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Abstract

Emulsifiers are frequently used in the food industry to stabilize interfaces in emulsions, foams, solid particle dispersions, etc. When added to aqueous phases they also form self-assembly structures, such as micelles or liquid crystalline phases.

In the present study we use them in relation to aroma generation or encapsulation to control release at the appropriate moment. In order to better define emulsifier functionality it is necessary to investigate the behaviour of the emulsifier-water systems. In this study we describe the thermal behaviour of monoglyceride-water systems by observing the phase transitions in the temperature range of interest. 

The main goals of the present study are thus:

-
to confirm and complete with calorimetric techniques optical observations performed on monoglyceride-water systems

-
to determine the enthalpies of the observed mesophase transitions

-
to relate the influence of aroma addition to the temperature of mesophase transition.

To samples of an unsaturated monoglyceride product and 20% water we have added 1% and 5% of the lipophilic aroma limonene. Addition of the aroma induced significant peak displacements indicating that the aroma is solubilized in the monoglyceride self-assembly nano-structures and influences the transition temperatures of the formed self-assembly structures. 

Differential scanning microcalorimetry is shown to be well suited for measuring such weak transitions.
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