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Table 1 An overview of emulsion stabilized by animal protein
Bk A £ DR B R B Lk
BRI R B B % Ao A 75 AL 22 (400 W) 1% B 2 AR, [23]
i Ao (40 °C) 2%, # % (5 min) HE &b [24]
FHuE & ik 3 R T+ E AL B) B 0 B S [25]
LFES # # K JE (600 MPa,30 min)fe % ik 34 i IS [26]
%EG KA BR AR FH iR K (10000 r/min,2 min)  O#H EHE [27]
ARG fig i A AL HEF MRS (28]
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M a-FLIE R A, KRR FLIEE AT L m
AL IR S H YR E A A RIE kR
15 PN R B B RL YA SR
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AR FLIR ™, S5 s TOUE (pl=4.8 ) J&: il £ g &
UKL ) A7 507 1) 45 6 18 7R Ik A BT AR i R
P ORI R RT3 B O IR A 1 ofw B2 T MR R
PIRE LI . R PR 7 Ik 1 % 1) 1% B 11 B e R FL TR
FLAT B SRR I, 8 P ) 23R 5 ) L AL e
MR ZE R 2R Dbl sy MUARGR B R, ZLIR AR e,
3 AT 5T (8 000 r/min ) il 5 Y A 1 AR S A
IR A ] T8 BRI = AR ZLIR, A T 3D 4T

B s,
22 HWEH
221 W (Gelatin) W1 SUAT L P AR



236 Hol

BRPIHYE G E EMARIUR AR 423

P AT e B SR R SRS W SR IR T Sl (i
JIk &5 g AL SURR B K IR L, IR A
FURE AT LA O B e MR TR, X A T A
ST E, TR X E YR S A
8 A PRAPAE AP, SR AR KR T 1T Y
W I A R SORE AT LA BB D' T L Bt A 20 B 25 4y
4 AR B2 SEARFLIR . Hh i SEFLI ) 2 19 2 L5

LE e i

Qoo 0
OOO
00

0.5wt% GNPs

1.0 wt% GNPs

EA R R e G A RE 7, 7T
Rt A AR KB4 B T 519 e P S 1k i £
vt 2 B 58 44 K OB (GNPs ) e B i B2 s AR LR I
TR e J5E XF B2 5 PFL R 114 286 L P RS R P A AR K
FIEZIEYT 5 GNPs W AR, FLIR BT A ; Bk
JEE Tk, FLIB RO B e A AR E M R 4 (18T 2)

> @® GNPs
HiA50%)

1.5-2.0wt% GNPs

2 AEBHIRET GNPs 2L H R0 &1

Fig.2 Microstructure of GNPs emulsions with different particle concentrations"”
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Fig.3 Microstructure images of pork protein particle
stabilized emulsion captured by cryo—scanning electron
microscopy and laser confocal electron microscopy
under storage, heated, unheated and freeze—thawed

conditions®
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Fig.4 Pickering emulsion stabilized by egg white protein particles with different particle morphology
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Fig.5 Ovalbumin (OVA) and ovalbumin - tannic acid complex (OVA-TA) stabilized emulsions®’
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Research Progress on Formation of Pickering Emulsion from Animal Protein in Food

Hao Meng'?, Mao Shucan'?, Wang Lan', Zhou Zhi?>, Shi Liu", Xiong Guangquan'
(Institute of Agricultural Products Processing and Nuclear Agricultural Technology, Hubei Academy
of Agricultural Sciences, Agricultural Products Processing Research Sub—Center of Hubei Agricultural Science
and Technology Innovation Center, Wuhan 430064
College of Biological Science and Technology, Hubei Minzu University, Enshi 445000, Hubei)

Abstract In recent years, Pickering emulsion (PE) has become a hot topic in food industry. There are more and more
researches on Pickering emulsion which is stabilized by animal protein (milk, meat and egg protein). This paper reviews
the factors affecting the stability of protein—-based Pickering emulsion, the kinds of animal proteins that can form Picker-
ing emulsion, and its application in food industry. This paper provides reference for the preparation of Pickering emulsion
based on animal protein stability, and can expand its application in food field.

Keywords Pickering emulsion; animal protein particles; application



