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Fig. 1 Effect of the emulsifier matching on emulsification stability and viscidity
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Fig. 2 The relations of the content and stability of the emulsifier
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EFFECT OF EMULSIFICATION CONDITIONS ON THE EMULSIFICATION
STABILITY OF SOYBEAN OIL POWDER

Zhao Xin

(Heilongjiang Technological Institute of the Travel ,Harbin 150086)

Abstract

wrapping up the core as higher ratio as possible, the content and proportion of emulsifier were studied at

The method of microcapsule was used to make the soybean oil powder in this research. For

first. Based on the effect of HLB on the emulsification stability, the content of emulsifier was fixed at
0.5% and the ration of glycerol monostearate to sucrose fatty acid ester was 1 : 4. The emulsification con-
ditions were discussed by orthogonal design. The result showed that the optimum condition, temperature
was 40°C ,duration was 5min, the amount of the wall was 20% and the ratio of wall was 1 : 20,

Key words Microcapsule; Emulsification condition; Emulsification stability



