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We are investigating the emulsification in food system using food grade
emulsifier and vegetable oil. In this presentation I introduce the relationship
between the phase behavior of vegetable oil / mixture of polyglycerol
polyricinoleate and polyglycerol fatty acid ester / water systems and the
emulsification in this system. It is concluded that sponge phase or liquid

crystal phase or both is necessary to form an o/w nano-emulsion.
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