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ABSTRACT

Moleculan mechanisms Lnvolved in the prepara-

of protein stabilised emulsions werne studdied

" have a wide nange of moleculan stauctunes and

pentics. Proteins used wene sodium caseinale,
protein  concentrate, bloodplasma  preparaition
 'Aoy protein isolate. The ability and the

Lormance of these proteins to stabilise odl in
tlﬂ enulsions (40% soy bean oil/waten) wene studied,
;fh diffenent conditions of pH and ionic strengths.

;36.0 and 7.0 in watern and in 0.2 M.NaCZl).
Emulsions wene prepared using a standardised

.jpaAAeA of the emulsion z2hrough the necinculating

em, tempenature and the @ pressune inpul  wene

The stability of z2he emulsions while Lresh,
ated (80°C Lon 30 min. ), Zrozen and freeze daried wenrne
ﬁznmined by charactenising the  emulsions using
icnoscopy, deteamination of the panticle size Ly
inbidimetnic method, deteamination of protein Load,
yalescence stability by hexane extraction method
oLl separnation on centrifugation. The YLatiten

12t of the thesis deals with the study caandied out,



(%xxiid)

h
A2

ﬁeieamining the effect of method of emulsification,

e of 0il, protein and the pH on creaming stability.

The nesulits obtained in this study supponts
theony ot emulsion stability neponted Ly
1“dﬁé:et al (1979 ). Caseinate stabilised emulsions
ne the most stable unden the conditions studied.
I the caseinate stabilised emulsions (0-6) emulsions
‘ the most stable when Lresh and heated., UWherneas
i% - 7) Zoamed 2he most stable FLrozen and Freeze
?hd enulsions., Emulsions stabilised using whey
éiein concentrate and H4loodplasma Lormed the second
iaﬁ 0f coalescence stable emulsions while s0y protedin
jfiliéed emulsions wene the {Least stable unden ZLhe
nditions studied., It was also nrnevealed fLrom Lhe
éﬁlté obtained that emulsions with thin protedn

fﬂaaneA wene the most stable when Lresh and heaited

stable on fLreezing and freeze daying. Besit
'}dming stability was obtained around the isoelecitric

.Poﬂ the protedn.
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