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ABSTRACT

~ofecufa~ mechani~m~ invofved ~n the p~epa~a-

tion at p~otein ~tatifi~ed emuf~ion~ we~e ~tudied

u~ing t~u~ ditte~ent type~ ot p~ot~in~ which a~~ known

to have a wide a an qe ot moEe c uLa a: .si.au c i.ua:e:» and

ca~einat~,

whf2.Y pa oi.e Ln c on c.en i.a a i:e., tfoodpl.a~ma p~epa~ation

and ;,oy pa.oi.e Ln: Ls oEa i.e , 7he atifity and the

pf2.~to~manc~ ot th~~e p~ot~in~ to ~tatil.i~e oil. ~n

watf2.~ f2.muf~ion~ (40% ~oy t~an oil./wate~) w~~~ ~tudi~d,

und.en: ditt~~~nt c ond Li..con s ot pH and ionic .si.a en q i.tio ,

(pH 6.0 and 7.0 in iaa i.e n: and in O.t.. r1.NaCf).

EmuEs Lo n.» ioe ae p~~pa~~d u~ing a ~tanda~di~ed

f2.muf;'itication ~y~tem, ioti e n e. the p oio e a. input, numt~~

at pas s e» ot the emul.~ion i.h a ou q]: i.h e n e c.cn cu Ea i.Ln q

~y~tem, i.em pe a a i.u n e. and th~ p~~~~u~e input w~~e

cont~offed and n e.c.o n.de.d. to~ al.f i.h e emu Ls con s ~tudi~d.

Tt:« ~ta£"ifity ot i.t:« emu Eo i.o n s whif~ t~e~h,

hf2.ated (80°C to~ 30 min.), t~oz~n and t~eez~ d~ied w~~e

dei.enm in ed: ty ch aa a c i.e a i s Ln q t.h e: f!..mul.~ion~ u~in,~

m~c~o4cOPY' deLe~mination ot th~ pa~ticl.e ~ize ty

ty h~x.an~

ot pa oi.ecn: l.oad,

~x.t~action m~thod

d~t~~mination

7he l.att~~
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en. det{u1.mining i.h:e .ett.ect ot me i.h o d. ot .emui.-6itication,

type ot oii., p~ot.ein and th.e pH on c~.eaming -6tatii.ity.

7h.e ~.e-6ui.t-6 os.i.a Ln e d. .cn: thi-6 -6tudy -6Uppo~t-6

the theo~y ot .emui.-6ion -6tatii.ity ~.epo~t.ed ty

f'/aciU..1c..JU.e:e i: ai. (1979). Ca s e Ln a i.e -6tatii.i-6ed emu Ls Lo n s

well.e the mos i: -6tati.e u n.d e:n: Lh e c on d ic i.o n s s i.u d.i ed ,

Ot the cas e.cn a i:e: -6tatii.i-6.ed emui.-6ion-6 (0 - 6) emu Es.i on s

well.e the mos i: -6tati..e ioh e.n t~.e-6h and heated. (;)h.e~.ea-6

(0.2 7) to~m.ed i.b:« mos i. -6tati..e t~oz.en and t/L.e.ez.e

dn ied emuLs i on s , [mul-6ion-6 -6tatili-6.ed u s Ln q wh.ey

pll.otein c on ce.ni.n a i:e and tloodpla-6ma to~med the -6econd

gll.oup ot coai..e-6c.enc.e -6tati..e emul-6ion-6 whil.e -6oy p/Lot.ein

da£.ii.Loed emu Ee co n s ioe a:e. i.h:e Ee a s i: -6tatl.e un.d e:n. i.h:«

condition-6 -6tudi.ed. It wa-6 al-6o /Lev.eai..ed t~om th.e

Il.eoulto ottain.ed that .emul-6ion-6 with thin p~ot.ein

mem£.ll.aneo we~.e i.h.« m0 -6t -6tati..e when t~.e-6h and he a i.e.d:

while tho-6.e with thick p/Lot.ein m.emt~an.e-6 w.e/L.e the

moot ota£.i.e on t/L.eezing and t~.e.eze d~ying. Be s i:

eneamiri q -6tatii.ity ioa s oti.ain.ed a.a.ourid. t.h.« .i s oe Ee c i.n i c

pH ot the p/Lot.ein.
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