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Table 2 P value obtained during analysis of variance of laboratory data related to each test

Protein Creamin, Drop Surface
Source of change . : & diameter . L* Index  a* Index b* Index
absorption index tension
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Type of il < 0.0001 0.005 < 0.0001 <0.0001 <0.0001 <0.0001 < 0.0001
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Oil content® Type ofoil <0.0001 < 0.0001 < 0.0001 0.003 <0.0001 < 0.0001 0.001
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Fig 1 Effect of oil type and amount on the oil
droplet diameter of the produced emulsion
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absorption of the produced emulsion
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ABSTRACT ARTICLE INFO
Nowadays, the necessity of using stable and high quality Pickering Article History:

emulsions in the preparation of low-calorie foods has been considered
by food industry researchers. In this research, the effects of oil type
(sesame and corn) and its amount (20-70%) on some properties of
Pickering emulsion containing amaranth protein isolates (droplet size,
creaming index, protein absorption, surface tension and color indexes)
were investigated. The results showed that the diameter of emulsion
droplets was in the range of 0.87 to 1.5 um. Although the increase in
the oil concentration caused a very significant increase (P <0.0001) in
the diameter of the emulsion droplets, protein absorption, and b* index,
a notable decrease (P <0.0001) was detected in the color indexes of L*
and a*. In other characteristics of prepared emulsions, the rise in oil
content from 20% to 50%, effectively increased the creaming index
(P<0.005) and surface tension (P<0.0001), while in samples containing
70% oil, the mentioned properties decreased. Finally, it is concluded
that the samples containing 70% corn oil or 20% sesame oil had the
best emulsion properties.

Received 2021/ 10/ 06
Accepted 2021/ 12/ 06

Keywords:

Pickering emulsion,
Amaranth protein isolate,
Corn oil,

Sesame oil.

10.52547/fsct.19.122.143
DOR: 20.1001.1.20088787.1401.19.122.20.3

*Corresponding Author E-Mail:
Fadavi.ac.ir@gmail.com

\oY



