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Beverage emulsions are a unique class of the flavoured-colloid systems which provide flavour and opaque appearance to soft drinks. They mainly enhance juice-like appearance and natural fruit juice appeal according to the desire of consumers. Alteration in the sensory properties of emulsions as a result of flavour release which occured during processing and storage, is one of the most relevant defect for beverage emulsions. Therefore, determining the extent of flavour release from beverage emulsions is crucial for soft drinks in order to improve overall acceptability of the final products. The aim of this study was to determine the flavour release and rheological properties of orange beverage emulsions stabilized by Arabic gum and tragacanth gum by varying the concentration of Arabic gum (8-16%) and orange oil (10-14%). Flavour release was evaluated by means of static headspace gas chromatography and the released amount of 6 characteristic flavour compounds namely α-pinene, sabinene, myrcene, octanal, limonene and linalool were considered as response values. The release behavior of flavour compounds during 1 month storage and it’s relation with rheological properties of beverage emulsions were examined. The results indicated that release of monoterpene hydrocarbons (α-pinene, sabinene, myrcene, limonene) were significantly (p<0.05) influenced by changing Arabic gum concentration. It was determined that monoterpene hydrocarbons (α-pinene, sabinene, myrcene, limonene) which belong to same chemical group showed similar release behavior with change in time. Significant negative correlations were evaluated between consistency coefficient of beverage emulsions and the release of monoterpene hydrocarbons which are known with hydrophobicity and apolar character.
