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Abstract ;:In order to improve the stability and bioavailability of 8 — carotene, with whey protein, lecithin
and gum Arabic as emulsifier, soybean oil as oil phase, three 8 - carotene oil — in — water emulsions
were prepared. The stability, 8 — carotene retention and in vitro digestive characteristics of emulsions
were studied. The results showed that compared with lecithin emulsions, whey protein and gum Arabic
emulsions had good physical stabilities under different salt ionic concentrations. The whey protein
emulsion was extremely unstable at pH 5.0, and obvious stratification occurred. The degradation of 8 —
carotene accelerated under acidic conditions. In addition, the temperature significantly affected the

oxidation of the emulsions. The oxidation degree of the whey protein emulsion was lower than the gum

Arabic and lecithin emulsions, the 8 — carotene
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carotene during digestion.

Key words:oil — in — water emulsion; 8 — carotene; lecithin; whey protein; gum Arabic
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