[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

olnl 218 gluo g 4ax5 pgle alxo

FO-OY Wlxao AVAY lwo F o)kl domoud (i Jlw

Srd 9ol (s pimaw Gilwylaul jo uwsgls g uus o 8

Yoo, Y. \ )
G”)Btﬁ“)ﬂémw‘m‘gs‘%;u“?f

Ol Ols e st Sl (S pale olKails ( lde mlio 5 435 pole caSiisls ()5iS Slae mlio g glaydsr Clided gl (ghgmisly Glided aneS -)
S u’Swa).s pole oKisls “Slliu': énL.,a 5 4d pgle 0aSlisls jguS ‘S.bs: an..o 5 i Dladss gl ‘u;{l;\;' é{LLag r:}l.: eg)f HLesls s gt odin g5 -Y
mohamadif@ut.ac.ir : Sig 28 oy . Soige

Olys o&asls «(g5,5laS euSisls (213 mlio g pyle (g1 5Ss (gemeiils ¥

ouS>

St am adg Jole (B 0 L oo )lo G Lapgdgel 09,5 4 oud alf g (oab O )90 4 SV gazme 5 (rrmg el w04l
ol el Bd S )5 093 ol alierd (b 5 S35 Sl TRy Sde 4 Somndgal Slaptas Wsd oo L (Sord sl
5 6 Isbl olse cas a0 csialline ol Lol B ol Unganses 2] 51 oalittol Lol gogams Sealizogs s (gl Lol .sls
g e (nl silolul la, 5500

meta stable sUa ygndgsl 3 dins o i3l |, lacysmadsal (6l Sglie (sl S yjhs b boodslS s aum 5 laosiiS ygmadsel 5l oolital
Sl Rl edle (it J3SIge SezeS sle plidsel (0 0Le ploie o (canb sla jenk g 5 oslitul oS o Sl
S site 56 o GEAES G e codl gy gaad gal

Ol 3w oe LagT an gy (b JUb Cools Loy Sy (5 Sl o Gioly i) (S8 Jlele slaog S jpa
s 1alS 1) (e (o RS 5 85K 8 89, 5 o Dl s il by Sy

b G 85 ek 0l 55 85, sedsel iS5l

pladgel sla JsSUge ¢ pl pogdle (S co SaS D jlad
Gy B b aS aies po JSid ao,had B bl Ladle (glayy
GrS ol Slyhad ol slosgi 5l oaisS a8s slo 1S er
—=fg,y L8 aiily o S o do Ygoro S o
oo Haled 4 bled (e 5B d(atug) (ol 56 4 s
cq) \))‘O ‘) kfj J}.L?bo ‘_QYlJ Cound 5o 6}.{‘-9) 4.&3[ \)L?U‘ 9
PLod (S e Sy (Senludga i (5, lbL Yol (A
U""“S“ )\b J.oé ol )Ks)l...u )LP J....;L’Go Lﬁbu}...wj}a‘
(creaming) o glaels 15l s le b ygundgol (G508
«(coalescence) L=l «(flocculation) ues il

phase ) ;L8 oS L gy 9 (ostwald ripening)
G590 olbeond sloas] 3 alex 5l ioxen (inversion
S99 LadeSse (olod JUSlo o pois cle oS
Oy 0555 Laggdgel (5l o 5 2l o0

OV 0 6ol ialasST g 5dg 0

doddo
Slapinas ;35151 (oo 22 plgie 4 by sl
8 5 ol 30 31 (Lo s s J 9 slee 15
4._35)‘5 ‘W) (single) é) G Lwd g0 L ‘5’] 9 (51‘69)
WNigd oe (g i (multiple) obaiz 5 (4Y iz
20 0 0aiS Ty g, Jolis a5 S5 slaailoles 5l atws o]
=9, 518 0 ai easSTy Ol Glylad el a5 glaslele
Slas 31 (g ks ;0 0l o (B Sadlo 9 0,5 )56
Voo ol coms Yoome Lapygeadgal ol ad jlas o Slas
Slapgdgsl (i sk an (V-F) all oo yeg S
L=l 5L 5 09y 0005 Oisen L1, 0/W) T 50 (489,
gy plaudeol gt S b S jgam 0 Koes
o plicdsel slaJsSIge (0,5 (iged (b S (o0
(interface) Ls.?da«; O oS g ol wde Ol lad Cs.‘am


http://nsft.sbmu.ac.ir/article-1-963-fa.html

[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

ObSen 5 (0258 2 5 [ 53 Sl g 0 3 )18

¥

° o
o542 °5° o ®
= B i) S5
. % L S
(=X-]
©0° o
! o 52 g
o © o o4
2 2 oo/
wdsl gl pRea el oile pFen

2150 e, Hamdsel adgi 5l Sleds ol Y S

o aals o &

N 3 sy Slaissendsel (Sa3eb slois bl elyd =¥ S

Bla s dod slopius by selyil Ly grund golgili
0 S 4o LchT oa—s JSis olyd ojlasl aS aiws
! 5 gl gl e Loy 4 g 009y Zagili Ve o= e e
Blad daws 5 Blid a5) by gedgols S NS 0 395 oo
(il e oy (Seeloge s B 5l 5 009
2 3 e ol (S Bld 5l es b g gl5il
o a5sS e ) (SYob Do 4 (Sund s)lwk Jl
g il 0,9 4 yasia |y bagy T (o a3 b g ob
Golal o Soop A sle s (laie 4 6350 5o

(O A YY) Wgd e 4235 L5 )5 wiied SeoliySge

Ol 0)ld! bl 3 Ly -y gumnd g0l (6900 s’

3 o3l a5 wites oo sedsel i yguud golg ySlo
5l s ol Al g0 5,500 iz B S Sl L]
Elolasylo Lajls (59,5 0aSTy (sl (SHLSe (Sjen
s g Ogemg) igle aiile 05059, (S5 50 lagl Jglate
Sl SobS B9 a5 g gal (nl Vgone ol o
ojlasl an L pices () 5o Ol o3l gyl aile gl
5 =9y O Ammdld Dgldy 30l Eely a5 cnl I3 S
i 4 g b sl s sz gl ey 4 e o
20,5

o3l el a sandgaly Sn 03ly :a (ygumnd golg Sro
Lo aolie jo Lagyge—dsel (ol , 5258 )l
Lo (g3l Sn 095 o 3! o] a3 o g galy STe
55 Slsd Jdo ) Joleie Jlle 5 ojlail aless @
Lagl azgi 090 sla Shs 5l (Ko igdise jaloio (g55te
oS el 6 glite LSl cg0g5 4 055 S JS o


http://nsft.sbmu.ac.ir/article-1-963-fa.html

[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

b Gygumdgol (g3Lwylasly 59500

S5 & Gk e geadgel s (alil job @
‘59[_> quu ad Cewgd alF 9o ‘5)l-h>lM ‘5‘)‘& IXVELY
JLail (2Ulss 5 009 (oolad 8 slwog 5 5 (ola (sloog S
o=l & (Sage o wlies L 1) ey 5 ol B 55 e 4
gt )5 RuSe b Jobss 5l (o8 lie @ ooy S
it Jmles 5L g0 5l (o @ Jlast sl planad sl
Gl i bled a5 (658 plply ol walgs lis og5
L diwgn 3B e o lis 0e5 5l placisel 4 Jlas]
Jolae 5l oS polin 4 olKin 34 oo 00l >l
gliel B d mle 99 4 (b plaradsol) 00iiS” (ygand sl
9 48,5 )3 5 g9 o Jold 9 55 Jelse (nl g 03938
O 90 4 SHE Y G obul by sasSTy 5 ol szl
SelS ) gmlin lo)lid e i pl 4 g ools (il
G55l olhlad ol (o g Gz o8 4 5l g e e
0505 (o Ogdgel ()l crge 4 0 g WS s
OO Ladie Guub il b placdsel o Sles 45 s
Jolss L (Hydrophil-Lipophil Balance) HLB sa_¢
rlidgal J3Sge )0 99290 Judgd - Sy 000 Jolse
.(A c,\ c\f sY’) OJJLSA PL?L;‘

Gilowslasly jo oud 00 g, 10 slawy ) BLw L glgl

Lo (g 9ol
el s yorly s liedsal S e () 5 o
Acaccia Lz 0 xod (Exudate) ool o ye rowo
Acaccia )Li3 0 5l (6,8 Cad 4 a5 wog Senegal
Sl L 5 Sed gemo ol sl e caws 4 Seyal
(sladls Jls 5 odizmy o, (5l g el ol
Sl ot LS5 el 5 ma e S slaig 1l
XYY Ja3 95 sloasly 5| nrlo ST Ly
NFI0) J=25599,55 815 (/N 0) Jagely «CLYV) Joso0ml,]
(V) Ji5inys o5 st~ o aSTF (slmonsladl 5
oty ;s 00 s oo gl - Sl s LS
55 (1Y 09902) (g s )lade 3392 (S0 S
Ol 38§32 Spgo w4 (08 Goe Sunl 0595 0
oo Jglome Il (] sl ald 50 09d o0 Brae 5l
0Pl o 9 00 (3l (Al ek il aliws 4
oS SeaS oly Jol> Jodoe dmy sal>ye 40 090 o0
3 J> BB 5,09 4 o5 g 0ol (Spray Drier) ool

)‘L.,: u.ia_m 6L°°li;""‘° &ly‘ -\ JBAD

e Sltbee Ol 0y ojluil Jolas Sy $951,5

Y JLed b oS bl b aige ~Ypum Lasgio 5 oS
gy ol

©aSels oLl g ~\um Y b Jawgio

YU jlad bsle (Xen Awg ~+\um lwgie B oS

SRRCNERC s <epm gt b o

lee sl (Ken b diwgy ~Yum Lbuge b oS
Kgey b

Segul gl sl o Kan b diwge ~+.\um Ly b oS

b Ggumdgol g5lwylasly la g,

Ogdgal S Gl anSls wl b Glgi oo Bayb 90 &
30 Sl aldee 3l oolaiwl (ol reslal gge5 a4y )
a8lsl pgo g 0auSTy lyd olal JyuS g 0,5 0,5 Cya
Ogdsel aile loass” Jlauly (oloords slo S05380 (0,5
L Cur ol 50 09 Sl o peddy g laossss
9 YL Jo¥90 059 b slopecdy (039581 L g )5 (SuSTy
o Bod (S Awg B A jeSimy Rl ol
oS (Sl sazme Jlail 5l cualosipgs (29, 65658
5 ol asdls s ay Boas a5 el or sl
A AT DF) 555 e Jols Sl ey Sl Sl
«sloyd o slo STy (nl 4o 00 (s Jsle (n Sines
Looa i ygedgol by LI a5 ais &3 zghans
60 9 9= oo wils (b (xhaw Jud SLS 5
ot odsigy Bmradsind b 5 oz (sl oy yulS
g oo oonliia Lo i STy sl 10 Logos a5 slog
Ozl lly j0ly Loy i« Sslinly i8Il (slog
Lo Sins 4 Ll 5 o olad claasilsy o305 o]
et 3l o bl 65l g LS alex Sl bagy g el
J=U g e S50 sy JES 4 10 0Bl oo Lag
oS 3 mhas o LaoarsS ygedgel sla jiiSTs
sl g (2l (2l 5 pgedsel lanly (B
Sleslai vl agy Joled. il olag g olopinnw
lo ilisl g (o Jlad SLoS 5 g b placd sl
) bacdsind (> g b JoSee 09 hlo
s ey Sl mhvy Qi LS Sl S ol
(Wgdso syl SRl crge (xbaw G (22T 228
(F A 0-1) sl 00 0§ s


http://nsft.sbmu.ac.ir/article-1-963-fa.html

[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

ObSen 5 (0258 2 5 [ 53 Sl g 0 3 )18

o A

(Xanthomonas Campestris) _uw yiwcolS” ol igos;
Ol ¥ USCs e Ll oo sl LS le 0gd o odg
‘_;‘LQ..\?‘B )‘ ]Jj.Lw dslen Lj (5‘ 0 yho 05_‘..» ol 00 oolo
SO el oa eSas 1 oF Ll b 5Sl5 — oo -l
7R3 ST (05 (il 0y )3 (oS A 0B
Seys5 5 sl sile Bl G 4 (5 y5b 4 el e
sl an VoV wign by alel 5gile vy V5T wisy L
L as oyl blo sl Jatie (gl 000 (ygiaw 45 a5 (5430
03— 6)’*"‘“" u‘g;».: l; gs’l'er*‘" )5.:[,0 LngchLo (55L3 )‘ 10
Jols Vgono 55le el jué owile BL a5 J> o il
éo_»o erlS )5.19 L) MLS‘SA? O)LQ.C;) L)")S o M’L.».w‘ 05;
sl g (ol 5L8 4555y Srali 8l alausly 4 Ll
1 oy, ohhd qad glasls 8l wellas liogas
&ome Ol 3280 i a3l oo Sl 4 (gand gal

(VY Y0)

YU JsS0g0 (339 b oS a5l 0y oo 09 0 o]
b JLsd e o, o a5 a4 oS ol oud oSS
G s el )T LSV T ond oo ] 082
JUas! Jytus 85 a5l so sbsien sloos 5 sl iy
edgyoep Cowols glils (LSS gall 5 ail oo (5, &
Olee Y S oo i Jlail O (glaJsSUse b a5 ol
5 elad asdls sloml L ope oo b ond LS25 gl
ExSle sy Sl Gt patme I Sy S
ol e Eemo b g gl (53l ll (sLle 1S o
ez 51 ngome sl 5 4 0 445 gzl oS
b (Y4-2270) 5> sles g (g 0,93 < pH Y4
Sleslaiwl 8,50 0L Jlade o] Cosgase ales 5l ail
o=l e e & wibioe oIl Cur oo )
cbile 4 Sgaadgal glaGandes jo Sl aSelS 000

(YY-YY) 06l o0 oolazwl Cuwl o5 €9,
odzm LSl L sredisn 0Ll deo 1) &owo
leims dm g (29,50 la Ll (o295 Lawgs a5 o

T
- L\ I\ .

- O
M - Na, K. 'zCa
CX:H‘
.n.rOO\ 1 : 4

Ol youdy g ooz JlSla 5l (g gl — Y IS

g5 2lead asdls 3o,k 5l aSalSgjae ol g5lwll
el lapgedgel oo ren 4 il oo Slinly Sl
pH Y- alox 5l ame slo s & doo (pl b ool
Bl Sl (Fe-8-0C) (Sl jlad 5 (G )08
oo g Huang lowgs YooV Jlo j0 Gudos SO o

6.)“ ’.;(5?\ S 92 |9@| g_;l AW é_w)ﬁdu_g

ool Mol awlis
el Jedgpoe JsSUge S atulis a5 L ol 5
Loas Jb el o5 e o] (oo cdled cools
Sl 4o Cgdgyud 09 S wix Jlail § olend Lol
adex 3o ol conlin placdsel o Hlsioe o (Lol
la Soubes s oad sl slaarulis ol slas S

gl dbb oo (258 doo (2 (laie 4 (Sodgal


http://nsft.sbmu.ac.ir/article-1-963-fa.html

[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

3 eleaslis g 56l Lol \Lols L ores fenugreek
Ul pao ol sl ouls Jaie ol 4 565V i
odge p |y gl Gl B2 28 g o Gle p Q3
VUl bosdsel adgs Ul cal 2 ogdlees,lo
Oladllas o il o o 1) K265 s 0,3 o3lasl L 5o,
romo ) s cdled cle 4 ST aooly LS iy
Ol o cdale o138l Lol o SLlegiSVE Lo

(Y8) b oo mals @l)d ojlasl g ialidl gl

LS9 1 ¥ Laggdgal (olos axiZls p a55lS'g 000
s Szl agd adelSgjae jlas o0/ b cdale
laa3elS'g 00 (ml (SosS oradgel (olos anmlio
o3lasl ayes e Ting g, L (e (o g (elaw S
oy Lol du’()ﬁ*"}] 9,9 GSTn b he, L ol)d
aoes ol 4 dedllae ol o ol ol (6 .80 5lasl camlins
L elopsdgol o5l fenugreek goe a5 Siow,
iblS 0 reo ol S e adei 1y 6,3 ojlail oy e

A Jgazr ) ol 1y b5 ey (mlaas oy 228

399 1o O Chle b oud 4 Sbasedgel Sliogas 5 sl ol alie ¥ Jgux

Sk ole; - el O S 495 g
assls's 000 (G9)Ogedgsl > (dyne/cm) lans (pas")s s
(iog ySne) ylad
yoore oa Slgs ole; Sdss ol Sdss olej
fenugreek Yoo QY AY -INY /4 o[- VY
AP AL LIS VYO FYIA ofeene
Seke Lo ar s v VIAY £ /AT
oLl Yoo A VA \a e IA NAY YN
55 0F Ay BA AN OOIY S[AYY
(S G A2 SN Y/EA £714 o[ FA
oSy Y Y 5¥ Y/f4 \Y/E SRR
o ClSy) OA Y Y. - NATN sy

60 Slos b SLS 5 opl sleslaiul 0y ob lg5 oo
= Ogedgal (5 lasl Q..\.;l)_el o ogdle g adls alsge
OF YY) 8l e 3l oFasS G pae codl

&l b
Sy pede o8 iy ggzeiils asb Ll 5l dllis oyl
GanoS 5l alwainay Cwloais Cl)y’c;_wl (i s

D9 s

e References

1. McClements DJ. food emulsion , principles,practices
, and tecniques. Massachusetts, Amherst: CRC
press; 2005.

2. Dickinson E. Protein-stabilized emulsions. Journal of
Food Eng. 1994;22(1):59-74.

Ol gy y3b sy (b Gl pailisen

Pls 5 Solnk S Suxr (213 mlio o placd sl
A_Lo.? )l é}uu;a oolaiwl G’L\.{: UYQM @Wj&ﬁ
C_L..q u,u.lljJ‘ J.J.b L 0)9)./3‘ . J....;L’Go LEUT ks).‘LQ.».....J}a‘
erebs 6Ly asly 5 5l oslitl (AL e _alST
Lo ggedgal (g5lmjll jo (Lo g Bl (b g et )
hacwl ools plaizl sss 4 1) Sladlas 5l glodas iz

hleodilS g e Jodome slointigrm by iy p

3. Garti N. Hydrocolloids as emulsifying agents for oil-
in-water emulsions. J Dispersion Sci technol.
1999;20(1-2):327-55.

4. McClements DJ, Decker EA. Lipid Oxidation in Oil-
in-Water Emulsions: Impact of Molecular


http://nsft.sbmu.ac.ir/article-1-963-fa.html

[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

OB 5 (o) a3 [ y3 aglS g 0 308

o 0

Environment on  Chemical Reactions in
Heterogeneous Food Systems. J Food Sci
2000;65(8):1270-82.

5. Dickinson E. Hydrocolloids at interfaces and the
influence on the properties of dispersed systems.
Food Hydrocolloids. 2003;17(1):25-39.

6. Leroux J, Langendorff V, Schick G, Vaishnav V,
Mazoyer J. Emulsion stabilizing properties of
pectin. Food Hydrocolloids. 2003;17(4):455-62.

7. Singh H, Tamehana M, Hemar Y, Munro PA.
Interfacial compositions, microstuctures and
properties of oil-in-water emulsions formed with
mixtures of milk proteins and k-carrageenan: 1 .
Sodium caseinate. Food Hydrocolloids.(doi:
10.1016/S0268-005X(03)00026-2).
2003;17(4):539-48.

8. McClements DJ. Food emulsions: principles,
practices, and techniques: CRC; 2004.

9. McClements DJ. Protein-stabilized emulsions.
Current opinion in colloid & interface science.
2004;9(5):305-13.

10. Tromp RH, de Kruif CG, van Eijk M, Rolin C. On
the mechanism of stabilisation of acidified milk
drinks by pectin. Food Hydrocolloids.(doi:
10.1016/j.foodhyd.2003.09.005).  2004;18(4):565-
72.

11. Damianou K, Kiosseoglou V. Stability of emulsions
containing a whey protein concentrate obtained
from milk serum through carboxymethylcellulose
complexation. Food Hydrocol.(doi: 10.1016/ j.
foodhyd. 2005.07.011). 2006;20(6):793-9.

12. Gu YS, Decker EA, McClements DJ. Influence of
pH and carrageenan type on properties of f-
lactoglobulin stabilized oil-in-water emulsions.
Food Hydrocolloids.(doi:
10.1016/j.foodhyd.2004.04.016). 2005;19(1):83-91.

13. Gu YS, Decker EA, Julian McClements D.
Application of multi-component biopolymer layers
to improve the freeze-thaw stability of oil-in-water
emulsions:(beta)-Lactoglobulin-[iota)-carrageenan-
gelatin.  Journal of Food Engineering.(doi:
10.1016/j.jfoodeng.2006.09.015). 2007;80(4):1246-
54.

14. Daimer K, Kulozik U. Oil-in-water emulsion
properties of egg yolk: Effect of enzymatic
modification by phospholipase A2. Food
Hydrocolloids.(doi: 0.1016/j.foodhyd.2008.10.002).
2009;23(5):1366-73.

15. Koupantsis T, Kiosseoglou V. Whey protein—
carboxymethylcellulose interaction in solution and
in oil-in-water emulsion systems. Effect on
emulsion  stability. Food Hydrocolloids.(doi:
10.1016/j.foodhyd.2008.09.004). 2009;23(4):1156-
63.

16. McClements DJ, Decker EA, Weiss .
Emulsion-Based Delivery Systems for Lipophilic
Bioactive Components. Journal of Food Science.
2007;72(8):R109-R24.

17. Sosa-Herrera MG, Berli CLA, Martinez-Padilla LP.
Physicochemical and rheological properties of oil-
in-water emulsions prepared with sodium
caseinate/gellan gum mixtures. Food
Hydrocolloids.(doi: 0.101/%j.foodhyd.2007.05.003).
2008;22(5):934-42.

18. Neirynck N, Dewettinck K, Van Der Meeren P.
Influence  of  protein  concentration  and
homogenisation pressure on O/W emulsifying and
emulsion-stabilising properties of sodium caseinate
and whey protein isolate .Milchwissenschaft.
2009;64(1):36-40.

19. Khalloufi S, Corredig M, Alexander M. Interactions
between flaxseed gums and WPI-stabilized
emulsion droplets assessed in situ using diffusing
wave spectroscopy. Colloids and Surfaces B:
Biointerfaces.(doi: 10.1/16/j.colsurfb.2008.09.027).
2009;68(2):145-53.

20. Khalloufi S, Corredig M, Goff HD, Alexander M.
Flaxseed gums and their adsorption on whey
protein-stabilized oil-in-water emulsions. Food
Hydrocolloids.(doi: 0.1016/j.foodhyd.2008.04.004).
2009;23(3):6A.-1)

21. Koper OB, Klabunde JS, Marchin GL, Klabunde
K1J, Stoimenov P, Bohra L. Nanoscale Powders and
Formulations with Biocidal Activity Toward Spores
and Vegetative Cells of &lt;i&gt;Bacillus&lt;/i&gt;
Species, Viruses, and Toxins. Current Microbiology
2002; 44(1) 49-55.

22. Mirhosseini H, Tan CP, Hamid NSA, Yusof S.
Effect of Arabic gum, xanthan gum and orange oil
contents on (-potential, conductivity, stability, size
index and pH of orange beverage emulsion.
Colloids and Surfaces A: Physicochemical and
Engineering Aspects.(doi: 10.1016/j.colsurfa.2007.
07.007). 2008;315(1-3):47-56.

23. Nakauma M, Funami T, Noda S, Ishihara S, Al-
Assaf S, Nishinari K, et al. Comparison of sugar
beet pectin, soybean soluble polysaccharide, and
gum arabic as food emulsifiers. 1. Effect of
concentration, pH, and salts on the emulsifying
properties. Food Hydrocolloids.(doi: 10.1016/j.
foodhyd. 2007.09.004). 2008;22(7):1254-67.

24. Garti N, Madar Z, Aserin A, Sternheim B.
Fenugreek galactomannans as food emulsifiers.
LWT-Food Science and Technology.
1997;30(3):305-11.

25. Hemar Y, Tamehana M, Munro PA, Singh H.
Influence of xanthan gum on the formation and
stability of sodium caseinate oil-in-water emulsions.


http://nsft.sbmu.ac.ir/article-1-963-fa.html

[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

Food Hydrocolloids.(doi: 10.1016/S0268-005X(01) 27. Neirynck N, Van lent K, Dewettinck K, Van der
00075-3). 2001;1 : 51-59. Meeren P. Influence of pH and biopolymer ratio on

26. X.Haung, Y Kakuda, W.Cui. hydrocolloids in sodium caseinate—guar gum interactions in
oo NPT . . aqueous solutions and in O/W emulsions. Food
emulsions:particle size distribution and interfacial . . .
activity. Food Hvdrocolloids. 2001:15:533-42 Hydrocolloids.(doi: 10.1016/j.foodhyd. 2006.10.

Y ydrocotionds. SU0L,1>: : 003).21(5-6):862-9.


http://nsft.sbmu.ac.ir/article-1-963-fa.html

[ Downloaded from nsft.sbmu.ac.ir on 2026-06-01 ]

Iranian Journal of Nutrition Sciences & Food Technology S52
Vol. 7, No. 4, Winter 2013

Role of hydrocolloids in stabilizing the emulsions
Karimi N', Mohammadifar MA™?, Farzi M?

1- Students® Research Committee, National Nutrition and Food Technology Research Institute, Faculty of Nutrition Sciences and
Food Technology, Shahid Beheshti University of Medical Sciences, Tehran, Iran.

2- Associate Prof. Dept. of Food Science and Technology, National Nutrition and Food Technology Research Institute, Faculty of
Nutrition and Food Technology, Shahid Beheshti University of Medical Sciences, Tehran, Iran. Email: mohamdif@ut.ac.ir

3- PhD Student in Food Science and Technology, Faculty of Agricultural Engineering and Technology, University of Tehran,
Karadj, Iran

Abstract

Nowadays, a wide variety of natural and processed products can be classified as emulsions. These systems have
attracted considerable attention in food industry due to physicochemical and rheological properties.but the main
limitation of these systems is thermodynamically unstable. So, in review present study, many attempts have been
carried out to understand the mechanism of stabilization.

Sciencedirect, Springer and Google scholar databases were searched in order to achieve the desired articles. Review
and research studies that have been conducted from 1980 till 2012, were recruited in this investigation.

Previous studies showed that emulsions can be formed kinetically stable (meta stable) by using substances known as
emulsifiers. Use of natural biopolymers as a substitute for small moluecle surfactant can be effective because they did
not have side effects on people’s health.

The surface activity of some polysaccharides can be explained by the presence of acetyl groups.SO surface-active
ingredients can be adsorbed rapidly at oil-water interface and stabilized the emulsions by lowering the surface tension.

Keywords: Oil in water emulsion, Stability, Interfacial tension
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