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Progresses in the Study of the Stability of Protein Emulsion System

Cai Zhining Zhao Mouming

College of food and bioengineering South China university Guangzhou 510640 China

ABSTRACT Protein emulsion system is one of the important systems in food science. How to improve the stabili-

ty of the system is one of the most concern topics. This article illustrated how the system stability be destroyed

theories and factors that affect the stability such as properties of the proteins emulsifying agents pH and salts.
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