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Abstract; In order to obtain a natural particle stabilizer with excellent performance, pumpkin seed
protein isolate (PSPI) was prepared by alkali dissolution and acid precipitation with pumpkin seed as raw
material. Pumpkin seed protein isolate particles ( PSPI Ps) were prepared by anti — solvent method with
PSPI as raw material, and then high internal phase Pickering emulsions ( HIPPEs) were prepared with
PSPI Ps as stabilizer. The effects of mass fraction of PSPI Ps in aqueous phase, volume fraction of oil
phase, and pH of aqueous phase on the microstructure, droplet size and rheological properties of the
HIPPEs were investigated. The interface structure of HIPPEs was also characterized using scanning
electron microscopy and confocal laser scanning microscopy. In addition, the acid and alkali resistance,
room temperature storage stability, thermal stability and light stability of the HIPPEs were investigated.
The results showed that the prepared HIPPEs were O/W type micron emulsions. When the mass fraction

of PSPI Ps in aqueous phase was in the range of 0.2% -2.0% , with the increase of the mass fraction of

TS FLH3 12022 — 07 27 1 f£ 8 L8 :2023 — 07 21 PSPI Ps, the droplet size of emulsion decreased

EATUE : (65 [ AR5 V8 BT H (51903108) significantly, and the gel strength increased
FEB A s WERUR (1984) L 4r . 5230 0 01, 3 35 A T Akl significantly. When the volume fraction of oil
ST T 2 HF5E ( E-mail) ¢ff@ jiangnan. edu. cn, phase was in the range of 50% -84% , increasing

BEEE FMNILE, BIAFSE 5 (E-mail ) cmsun@ jiangnan. edu. en,, the volume fraction of oil phase could increase the
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droplet size of emulsion and reduce the gel strength. When the aqueous phase pH was in the range of 3 —

9, with the increase of aqueous phase pH, the droplet size of emulsion first increased and then

decreased, and the gel strength first decreased and then increased. The prepared HIPPEs had good acid

and alkali resistance, room temperature storage stability, thermal stability and light stability. In

conclusion, PSPI Ps is a stabilizer for high internal phase emulsion with excellent performance.

Key words ; pumpkin seed protein isolate ; high internal phase Pickering emulsions ; biocompatibility ; stability
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