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Fig.1 (a) Photomicrograph and (b) cryo-TEM image of emulsion after 46 days of standing. Fig. 2 Plots of absolute thickness versus
time for O/W type emulsion.

Development of Emulsion by Lactic-Acid-Bacteria Fermented Rice and Lecithin Mixtures as Novel
Natural Emulsifier
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Lactic-acid-bacteria fermented rice solution and squalane were mixed at arbitrary concentration, and
O/W type emulsion was prepared. The most stable emulsion was obtained for the fermented rice
0.50 % and squalane 4.8 %(v/v). The emulsion stability and properties were investigated by
microscope, backscattering with Turbiscan and small angle X-ray scattering (SAXS) measurements.
The mixtures of lactic-acid-bacteria fermented rice and lecithin solution with squalane also formed the
stable emulsion.



