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Study on Preparation and Oxidation Stability of Conjugated Linoleic Acid Ethyl Ester Microemulsion
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Abstract: The formation conditions and phase behaviors of conjugated linoleic acid ethyl ester (CLAEE) microemulsion were
studied. Aerosol-0T (AOT) was used as surfactant, and several short chainalcohols (i. e. ethanol, n—propanol, and n—butanol)
were investigatedas cosurfactants. The results showed that different structures of alcoholsusedas surfactants can formdifferent
types of microemulsion, but different values of K (surfacant/cosurfactant) canonly affect the thus—formed microemulsion area.

Comparing the oxidative stability of CLAEE, with that of CLAEE microemulsion sees an outstanding rise, ina better resistance
tooxidation of the latter. Hence the practice of adding 0. 1% vitamin C (VC) and 0. 1% vitaminE (VE) into the CLAEE microemulsion
can further increase the oxidative stability of the products.
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water system
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