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Effect of process parameterson the droplet size of flaxseed oil emulsions
produced by cross flow membrane emulsification
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Emulsions play an important role on the food indusi relatively new method called
membrane emulsification has been extensively siudi¢he last years as an alternative to|the
conventional methods to produce emulsions duestdoiv energy consumption, narrower
droplet size distribution and easy scale up. Fleaseil has been pointed as the ricHest
vegetable source @f-3 andw-6 in hature and for that reason, there is an asing interest by
the food industry to use it as a food additive. Dhgective of this work was to evaluate the
influence of process parameters (circulation véypciapplied pressure and emulsifler
concentration) on the droplets mean diameter addiggersity of flaxseed oil emulsior|s
produced by membrane emulsification. An ultraftiva a-alumina membrane with averape
pore size of 0,2m was used for it. A®central composite design was used considering {hre
factors (independent variables): continuous phasellation velocity (3 to 8 m/s), pressure
applied in the dispersed phase (1.5 to 4.5 barandentration of the emulsifier Tween 20| (1
to 3 %w/w). The droplet size and its distributioere measured using a laser light diffractjon
instrument, Mastersizer S2000. Results showedliea¢ was no significant difference neither
on the droplet size and its distribution within ttaenge chosen for the studied variables. [he
average droplet size obtained was 1.565 However, some tendencies could be observegd in
the Pareto chart: the increase on pressure, inrgemesulted in an increase of droplets s|ze,
while the increase on velocity resulted in smadl@plets. Membrane emulsification seemg to
be an adequate process to produce stable emulsboging monomodal distribution apd
requiring less amount of energy.
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