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Interfacial Properties of Modified Inulin and Its Stabilisation

HU Juan, JIN Zheng-vu )
(State Kev Laboratory of Food Scienee and Technology. Jiangnan University, Wuxi 214122, China)

Abstract: A novel carbamoylated inulin was made by the reaction of inulin with octadecyl
isocyanates, and the carbamoylated inulin can significantly decrease the interfacial tension and
exhibit high could points in the electrolyte media. Moreover, without any cloudiness was found
at the conditions of 100 *C. 4 mol/I. NaCl and 1 mol/I. Mg3(),. The results presented here
demoustrated that the carbamoylated inulin was a better surfactant. These high cloud potats in
electrolyte solutions could not bhe rcached with polyethylene glycol ( PEG )., This clearly
demonstrated the superiority af carbamoylated inulin when compared with surfactants based on
polvethylene glycol (PEG). It demonstrated the emulsion with modified inulin as surfactant is
stable when it is stored,
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Fig.1 'The structure of inulin carbamates
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Fig. 7 Photomicrographs of emulsion using( A )Spanf( and {B)Span80
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Fig.8 Photomicrographs of emulsion using( A ) modified inulin and (B) that were stored at room temperature for Four

months
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