FOOD& MACHINERY

DOI:10.13652/.issn.1003-5788.2019.06.023

B BEH BE 2128 [ 200956 A | RAHSM

M RARNEREFER—BHATRME
(ERE= kA

Effects of micro-fluidization homogenization on properties of
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Abstract; It was focused on the evaluation of physical and me-
chanical properties of carboxymethyl cellulose-based edible films
formed from nanoemulsions of EOs (essential oils) in this study.
Nanoemulsions containing clove essential oil, cinnamon essential
oil or oregano essential oil as dispersed phase and carboxymethyl
cellulose solution as continuous phase were prepared. The average
droplet size of nanoemulsions was reduced after the microfluidiza-
tion homogenization treatment. The &-potentials of nanoemuls-
ions were between —37.63~ —59.67 mV depending on the type
of EO used. The films formed from clove and oregano essential oil

nanoemulsions exhibited higher transparency and water vapor re-

E£MA A ERFHEL L (445 :161100110800-06)

EE® kB = L W R R R R 1

BEEE R 1963, B IR RHE K228z, W1 .
E-mail : khbin001@163.com

W% B #7:2019-01-18

sistance than those from cinnamon essential oil. The films formed
from oregano essential oil exhibited higher flexibility than those
from clove and cinnamon essential oil. The results indicated that
it was suitable to use nanoemulsions with active components for
the preparation of the edible films, with better physical and me-
chanical properties.

Keywords: microfluidization homogenization; carboxymethyl cel-

lulose; essential oil; edible film; properties
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Table 1 Droplet diameters and polydispersity index (PDI)
values of nanoemulsions loaded with different EOs
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Table 2 &-potential, whiteness index and viscosity values of

nanoemulsions loaded with different EOs
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Table 3 Thickness, color and opacity value of CMC films and films made from EOs nanoemulsions
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