MK EmBHL

E= R R R L IR B K AR E MR R N

L, XiEk, L2, IPEE, 58, &iEA
(ehB I XFEIHERLFR, RN 510640)

WE: KR T ZRIREST FRRES RN F AR Dy CRBBILRBRAERZ, afh. THMEM. HE. EERIFrE
FRAT YR, b EARIT T RRET BRI A A AR R M B, SRR MERRECRES &, FEE-ER
FR AT Dy ARRHHE R, B HRIIEIR, SRR AIE KGR, CRPRA RE T (p>0,05), FuikiRayHE Atk
BRATHE KR, AR RICEIE (0~0.01 wt% ) 50T, FLikia R I 2 B E,; HRIHIE A 0.05 wi%hd, b FHER WatiE A 8%,
SRR MBI ERTE; MAFRBORER—F 8, §THRRREEMOT R, —ZRERS TILRRGIT M,
HERIREGT 0.15 w%oht, FLak&ACE IR B,

KA Lk, FRIR, EARDS; AT4RM; Ak

NEES: 1673-9078(2014)4-93-98

Effect of Xanthan Gum on the Rheological Characteristic and Stability

Modern Food Science and Technology 2014, Vol.30, No.4

of Sucrose Ester-stabilized Emulsion

ZHAO Qiang-zhong, LIU Dao-lin, LONG Zhao, KUANG Wan-mei, FANG Min, ZHAQO Mou-ming
(College of Light Industry and Food Science, South'China University of Technology, Guangzhou 510640, China)
Abstract: The influences of xanthan gum concentration on hydrodynamic diameter (Dy), {-potential of sucrose ester solutions and droplet
size, {-potential, microstructure, viscosity, modulus and creaming index of sucrose ester-stabilized emulsions were studied. The effect of xanthan
gum on the rheological characteristic and stability of sucrose ester-stabilized emulsion were also investigated. The results showed that Dy value
of sucrose ester-xanthan gum solutions increased and C-potential decreased with the increase of xanthan gum concentration. -potential of
emulsions changed insignificantly (p > 0.05), while the droplet size increased firstly and decreased afterward, the viscosity and modulus
increased with increasing xanthan gum concentration. The oil off was attributed to coalescence between fat droplets at low xanthan gum
concentrations (0~0.01 wt%). The emulsion exhibited the worst stability when xanthan gum concentration was 0.05 wt% due to depletion

flocculation. The stability of emulsion was improved with the increase of xanthan gum concentration due to the formation of weak gel network

structure. There only existed serum phase when xanthan gum concentration was higher than 0.15 wt%.
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Table 1 Effect of xanthan gum concentration on the storage stability of sucrose ester-stabilized emulsion
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