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Effect of Interaction between Soybean Protein Isolate and Lecithin on Stability of Oil-in-Water Emulsion

BI Shuang, ZHU Ying, QI Baokun, WANG Zhongjiang, ZOU Xiaoshuang, LI Yang, JJANG Lianzhou, SUI Xiaonan™
(College of Food Science and Technology, Northeast Agricultural University, Harbin 150030, China)

Abstract: The purpose of this study was to explore the effect of the ratio and interaction between soybean protein isolate and
lecithin on the stability and functional properties of emulsion systems containing them. The results showed that emulsion
activity index and droplet size distribution were affected by the ratio between soybean protein isolate and lecithin. When the
ratio was 10:1, a higher emulsion activity index (98.1 m*/g) and the smallest D, ; (volume average diameter, 13.34 pum) as
well as a lower level of bimodal distribution were observed. A soybean protein isolate-to-lecithin ratio of 1:1 or 100:1 was
not suitable due to poor emulsion stability, as demonstrated by the measurement of (-potential. Phase separation and large
irregular non-spherical droplets were evident under confocal laser scanning microscopy. Therefore, there was an optimal
soybean protein isolate-to-lecithin ratio that provided good stability of food-grade O/W emulsion.
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Fig.1  Effect of SPI/lecithin ratio on emulsion activity index and

stability index of SPI-lecithin emulsion
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Fig.2  Effect of SPI/lecithin ratio on creaming index of SPI-lecithin emulsion
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