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Fig.1 Microscopic and macroscopic morphological analysis of emulsions prepared by different stabilizers
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Fig.2 Apparent viscosity analysis of emulsions

prepared with different stabilizers
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Table 1 Particle size and {-potential of emulsions prepared with different stabilizers before and after thermal treatment
%3 *2 42/ um (-8 45 /mV
A2 65 °C/30 min A Ak 2E 65 °C/30 min
B-CD-PE 29.50 £ 0.11* 325.11 £ 1.25* -10.10 = 1.20"° -3.50+0.15°
SC-PE 15.24 + 0.20° 46.19 + 1.15" -31.50 = 1.50° -15.30 £ 0.25"
B-CD/SC-PE 13.66 £ 0.15" 32.21 +£0.75° -31.90 + 1.70° -20.10 + 0.75

T AN [ 1 B 3 A [R] A1 i) 19 325 22 57 (P<0.05) .
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Fig.3 Morphological changes of emulsions prepared with different stabilizers after centrifugation
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Fig.4 Morphological changes of emulsions prepared with different stabilizers after freeze—thawing
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Fig.5 Microscopic and macroscopic morphological analysis of emulsions prepared with different stabilizers

after thermal treatment
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The Synergistic Effect of S-Cyclodextrin with Sodium Caseinate to Stabilize Pickering Emulsion
of Antarctic Krill Oil
Dong Ye', Bai Xue', Xu Xuejiao®
("Provincial Key Laboratory of food Microbiology and Nutrition Health, Institute of Seafood,
Zhejiang Gongshang University, Hangzhou 310018

Dai Zhiyuan', Zheng Zhenxiao',

*College of Biology and Environmental Engineering, Zhejiang Shuren University, Hongzhou 310015)

Abstract
Antarctic krill oil Pickering emulsion. In this paper, Antarctic krill oil Pickering emulsions were stabilized by B-CD, SC

To investigate the synergistic stabilization effect of B—cyclodextrin  (B-CD) and sodium caseinate (SC) on
and B-CD/SC complexes, respectively. The Pickering emulsions were characterized by macroscopic and microscopic mor-
phological changes, particle size, {—potential, and viscosity. The results showed that the emulsion stabilized by B-CD/SC
complex had the smallest particle size (13.66 pm), highest absolute value of {—potential (31.90 mV), and strongest vis-
cosity. In addition, the stability of Antarctic krill oil Pickering emulsions stabilized by different stabilizers was evaluated
by centrifugation treatment, thermal treatment, and freeze—thaw treatment. The results showed that the emulsion prepared
by B-CD/SC complexes possessed the best overall stability. The complex of B-CD and SC had a significant synergistic
stabilization effect on Antarctic krill oil Pickering emulsion and had remarkable potential for application in the emulsion
field.

Keywords [B-cyclodextrin; sodium caseinate; synergistic stabilization; Antarctic krill oil; Pickering emulsion



