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Preparation of Mustard Essential Oil Nanoemulsion and
Its Effect on Soybean Sauce’s Flavor

WANG Huirong', ZHANG Min™, LIU Yaping
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China;2. Guangdong Jiahao
Foodstuff Co., Ltd., Zhongshan 528400, China )

Abstract: Based on the single-factor tests,orthogonal experiments was carried out by selecting the
ratio of Tween80 to PC,the ratio of mustard essential oil to soybean oil and the percentage of oil
phase,as the influencing factors, the retain percentage of ITCs on 28 days as the evaluation index.
The optimized material formula for mustard essential oil nanoemulsion as below :ratio of Tween80
to PC was 1.5:1 the ratio of mustard essential oil to soybean oil was 2:1,0il phase was 8%. Under
the above conditions,the retain percentage of ITCs on 28 days was 82.8%. Mustard essential oil
nanoemulsion presented stable flavor of mustard,which could be applied in soybean sauce as the
flavor source of mustard , has a good application value in food flavour area.
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Table 1 Factors and level in the orthogonal design
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Table 3 Results of L9(3?) orthogonal experiments
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Table 4 Flavor substances of soybean sauces without

(control) and with

(sample) nanoemulsion
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