A novel emulsifier based on hydrophobically-modified Acacia Seyal
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Surface-active polysaccharides can act as both emulsifiers and stabilizers in many instances. The surface activities of these polysaccharides are attributed to the hydrophobic groups or proteinaceous moieties associated with them.
The commercial application of Acacia Seyal in food so far is being limited because of its poor emulsification properties. The insights of the interaction between hydrophobic elements and Acacia Seyal could help to design a novel natural emulsion for improving emulsifying properties.
In this experiment, Acacia Seyal were modified by casein hydrophobic peptides (CHP) with dry Maillard reaction. The formation of Acacia Seyal-CHP conjugation was confirmed by High performance size exclusion chromatography (HPSEC) and Fourier transform infrared (FTIR) . The results suggest that Acacia Seyal could lower the surface/interfacial tensions at air/water and oil/water interfaces after covalent binding to CHP. A stable O/W emulsions with the small average droplet size (<1 µm) could be obtained with Acacia Seyal-CHP, which makes Acacia Seyal-CHP a promising hydrocolloid emulsifier.
