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Discussion on the Methods of the Estimation of Emulsifying Properties
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Fig.1 Absorbance at 500 nm of emulsions as a function of BSA or lecithin concentration.
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Fig.2 Absorbance at 500 nm LDL—emulsion as a function of oil volume fraction.
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Fig.3 Globule size distribution of the emulsions prepared with BSA. ¢ =0.5
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Fig.4 Globule size of the emulsions prepared with BSA as a function of BSA concentration.
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Fig.5 Relationship between globule size and turbidity (OD at 500nm).
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Stability Rate (%)
Emulsion A Emulsion B
,BSA 51.1%£0.4 98.7+1.2
Lecithin 0 51.2£1.5
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Emulsion A ;0.25% solution
B ;3.0 % solution

Table 1 Creaming Stability Rate of Emulsions
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Fig.6 Changes in the globule size of BSA—emulsions.
storage temp.; 37°C, oil volume fraction; 2/3
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Fig.7 Changes in the globule size of BSA—emulsions during storage at 37°C.
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