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Study on the colloidal stability of O/W emulsions homogenized by beta-casein and ovalbumin

K. FUKADA, K. YONEDA (Kagawa Univ., fukada@kagawa-u.ac.jp)

Proteins are widely used as the emulsifier to prepare emulsion products in food industry. Protein-stabilized
O/W emulsions are considered as a typical hydrophilic colloidal system, but no standard method for the
guantitative estimation of their colloidal stability has been established yet. In this study, droplet size
distribution, adsorption density of proteins to O/W interface, and creaming rate were systematically estimated
for n-hexadecane emulsions stabilize by bovine beta-casein (B—CA) and ovalbumin (OVA). It was found that
the mean droplet size for B—CA-emulsion was smaller (20 um) than that for OVA (*50-60 um) when protein
concentration (C;) was above 0.03 g/L. As expected, the creaming of p—CA-emulsion was slower than
OVA-emulsion in this protein concentration, and accelerated creaming was seen when C; was above 1.0 g/L.



