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i There have been few studies on how emulsifiers interact with antioxidants.
In this study, we evaluated how glycerophospholipids interact with antioxidants in emulsions

prepared using glycerophospholipids as emulsifiers.
Emulsions were prepared with different chain lengths of fatty acids bound to glycerophospholipids,

and oxidation tests were conducted to evaluate various oxidation parameters. The results showed that
emulsions prepared with glycerophospholipids as an emulsifier with a chain length of about C18 of
fatty acids provide a barrier against oxygen attack on the oil phase and localize tocopherol at the

oil-water phase interface.
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