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Optimization of heating demulsification technology of almond emulsion by
response surface method
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Agricultural and Aquatic Products, College of Food Science and Technology, Bohai University, Jinzhou 121013, China)

ABSTRACT: Objective To research the heating demulsification of almond emulsion prepared by en-
zyme-assisted aqueous method. Methods Based on single factor tests, Effects of variables including emulsion
concentration, pH value, heating temperature and heating time on demulsification percentage was analyzed by
response surface method. Results The results showed that the optimal parameters of demulsification were
emulsion concentration 93%, pH value 4.6, heating temperature 104 ‘C and 18 min with heating time. Under
this condition, the demulsification percentage was reached to 75.12% and the extractive percentage of almond
oil was improved from 54.66% to 61.18%. Conclusion The demulsification effect of almond emulsion by
heating was better. Heating treatment was an efficient way to increase the extractive percentage of almond oil.
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