glolA ole A9 AFE £49 iyt fle A olth A Cholesterol 4 &
e AU M3 E7t Fol A cholesterol THE MHAH O E ZrAANH 4 gl €84, 854, 4
B34 iy Sol /EHI itk 1 F B2 A7/ HAAL Y FHAE 088 cholesterol A A
¥l B-cyclodextrin(B-CD)g ©l-&-3 o] Aewl, B-CDE oFd7tA 18] AHELE JXA =AY
o) AAY B¢ A3 $429L pIANNA. wA 7hus) B-CDE AZ3  cholesterol
AASEL A2E & Btch A2 AR ol§ Eog t A7) Sstd 7t A4 A3
AEE THAEE AEE HEAA AL gled HY AR il A AEE AEE
phosphorous oxychloride, epichlorohydrin, adipic acid £¢] 7IRAE Xsid Az, 2 F
epichlorohydrine] 714 37t 2 222 ZaiA YU’ w7 AR WG WA, WATRA
59 AAg 7 A, B 97 E B-CDE 7haashete] -9 cholesterols EFHA 02 A A8}
o9 AGLY TteA S FHE= glon, 7t s B-CDE o] &3] cholesterol S A AT 7 2

AEE drsted EH4e FUT

H

do

b

=

He

$fe 48E Atk FAR FFo] 36% AFE FUEHL FHALAFOE epichlorohy-
drinAcros Organics, USA)YS AH§-391Z, B-CD A% &-E $13) 99.00%2) acetic acid} butanolg A-8-5}
¢tk B-CD 7t Y Fig. 1o] =430, 71is} p-CDE o) &) HA% 3.6%2 A6 100g%
200ml H]o}Ao] YT cholesterol F2+& 918 B-CD HE(5, 1,2%), cholesterolst B-CDE 2 gA1717)
AT D5, 10, 15T) THHAZHS, 10, 15 min), HH&RE(200, 400, 600 rpm)e] factors 2
cholesterol AAH L HABHTE o]9 2L 2A0E NG N & 192 #Aste] GCB A3}
cholesterol & 4 &3} it}

Z3n Y nzE
I} %} B-cyclodextring] ok
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B-cyclodextrin 100g with distilled warwe 166m|
at257C for2 hrs
4
[ Adding 2g and epichlorohydrin per 100g B-cyclodextrin ]
4
Crosslinking reaction at pH 10 for 2 hrs and adjusting
topH 5.5
4
Filtering with Whatman No. 2 filter paper
4
Washing with distilled water(twice) and 95% ethanol
and filtering
&
Drying for 48 hrs at 40°C and passing through 100 mesh sieve

Fig. 1. Schematic diagram of crosslinked B-cyclodextrin.

#2] cholesterol A Aol 7+ EAAHQ f-CDS H7tFE AYstr] Hete] $fol AN HHFE
0.5, 1.0, 20%2 st wlw APk 05% 7O 73.2%9) cholesterol e $-fol A AAE
ANSH, 1.0, 20 % F7HAClE 80.5%} 80.1%) AAEAE Bt

¥

El

B2

T 4Tolgtoll A HE A, F5HIEE 4TE X8 20T ol3he] o8 wuhe: ZZAdA
cholesterold] A A #-E 8)atgch o259 cholesterol A4 EFAE dolR7| st Aoz Futs
Rol L5 8 5 10, 20T A5, 7hsh P-cyclodextrin 1%9F WHHEE 400rpm, FHAIZ 10802
AA FABRA AN FES e AFE Table 13 2ot ZHLE 5TY 9 80.2%
cholesterolo] A AT, 10, 20CY & 83.3, 812%2] AALEL Byt

Q
_”.

mEAZE

3

7}3.8} B-cyclodextrin cholesterol S Z3A17)7] Yair e Tuto] HQ sty wyAl ke A8ke Yo}
B7) o8 AWAIZEE 5, 10, 15808 Asy, 7hnl8 P-cyclodextrin 1%, T¥FSE 400 rpm, Tyh

Table 1. Effect of various crosslinked B-cyclodextrin contents on cholesterol removal in milk

Shaking temp(C} Cholesterol removal”(%)
5 80.2
10 81.3
15 81.2

Y Means of triplicated cholesterol extraction. Factors of cholesterol removal ; crosslinked p-cyclodextrin : 1%, mixing
speed : 400rpm, mixing time : 10min, average cholesterol in milk : 13.8%
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LT 10CE 3t $88 Ax ZHAIL S, 1082 o= 817, 833%9] AAHES EJLH, IS
9 wE 81.0% AALE etk IS dAS FF OALE AS F7
cholesterol A A= Ao 2 Aot F= Ao g AzgA)

S
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o

B A AE 59 cholesterol A A 71 ARG ZotE&EE Ag8l7] 8 witEEE g
7] 98 TESEE 200, 400, 600 rpm S 2 A3}, 718 B-cyc odextrin 1%, TEF&E 10°C, TukAIZH
10808 st M ZAE S s190H, 1 A Table 29 2tk ZHtEE7}E 400pm o 2 ZF7HA 7 &)
81.6%, 600rpmY W& 81.2%2. 2 400rpm3} 2}ol7} A< §lof 400rpmo] HA T WHEER ey

Table 2. Effect of mixing speeds of crosslinked B-cyclodextrin on cholesterol removal in milk

Mixing speed (rpm) Cholesterol removat® (%)
200 794
400 81.6
600 81.2

" Means of triplicated cholesterol extraction,
Factors of cholesterol removal ; crosslinked B-cyclodextrin : 1%, ixing temp : 10T, mixing time ' 10min, , average
cholesterol in milk : 13.8%

7im2 B-CD g8

71E9) B-CDY] AEE-E AR E slobTt FAHE [-CDE tA] AWHA] siA &l ARE3)
T HARE 33E& A T8, Jlast fCDE 7HaE AR SAH2E A AAEWA A3
Ao A AMEH B-CDE 4487 24X 7HE<E acetic acid : butanol = 3:19] gvfo] A7t A%
AAA AR 7t st B-CDE ARS8l ol FHAEE AA AH2A} YT 2108
AgE ¥ 71is) p-CDE 7 & SY2HES AAT 23 5% AAES B 2% AELEE
W 7FsAdel dFHATH

B A7 532 cholesterol & 7Fi 3t AlA $4 2 FAE 9 cholesterol & #2232 A A3, ©]
9 A&go] FolatA HAAE AL st 2w, olF o] 43 cholesterol& A AL A&
€ sted A7 AW M2 eis] 7hast f-CDE o] &3 S 2 KAl FNA cholesterol & A A 3}
I AEEY H & 888 9std AAEAT 728 B-CDE o) &3] Roll Al cholesterol & A A
279 H3 24L& 7128 B-CD 1%E A7k THheE 10T, ZRHAIZE 108, ZHHEE 400pmo.
2 488 A7 cholesterol A A&ol BT 81.6%°|th T3 7178 3-CDY AELEE 2% ek
ek o] 48] A3 B-CDY 7t st 969 cholesterold] A o} A 84 HolM 2 ALZ AR
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