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Effects of Alcohol on Sodium Caseinate Solutions and O W Emulsions

MA Jian-guo SHENG Yi-dong XU Shi-ying
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036

Abstract The effects of alcohol on the physical and interfacial properties of sodium caseinate solutions
and caseinate-emulsified O W emulsions were investigated. The results indicate that as the increase of
alcohol the solubility of sodium caseinate in water decreases. The interfacial tensions of water oil in-
terface and the caseinate solution oil interface are found to be significantly decreased as alcohol presents
in the system. The viscosity of caseinate-emulsified emulsion can be increased by the presence of alco-
hol in the continuous phase. The stability of the system increases as the alcohol content of the system
increases at low alcohol concentrations but the emulsion will be destabilized quickly at high alcohol
concentration say above 32 % . When the oil fraction of the emulsion containing alcohol is low
the stability of the emulsion will be improved as the oil concentration increases but at high oil concen-
tration the stability of the system will decrease because of the high content of alcohol in the water
phase.
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Tab.1 The effect of alcohol content on the stability of
emulsion
% CR
0 15.00 Ca®"
10 3.63
15 0.083
20 ~ 1l Ostwald ripening 1014
30 -4.79
10% 1.5%
pH 6.8.
CR
20%
CR 20%
2.
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Tab.2 The effect of alcohol content on the stability of
emulsion
3
% CR
24 0.57 3
32 1.20 Tab.3 The effect of oil content on the stability of emul-
40 21.00 sion
10% 1.5%
% CR
20% pH6.8.
5.57 12.75
2 20%
0 9.255 1.99
32% 13.605 1.32
40% 15.65 -0.051
17.7 -3.42
pH 6.8 16%
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