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Effects of high-pressure homogenization time on emulsifying stability of
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ABSTRACT: Objective To study the change of emulsion stability of beef bone white soup under different
high-pressure homogenization time (4, 8, 12, 16, 20, 24 min). Methods Beef bone white soup was prepared with beef
bone extract and beef bone oil as the main raw materials, high-pressure homogenization was performed once at 25 Mpa,
the emulsifying activity, emulsion stability, particle size, polydispersity coefficient, Zeta potential, viscosity,
microstructure and protein secondary structure of the beef bone white soup treated at different homogenization times
were measured by ultraviolet spectrophotometer, nano potentiometer, viscometer, optical microscope and Raman

spectrometer. Results Increasing the homogenization time from 4 to 12 min could significantly improve the
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emulsifying activity, emulsion stability, viscosity, Zeta potential, random crimp and S-turn (P<0.05), and reduce the

particle size, polydispersity coefficient, a-helix and f-sheet (P<0.05), when the homogenization time was 12 min, the

emulsifying effect was the best, and when the homogenization time was more than 12 min, the emulsifying effect was

decreased. Conclusion When the homogenization time is 12 min, the emulsion stability of beef bone white soup is the

best, which solves the technical problems in the homogenization process of beef bone white soup and provides theoretical

basis and technical support for the industrial production of compound condiments such as beef bone white soup.
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