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By the development o f  emulsive food products d ive rse  problems a r is e  which a re  connected 

Providing their s ta b ility  to  coalescence, aggregation  and flo ta tion , demanded consi 

and acceptable organoleptic p roperties . The approach which is  widely used in the  

food industry con s ists  in the se lection  o f low-m olecular mass su rfa c tan ts  a s  emulsi 

This approach, however, is  lacking in v e rs a t i l ity  and needs the use o f a number of 

Conventional food ingredients. Accepting the e f fe c t iv ity  o f th is aproach, we, however, 
ported to develop an a lte rn a t iv e  approach based on the u tilization  o f functional proper 

a of food biopolymers -  p ro te in s  and po lysaccharides.
Preparations o f  food p ro te in s  rank below many low-m olecular mass su rfac tan ts  in emulsi 

Vlr>9 capacity. However, the technological p rax is evidences fo r  the p o ss ib ility  o f the p ro -

stab le  emulsive foods by the use o f  ra th er high concentrations o f food p rote ins with 

SQCicl emulsive p ro p e rtie s , such a s  case in ates  or milk serum prote ins. An additional e f fe c t

ke attained by the use o f anionic polysaccharides, such as  a lg in ates  or low-methoxylated  

ii4 ingredients o f emulsive products. These substances, being su rfa ce  active , can» l l iy r  k u m i i t a  UT BMUASAVC pi u u u u s a a  .
®r'h*hce the strength  o f the p ro tective  lay e r on the su rface  o f  o il d rop lets  due to  the f o r -  

(* o f either unsoluble calcium s a lt s  or so lub le  and unsoluble complexes with proteins. 

Usually complexes o f p ro te in s with anionic po lysaccharides a re  obtained a t  pH va lues

'■"sd
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are lower than the iso e le c tr ic  point o f the protein , a s  a ru le  laying in weak acidic  

lia- In th is  case  complex form ation r e s u lt s  from the in teractions between oppositely  ch a r-

6̂tl toacromolecules o f  a protein  and a polysaccharide. We name th ese  complexes coulombic 

Coulombic complexes by th e irse lv e s  a re  unstable a t  high ionic strengths which a re  

yplcal o f many foods. However, these complexes can be stab ilized  through sh o rt-ran ge  m te r -  

4Cti°1s, such a s  van der V aa ls ’ in teractions, hydrophobic in teractions and hydrogen bonds

develop a fte r  the mutual approach o f in teracting  macromolecules.
In the In stitu te  o f  Food Substances, Academy o f Sciences o f Russia, experimental data  

S ta in e d  which evidence fo r  the p o ss ib ility  o f  the formation o f p rotein -po lysaccharide

Cc"t*t‘lexes a t pH values higher than the iso e le c tr ic  point o f the protein  ("non-coulombic 

Cc"hPlexesM), Such complexes a re  formed mainly due to  hydrogen bonds, hydrophobic in te rac ­
t s  ‘ ‘ * --------
Niir,

« s  weii a s  entropie in teraction s re su lted  from the deso lvation  o f functional groups, 

toulombic complexes a s  a ru le  a re  s ta b le  a t  high ionic strengths, and their use  can 

Ubstantially  extend the scope o f methods o f production s tab le  emulsions. It  seems a lso
. . .  ____ 1 .  . ^ . r - k n r i H a c  3‘'Omissing the use o f complexes o f low molecular mass su rfa c tan ts  with polysaccharides as  

‘■wzers o f food emulsions.
The method o f the stab iliza tion  o f emulsions through the form ation a t  the in te rface  o f 

d e te c t iv e  layer o f calcium a lg inate  or pectinate is  highly v e rs a t ile . It  allows to  com- 

^ a*te  the in su ffic ien t stab iliz ing  action  o f a protein , in p a rt icu la r  a t  i t s  re la t iv e ly

'-°ntent.
The formation o f a gel network o f calcium a lg inate  o r pectinate in the the aqueous
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phase allows to  in crease  s ta b ility  o f emulsions to  flo ta t io n  (kinetic s ta b ility ) a s  well as  

to provide the demanded consistency o f a product through the regu lation  o f rheo log ica l p ro ­

p e rt ie s  o f  i t s  aqueous phase. Along with changes o f  s t ru c tu ra l mechanical p ro p e rtie s  o f  the  

dispersion  medium, consistency (str uctu ra l v isco s ity ) o f concentrated emulsions can be con t-  

' d ie d  through the strengthening or weakening o f contacts between d ispersed  p a rt ic le s . It  is  

shown, in par ticu la r, that concentrated emulsions stab ilized  by soybean protein  is o la te  

are  th.ir.ot> opic, th is property  being p ractica lly  uneffected  by the addition o f a low - 

M.e thor-.y la  ted pectin and a calcium sa lt . Thus, th ixotropic behavior o f  emulsions studied  is  

caused by the s tru c tu ra l framework formed by d ispersed  p a rtic le s .

on example there a re  described emulsions whose main components a re  the albumin fr a c ­

tion o f soybean protein  and lip ids o f soybeans. These emulsions a re  s tab ilised  by sugar beet  

pectin, .he v isco s ity  o f emulsions in creases  by the in crease  both in the frac tio n  o f o il 

Ph“ B and CanC* ntr a tio "  pectin.Emulsions which contain abt. 37. w/w o f the pectin and 
abt. 20X v/v o f the o il a re  characterized  by pronounced thixotropic behavior.

Emulsions containing abt. 157. o f the protein , abt. 37. o f the pectin and abt. 207. o f the  

o il a re  c lose  both by composition and v iscosity  (0.6.104 Pa .s ) to the p aste  mass. This a l ­

lows to  use the emulsions in the production o f combined p aste  m asses with the conventional 

equipment. The growth o f the emulsion content in the paste  mass r e s u lt s  in the in crease  in 

i t s  water -  and fat-b ind ing  capac ities. The thermal treatm ent lead s  to  decrease  o f  the p la s ­

tic ity  but p rac tica lly  does r.ot e f fe c t  the w ater- and fat-b ind ing  capacities.

Tne use o f  s t a t is ic a l models allowed to  determine optimal rec ipes  o f meat p a ste s . It  is  

.oand, in pa rt icu la r , that by the replacement o f  24.57. o f meat and fa t  by the emulsion high- 

quality meat p a s te s  a re  produced. These p a s te s  have prophylactic and medicinal action due to  
the presence o f soybean pr ote in s and lipids.
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