P3
‘&
&
t’g‘?‘
=
i

B 2020, Vol.41, No.21 303

FLIE VR 7L 18 AT RILEE B L BF 7 30

FAX, 0, ZHE, FEM*
(CFRAbf KRB &by, HEIpIT B/RIE 150030)

i 2 IR PIRANRIE A QA RE (0 OB 8 (LD 5. FUREE A
MR T REAE P RPAARIE AR St i BRI, IR R R ik Jy . SRR IR AT LA 2k LR TR 1 A
LR L AR PER D REPE . FLALTAHE HORIE T 23 A KRR AN & AL, 25 R8BI a LA 77 i 2 Ak %
— RARFUT A A FRASE(E T, K PR el LA B A FLAEEAT A AT X B 5, TS R & FULAR 2 i — S5
AP DIRENE . ASCERA T 8 — AR R A AR R E LR, =& LA FLAL AR A2 il S5 i i
B AR F 70 e A SR SE I RSB EY, BEAhiE— B4R T B A -2 R A LA S & 77 AR LEL. AL
R R R FURAE LR N R B I8 2

REEW: MG AR AN, AL RAAR: SEFI

Mechanism and Application of Emulsifiers for Stabilizing Emulsions: A Review

WANG Junwen, HAN Xu, LI Tiantian, YU Guoping>I<
(School of Food Science, Northeast Agricultural University, Harbin 150030, China)

Abstract: An emulsifier is a substance that mixes (disperses) two immiscible liquids (oil and water) to form a homogeneous
dispersion (emulsion). Emulsifiers are usually amphiphilic molecules which can form a monomolecular layer at the interface
of two immiscible liquids and reduce their interfacial tension. The addition of emulsifiers can promote the formation of
the emulsion and improve its stability and functionality. Emulsifiers can be divided into natural emulsifiers and synthetic
emulsifiers according to their sources. Considering the safety of synthetic emulsifiers and the limited stability of a single
natural emulsifier, two or more emulsifiers should be blended to improve the functionality of each emulsifier alone. This
article reviews the mechanism of single and mixed emulsifiers for stabilizing emulsions. Mixed emulsifiers work by
changing the force between oil droplets and the competitive adsorption between the individual emulsifiers. Furthermore, the
binding mode and mechanism of protein-polysaccharide composite emulsifiers. This review will lay a theoretical foundation
for the application of single and mixed emulsifiers in emulsions.
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