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Preparation of low-fat pickering emulsion with wheat bran cellulose
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Abstract: Low-fat Pickering emulsions are stabilized by wheat bran cellulose which has been extracted by alkaline
boiling and bleaching from an agro-industrial derived byproduct,wheat bran. The influence of fiber dosage,pH and Zeta
potential on emulsion stability and particle size distribution has been explored. The results show that emulsion stability is
increased with higher cellulose dosage. Zeta potentials of emulsions are increased with the increase in pH, while the best
stability is obtained at pH 3. The droplet size is 3. 5 wm with 1. 00% cellulose dosage (mass fraction). From the analysis
of emulsion particle size distribution, destabilization occurs mainly at the early stage of storage (for example, initial 3
days) ,and the emulsion samples tend to level off during the rest of storage days.
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