Macromolecules from plant sources as emulsion stabilizers
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Biomacromolecular fractions extracted from plant sources such as okra fruit1,2 (Abelmoschus esculentus) and orchid root/salep3 (Orchis morio) have been studied in terms of their potential to act as thickeners/rheology modifiers in model food emulsions. The concentration dependence of the extracts has been studied in terms of the creaming stability, droplet size distribution, microscopy and rheology of the said emulsions. These data are correlated to physico-chemical data of the macromolecular populations (molecular weight distribution, zeta potential, FT-IR analysis, protein / polysaccharide content, interfacial analysis) as to obtain a clearer image of the structure – function relations of such extracts to the behaviour of food colloids. 
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