P - 302]

7}23}t B-Cyclodextring ©]&3 J3h9
FHEHE AA FHH3e} AEE

e EEREE SR EE L R

< FYRE TaF e GHAFAW FY2EHE ol ol dAY EAE
4 & Qi Ao AR AuE AFANR Y. HAZ dFe FH2€E T
o, Zd2HEY 0 A ¥, F948 5o €@
89o] g}, anz AFo2RE FH2HES AAHE
=H3 o, 2 F FFAYU B-cyclodextrin(B-CD)L ¥/t 4
EAoln] Auj g AEAol wuhn BEuH3 . 2y B-(De 13 Alge=
T AAR & B4R B4 wE B-CD A¥EY a4l AZHD . ALE
i F b de] AHEEE f18 el o HEE B-CD7F powder FEiA AEEA
27}t oj g gz, A&43 -} AHEeHA &2 B-DF A &2 EFsof 3t
7] W o)d AL neEy] Y8} g-DE rtusistd AT tadAde AES
FAsE EA WA 22 QAT A Qe €& AloldA] ey AgE P48t A
¥ kel F2E FaAsE 98e 9P, A= AHSHt epichlorohydrin® §-CD
A Fe SH2HE AAEL Rol: AF FEE RAFNY, agug B A7)
e 744 2949 adipic acid® 7tRstg B-CDE ol &3] I3 FdAzuHE 3 =2
< g3tz 7t B-DY gAY AL Wi /Es BHoz s,

ME 2wy

7tagt B-CD AZRE Siste] B-CD 100g& FTHT 80meo] AEAA LA 2/ T
Tk ¥, adipic acid® B-CDS] 2% E7Istdeh. od7lo] 1M NaOH £94& 7kXx pi 102
2 zAska 164 awstd sluvrEg AU F acetic acid® AR5 pi 52 2H
k. 2 ¥ Whatman No.2 A2 A0 F 150me FHTE 3AA FAs oFHst
gtk 7tmstE B-CDE 60C dry ovenol Al oF 20417+ X F 100mesh AE TFAZH.
7t B-Chol gk el FHAHE AA AP 21E FHE] H8M g2y
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Bl £81¢ &< S0mesh sieved] FIAANA G % GV AAT F 50gE sl wjA
o2& F&E A% 7tug} -0 5%, AN &, ;wk Az, It &2, FFH
9] 84 wl49] factorE o2 A A AHste 20THA 520xg 22 10min F<F
A EYE @& F AAY F 1gs AT F CE AME S Fu2HEE FFEA.
7t2zst B-CD AFEL A acetic acid9} isopropanol(3:1)9] EFEL&uE FH2uUEL
E&q 3-C0st 6:19 ¥ &2 EFE F ultrasonic cleanerd)A 108 Et A3y, &
s’ AlEE 50T, 100rpmoll A 2A17F §< mubshAA 20min HH L2 NEE AW Smin F
Qb ultrasonic cleanerolA] &ajAlZth, Itek Alg8& ARAA YZHA7]1Z 630>g oA
Smin ¢ €44 EEstd AL gepd F, AHE B-DF dry ovenollA 50CTE 6413
2ol Azt AL 3-8 Azsgd. 2E A4Y AIE SAS prograne o] &3te HA
FHANOVA T Ha o3 ARz FA Agsgith.

23 2 D

L

7bist B-CDE o] &% 3o Fe2HE AA HH =4
@ 7tz23 B9 ¥x=

2 AddAMe 939 £& Zu2dE GFe Jd stz -0 AVMEE 10, 15,
20, 25, 30%% sl FF] FHRTE AP A= zZtz g ¥, &= 800rpm, I
WEE 40T, RNHAIZE 30minZE A A HXSHEA vAAE S st Fd2HE AA
&9 ATE Table 13 Zth, slast B-CDe %ol W 25%Y uf 95.75%2 Fo|2HE
AAgol 71 wgon 2092 wWE 93.28% 2813 30%Y WE 93.68%F SoHQ Aol
Bolx ogkct. zelnz FAAde @A £ o 2007t AH oz AlsEHAG.

@ o 2=

7t a8 B-CDE AHRate] de] Fd2bE AAAAE dolrry]) Y8 W 28 o
Zjate] APttt 30C niwte] SEME G HE FUle ¥e B-(D &= FA
E Az 2 o] 2= ARE A¥E AAEIT. 227t 30TAME 82.69%, 35T A
87.99%, 40ColM¥E 90.05%, 45Col &= 88,07% ZE]li 50TCHA = 88.15%2 714 ¥
H2EE AAEE 2 40C7 F3 2Egm Algdd. o& Ji 599 AFdA -
o]&3 FFo FH2eE AAA BCE HHo2 Bay AT FAHG Aao|r},

mlu r.lldl e
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Table 1. Effect of various crosslinked B-CD concentrations on cholesterol

removal in egg yolk

B-CD Cholesterol removal®
(%) (%)
10 78.53"
15 82,73
20 03,28°
25 95,75
30 93.68%

DMeans within column by the same letter are not significantly different (P €0.05)
Factors of cholesterol removal ; Mixing temp. ; 40C Mixing speed ; 800rpm,
Mixing time ; 30min, Egg yolk : Distilled water =1 : 1

@ @y A7t
7b5ist B-CDE ol 83 d&olA Fel2dHE AAA 2 ANLE gelstd AgEaid.
muk Ajzhe] 3029 W 91.49%% FA2HE ALl MY mden, 108U o 84.54%,
£ o 83.07%, 408U W) 91.39% I3 508 Y W 78.92%2 EAHUY. 2=E F
Ao mwuk AI7hE 0E R Atgdrt. ayk Azho] 30% oY A FH2HE AAEY
Aae =g 2o g A p-0% FH2HE9] AV g Aoz Algd.

g A8 A AALL 23T A3 Table 29 Zh. Tyt 2% 800rpnol Al
Agol 71 Eten, 400rpmolA 85.10%, 600rpmell A 90.50%, 1,000 rpmel] Al

88.59% 12 1,200rpmol Al 75.80%2 =S U, 22 F JtEd B-CDE o} &5te Ut
E AAS 98 -9 Y £E& 800rpmo] 7HE Aty st

Table 2. Effect of mixing speeds of crosslinked B-CD on cholesterol

removal in egg yolk

Mixing speed Cholesterol removal?
(rpm) (%)
400 85.10°
600 90.50°
800 91.64°
1,000 88.59°
1,200 75.89°

YMeans within column by the same letter are not significantly different (P < 0.05)
Factors of cholesterol removal ; crosslinked B-CD ; 20%, Mixing temp. ; 40T,
Mixing time ; 30min, Egg yolk : Distilled water = 1 : 1
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® 34 WF

Jtmst B-CDE o] 4& dFoA ZALHE AAN FHFY AY wisE ASAA A
A&S 24 A%, 329 FHF2 4 P& Wiyt 94.55%2 FU2EHE AAE] 7MY
wgod, 0.5MY uw 76,526, 1.5¥1Y wl 93.24%, 2¢1Y w 93.53% El: WY o
84.61%2 1, 1.5, 2u] AloldlME 93 Iolrt AU, ze 22 FU2HES AA6
A% 3y FHF Y b= 110] 7MY Fgsitia Alsdd,

vozng Jlud - ALL

dozBE stmst -8 AFLES Table 3o] YehhUth. A Hx A&e&s A7
84.86%2] ZH2EE AAEE 2L A8 AAZA 80% o] AALEE 2o, 4 W
A7 AELE A, FUA2HE AALL FF 82.20%8E & FIE BHAL A
AL A3, JLLE =3 88.77% = L 4L B2

)

Table 3. The change of cholesterol removal wusing crosslinked B-(D with
repeated times of recycling in egg yolk

Number of repeated  The rate of recycle Cholesterol removal®

recycling (%) (%)
I 91.54° 84.86°
ond 91.23° 84.57°
3¢ 90.57* 83.96°
4% 90.44° 83.84°
5% 89.65° 83.11°
6" 89.40° 82.88°
7 89.39° 82.86°
gt 88.92° 82.43°
o* 84.91%° 78.71°
10" 81.61° 75.65°
average 88.77 82.29

DMeans within column by the same letter are not significantly different(P<0.05)

Means of triplicate. Recycled crosslinked B-cyclodextrin was treated by following
factors

Acetic acid @ Isopropanol = 3 : 1, Solvent : Crosslinked B-cyclodextrin = 6 @ 1,
Centrifugation speed : 1500rpm, Centrifugation time : Smin, Dry oven :@ 6 hours
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B dFe Nas -0 Azstd ¢ Zd28% AA JFH 21n& d¥sn, Jln
3 B-0DE AgEste Re FHoz st 7tast B-CDE 20% AUsto] E%9 FHS
£ Zg JEe INEE 40T, BHAZF 308, avtdT 800rpnlZ XY u), HFF
92.70%%e ¥ AALE 243, 103 ALE A P 88.77%9 ALEES ngoH,
83 o]FdlE FoHLoE FASAUTY.
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