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57 ABSTRACT 
A powdered orange flavor containing 27 fold orange oil 
adsorbed on rice starch was prepared by a menthol 
treatment process. The powder contained the equiva 
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lent flavoring potency of 18% by wt. of whole orange 
oil, which was the maximum obtainable; other rice 
starch samples contained lesser amounts and had lower 
folds. Two other edible polymers, egg albumin and 
Mor-rex (hydrolyzed cereal solids), also had some ca 
pacity, when treated with methanol, for polar orange 
oil components. These were less suitable than starch, 
however, because of inadequate concentration on the 
polymer, a low degree of folding, or distorted oil com 
positions. . 
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