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Study on the stability of egg yolk lipoprotein unsaturated fatty acid
two-component emulsion
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In this study, we measured the zeta potential and particle size of
emulsifier-added liquid eggs with the aim of improving the stability of egg yolk lipoprotein
unsaturated fatty acid two-component emulsions and developing spray-type liquid eggs. Five
emulsifiers with different HLB values were evaluated in order to select an emulsifier with excellent

dispersion stability of powdered egg yolk in water. Since the absolute value of the zeta potential
of the added sample was significantly larger than that of the sample without the addition of the
emulsifier, it was found that the dispersion stability was improved by adding each of the three
sucrose ester emulsifiers to the powdered egg yolk. In addition, it was found that the dispersion
stab:lity was improved because the particle size was significantly smaller in the emulsifier-added
sample.
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