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Abstract Xanthan — induced creaming behavior of 20 vol. % O W emulsions under room temperature
was investigated by monitoring the change in the volume of the serum layer during storage. The re-
search was concerned with the influence of heat pretreatment of xanthan at 90°C on the creaming kinet-
ics of the emulsions. The systems with heated xanthan exhibited different creaming characteristics de-
pending on the concentration of the polymer in the aqueous phase. Creaming was totally inhibited only
in the case that the concentration of xanthan was in excess of 0.5% which is double that of the poly-
mer without undergoing heat treatment. By heating at 90°C for various duration 0.3% of xanthan
gave rise to different creaming rates of the emulsions which were all faster than that in the samples
with or without unheated xanthan. The phenomena were interpreted in terms of the melting of the
double — helix association of the polymer under the conformation transition temperature which led to
the loss of the polymer molecular association network and to the change in the depletion forces between
the droplets.
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Fig.3 The effective concentration region of unheated

xanthan leading to enhanced creaming of the

emulsion
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Fig.4 The range of concentrations of preheated xanthan

which enhances creaming of the emulsion
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Fig.7 Creaming profiles of the emulsion containing

0.3% xanthan which was preheated at 90°C for

different duration
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