Accepted Manuscript

Foga
Hydrocolloids

Improved emulsion stability and modified nutrient release by structuring O/W
emulsions using konjac glucomannan

Wei Lu, Baodong Zheng, Song Miao

PII: S0268-005X(17)31913-6
DOI: 10.1016/j.foodhyd.2018.02.034
Reference: FOOHYD 4293

To appearin:  Food Hydrocolloids

Received Date: 13 November 2017
Revised Date: 24 January 2018
Accepted Date: 19 February 2018

Please cite this article as: Lu, W., Zheng, B., Miao, S., Improved emulsion stability and modified nutrient
release by structuring O/W emulsions using konjac glucomannan, Food Hydrocolloids (2018), doi:
10.1016/j.foodhyd.2018.02.034.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.foodhyd.2018.02.034

H,
Wﬁn —> Increased viscosity
—>

Improved creaming stability
Improved pH stability

Improved freeze-thaw

FElevated nutrition value

Water with emulsifier Nutrient loaded )
and KGM emulsion with KGM —— Potential Controlled release

® Emulsifier Konjac glucomannan (KGM) @ Lipophilic



Download English Version:

https://daneshyari.com/en/article/6985725

Download Persian Version:

https://daneshyari.com/article/6985725

Daneshyari.com


https://daneshyari.com/en/article/6985725
https://daneshyari.com/article/6985725
https://daneshyari.com

