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Emulsifying Properties of Diacylglycerol

—The Amount of Adsorbed Proteins on the Interface of Oil in Water Emulsions—

Kyoko OHASHI, Miki IIDA and Tomomi OKADA

In an earlier study, mayonnaise-like o/w emulsions prepared with diacylglycerol (DAG)
showed higher viscosity than those prepared with triacylglycerol (TAG) under the same
conditions. A similar tendency was observed even for preparations of oil droplets with
approximately the same interface area, indicating that the amount of adsorbed proteins of
DAG emulsions was higher than that of TAG emulsions.

Thus, this study attempted to clarify the amount of adsorbed proteins on the emulsion
prepared with DAG. The viscosity and oil droplet size of DAG and TAG emulsions with
varying oil-volume fractions were measured, and the amount of adsorbed proteins on the
interface of DAG and TAG emulsions were measured.

DAG emulsions were found to contain less adsorbed proteins on the oil-water interface
than TAG emulsions, suggesting that DAG and TAG differ with respect to their intermolecular

interactions and structural changes following protein adsorption on the oil-water interface.
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