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Correlation between structure of emulsion food with novel physical properties
and release behavior of internal ingredients

Igura, Noriyuki
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We investigated the physical properties and structure of oil-in-water
emulsions containing thickening agents (gelling agents) such as polysaccharides and proteins in the
continuous or dispersed phases, and the release behavior of aroma compounds from the emulsions. As a

result, it was found that the increase in viscosity due to the addition of xanthan gum or gum
arabic and the structure of these thickeners affect the release behavior of the aroma compounds,
that the structure of the aroma compounds also affects the release behavior, that by changing the
viscosity of the dispersed phase, the release behavior of aroma components can be changed without
changing the physical properties of emulsion.lt was also shown that the addition of soybean protein
or starches of different origins to the agar emulsion gel enabled the development of foods with
unique textures.
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Effect of different rhizome starches on agar emulsion gel characteristics for the dysphagia diet
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