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Summary of Invention

The present invention is a microencapsulated virgin olive oil powder that can be used in
prepared foods within the field of in the food industry. Microencapsulated virgin olive oil
powder with high microencapsulation efficiency and oxidation stability can be used ingredient
seasonings dry soup mixtures, powdered sauce mix, cake and cookie mixtures, salad dressings
and pastas. Due to the fact that its powdered form, it will speed up the production process.

Advantages and Innovations

This invention has been revealed an innovative product for the food companies. Converting the
virgin olive oil into powder form increased the usage space, added value and increasing the shelf
life.

The usage area of extra virgin olive oil has been increased by converting powder form and
through this project olive oil also gained in economic terms. This technology offers a different
perspective for liquid extra virgin olive oil that is not possible to use in ready to eat food.

The invention allows olive oil usage into places where is not possible. When converting the
liquid form of virgin olive oil in to the powder form, microencapsulation technology used to
convert into powder form, unlikely impregnation process on the carrier material.

Virgin olive oil supplied to the dryer in the process of microencapsulation, the solids content of
the emulsion is 40%. High dry matter content has greatly reducing effect on the dryer operating
cost. Due to microencapsulated powder of virgin olive oil is high in microencapsulation
efficiency oxidation stability and rich phenolic components, has acceptable physical properties.
It can be preferred to increase naturally unsaturated fatty acid content of new products.

When virgin olive oil is converted into powder form, it has been applied the powder form of
microencapsulation process, rather than adsorbed onto a carrier material.

This invention was prepared in laboratory conditions. In that case scale up process will be
needed. For that reason, during the scale up of the invention spray drying is needed.

Market Opportunity

Microencapsulated virgin olive oil powder with high microencapsulation efficiency and
oxidation stability can be used ingredient seasonings dry soup mixtures, powdered sauce mix,
cake and cookie mixtures, salad dressings and pastas.

Intellectual Property Status
Patent granted.

Further Information
For further information please contact EU EBILTEM-TTO IP and Licensing Unit,
Mail: patent@ebiltem.ege.edu.tr | Phone: 0 232 343 44 00
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Baslik: Mikroenkapsiile Zeytinyag: Tozu
Kategori: Gida Uriinleri ve Teknolojileri
Isbirligi: Lisanslama

Ozet

Bu bulus, oksidasyon icerigi diisiik, fenolik bilesenlerce zengin ve kabul edilebilir fiziksel 6zelliklere
sahip mikroenkapsiile sizma zeytinyag1 tozu iiretimi ile ilgilidir. Mikroenkapsiile sizma zeytinyagi
hazir corbalar, kek ve ekmek karisimlari, kek unu, kurabiye unu, toz salata soslar1 gibi yag ilavesinin
oldugu tiim tiriinlerde kullanilabilecek nitelikte bir iiriindiir. Gida endiistrisinde hazir gida olarak
piyasaya sunulan triinler genellikle toz formda (hazir ¢orbalar, kek ve ekmek karisimlari) olup, toz
zeytinyagi ilavesiyle daha saglikli tiriinler liretilebilmektedir. Ayrica toz zeytinyagi, islenmis gida (yag
ilavesinin oldugu tiim iirtinlerde) liretimi esnasinda hammadde olarak kullanilabilecek bir {iriin olup,
toz formda olmasindan 6tiirii de liretim siirecini hizlandiracak etki gostermektedir.

Yenilikc¢i Yonleri ve Avantajlari
B Bu bulus, sivi sizma zeytinyaginin kullaniminin miimkiin olmadig1 hazir gidalarda toz formu
ile yer almasina olanak saglamaktadir.
B Sizma zeytinyaginin toz forma donistirilmesi ile kullanim alani artirilmis ve sizma
zeytinyagina katma deger katilmistir.
Sivi formda bulunan sizma zeytinyagl mikroenkapsiilasyon islemi uygulanarak toz forma
dontstirilmistir.
Oksidasyon icerigi diistik, fenolik bilesenlerce zengin ve kabul edilebilir fiziksel 6zelliklere
sahiptir.
Topaklanma problemini ortadan kaldirmaktadir.
Ilave edildigi tiriiniin raf émriinii artirmaktadr.
Elde edilen mikroenkapsiile sizma zeytinyagi tozlarinin mikroenkapsiilasyon verimleri
minimum %85’dir ve oksidasyon stabiliteleri yliksektir.
Sizma zeytinyaginin mikroenkapsiilasyonu isleminde kurutucuya beslenen emiilsiyonun
kuru madde icerigi olduke¢a yiiksektir. Yiiksek kuru madde igerigi kurutucu isletim maliyetini
biiyiik 6l¢tide azaltic1 etkiye sahiptir.
B islenmis gida (yag ilavesinin oldugu tiim iiriinlerde) iiretimi esnasinda hammadde olarak
kullanilabilecek bir tiriindiir.
B Uretilen mikroenkapsiile sizma zeytinyag! tozunun mikroenkapsiilasyon veriminin yiiksek
olmasindan dolay1 oksidasyon stabilitesi, fenolik ve antikosidan madde stabilitesi ytliksektir.
B Mikroenkapsiile sizma zeytinyagi tozu tiretiminde emiilsiyon hazirlamak icin ilk defa
ultrasonik homojenizatoriin kullanilmasi bu iiriine 6zgidiir.
B Toz zeytinya@ tretimi laboratuvar kosullarinda gerceklestirilmistir ve numuneler hazirdir.
Mevcut asamada sanayi 0lgekli bir calismanin yapilmasi miimkiindiir. Bu asamada, tiretici
firmanin piiskiirtmeli kurutucuya sahibi olmasi gerekmektedir.

Pazar Firsatlari

Mikroenkapsiile sizma zeytinyagl tozu, siv1 zeytinyaginin kullanillamadig1 toz gida karisimlarina
(hazir corbalar, kek unu, kurabiye unu, toz salata soslar1 gibi) rahatlikla girebilecek bir iiriindiir.
Bunun yani sira, hazir gidalarin bileseni olarak triin igerisinde yer almasiyla tiiketicilerin bu
tiriinlere karsi begenilerinin artacag: diisiiniilmektedir.

Fikri Miilkiyet Haklar1
Tescillenmis Patent

Detayl Bilgi
Detayh bilgi i¢in liitfen; EU EBILTEM-TTO Fikri Miilkiyet Haklar1 Birimi ile iletisime geciniz.
Mail: patent@ebiltem.ege.edu.tr | Tel: 0 232 343 44 00
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