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Effect of oryzanol on the physicochemical stability of nanoemulsions
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Abstract; The effects of oryzanol levels (0%, 1% and 2%) and stor-
age temperature (4, 25 and 37 C) on the physicochemical stability
of the nanoemulsions were investigated. The results showed that
oryzanol level had no significant effect on the physical stability of the
nanoemulsions stored at different temperatures. There was no corre-
lation between the oryzanol level and the chemical stability of the
nanoemulsions stored at 4 and 25 ‘C. The peroxide and anisidine val-
ues of the nanoemulsion that stored at 37 ‘C were negatively correla-
ted with the oryzanol levels. According to kinetics analysis. the first-
order kinetic model could better reflect the change trend of lipid oxi-
dation in the nanoemulsions.
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Figure 1 Changes in particle size of nanoemulsions with dif-
ferent oryzanol concentrations at different temper-

atures
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Figure 2 The particle size distribution of nanoemulsions

with 1%  oryzanol stored at different
temperatures for 45 days
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Figure 4 Effect of different oryzanol concentrations on per-
oxide value of nanoemulsions at different tempera-

tures
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Table 1 Kinetic model parameters for peroxide values changes of nanoemulsions
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Figure 5 Effect of different oryzanol concentrations on the
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