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Study of emulsion gels with unique texture

Igura, Noriyuki
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The purpose of this study was to create a new emulsion gel with unique
physical properties and aroma releasing ability. An emulsion refers to, for example, a system in
which oil droplets are dispersed in water, and the aroma release behavior from this emulsion was
greatly affected by the oil droplet content of the emulsion and the diameter of the oil droplets. In

addition, it was clarified that the oil drop content and oil drop size of this emulsion also
affected the texture (hardness and adhesiveness) of the gel obtained by adding agar to the emulsion,

giving unique properties.
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Table 1 07w

Table 1 O/W
St (pg/mL, X102
logP Flavor compound 1 w% S5w% 10 w% 20 w%
2-Metylpyrazine 0.379 0.399 0.371 0.293
Limonene 15.4 2.15 1.63 0.824
- Benzaldehyde 4.28 1.92 1.26 0.738
l0gPow Nonanal 7.55 0.822 0.523 0.295
_ _ Ethyl benzoate 2.73 0.429 0.304 0.181
Benzyl alcohol 0.0837 0.0876 0.0802 0.0624
a-Terpineol 0.555 0.220 0.145 0.0709

Octanoic acid

0.106 0.0875 0.0623 0.0447

Table 2

Limonene Ethyl hexanoate Nonanal Benzaldehyde Ethyl benzoate a-Terpineol

240
Geraniol Octanoic acid o/w
2-Methylpyrazine o W
Benzyl alcohol Table20
2

Flavor compound

B (pgfs, x10°%)

1 vol% Svol% 10vol% 20vol% 40 vol%

2-Methylpyrazine
lOQPOW Limonene
Ethyl hexanoate
Benzaldehyde
Nonanal
|OgPow Ethyl benzoate
Benzyl alcohol
a-Terpineol
Geraniol
Octanoic acid

0.242 0.295 0.357 0.414 0.680

8.54 3.42 1.55 1.13 1.07
14.8 5.86 3.40 2.04 1.56
2.93 2.21 1.51 1.15 0.907
3.06 0.982 0.585 0.458 0.302
1.29 0.432 0.246 0.144 0.107

0.0302 0.0352  0.0406  0.0429 0.0542
0.311 0.169 0.105 0.0710 0.0540
0.151 0.0959  0.0545  0.0406 0.0331
0.00986  0.0102  0.00620  0.00399  0.00505
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