Mullein extracts as possible emulsion stabilizers
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Food and nutrition industry is one of the most demanding and restricted sector of safety and health products. For that reason, there is need to develop new bio-safe and efficient food stabilizers. According practical aspects number of food products are discussed as colloid systems. Water-water (or W/W) and water (W) and oil (O) (or O/W) complex systems are stabilized by addition of external organic or inorganic particles or structures to prevent emulsion droplets coalescence. Typically, as a stabilizer surfactants or solid particles are used which size are much lower than emulsion droplets (Pickering emulsion). 
Plant extracts are frequently used in food and health industries according to their nutrition, flavour or treatment properties. On the other hand, some of the plant extracts i.e. Saponaria officinalis1 or Mullein can be considered as submicron sized or nanosized particles or natural surfactants. In opposite to frequently used organic synthetic surfactants, plant-derived surfactants are characterised by low toxicity, high biodegradability and environmental compatibility. 
In this paper, possible use of Mullein extracts as an emulsion stabilizer will be considered. The plant extracts internal nanostructures were characterized similar with these “traditional” ones. The size and zeta potential were measured and microscopic investigations were made. Moreover, the wetting contact angle and Raman spectra have been obtained. The surface properties and nanostructures size create Mullein extracts as a potential stabilizer for food industry and hydrocolloid systems.
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