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Fig.2 Emulsification of multiplex emulsifiers
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Effect of Different Emulsion Stabilizers on Stability of
Whole Grain Milk and Proportion Optimization

MA Yongxuan, ZHANG Mingwei,
DENG Yuanyuan, TANG Xiaojun,

WEI Zhencheng,

LIU Lei,

ZHANG Yan,
HUANG Fei,

ZHANG Ruifen,
DONG Lihong

( Sericultural & Agri-Food Research Institute, Guangdong Academy of Agricultural Sciences/

Key Laboratory of Functional Foods, Ministry of Agriculture/Guangdong Key Laboratory of

Agricultural Products Processing, Guangzhou 510610, China)

Abstract: The major factors affected the stability of whole grain milk was investigated. Then the emulsion

stabilizer was screened and its proportion was optimized. Moreover, the effects of sucrose and sodium tri-

polyphosphate on the stability of the system were discussed. The results showed that the best ratio of

sucrose fatty acid ester and distillation monostearin was 2: 8, and the dosage of mixed emulsifier was

0.20% . The optimum concentration of the best stabilizer was 0. 05% xanthan gum, 0. 15% carboxym-

ethyl cellulose, and 0. 08% microcrystalline cellulose. The stability of the system could be improved by

adding sucrose and sodium tripolyphosphate. However, when the sucrose content reached 4% , the cen-

trifugal suspension ratio decreased gradually.

Keywords: whole grain brown rice; milk; emulsifier; stabilizer; stability
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