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The Stability of Fish Oil Emulsion

CAO Dong SONG Wen-ming
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036

Abstract A fish oil emulsion was manufactured and the effects of the tea polyphenol and -CD on
lightening odor of the emulsion and rising oxidative stability of fish oil were studied.
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Tab.3 The effect of the milk powder volume

on the emulsion stability
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Tab.4 Orthogonal test results

A B C
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Tab.5 Orthogonal test data processing
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Fig.1 The effect of the emulsifier volume on the emul-

sion stability
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Fig. 2 The effect of the milk powder volume on the

emulsion stability
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Fig.3 Orthogonal test results
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Fig.4 The effect of B-CD and tea-phenols Fig.5 The storage test
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