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1. Introduction
2. Applications and Stability of Emulsifiers in Processed Foods
3. Reactions and Differences of Emulsifiers on Food Components

4. Conclusion
Abstract

The amphiphilic structure of emulsifiers can alter the interactions among starch, protein, and
water, affecting food texture, stability, and the formation of harmful compounds. This study
investigated the use of emulsifiers in processed foods and their effects on food components.
Two types of emulsifiers were used to prepare Pollock bones nano-emulsions ( PBNs ), and
results showed that types and concentrations influenced particle size, viscosity, and zeta
potential, with 0.9% CS-SE producing the most stable emulsions; upon heating, their particle
size decreased and the creaming index ( CI% ) reached 90.83%, demonstrating improved
PBN stability. In addition, emulsifiers such as sodium pyrophosphate ( SPP ) and distilled
monoglycerides ( DMG ) can form starch-lipid complexes, improving the gel structure,
specific volume, and texture of steamed rice cakes ( SRCs ), while also enhancing water
distribution and adhesiveness in roasted chicken patties and reducing heterocyclic amine

( HAs ) formation. Overall, emulsifiers improve oil-water dispersion and, when properly

used, enhance food texture, stability, and safety.
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