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Emulsifiers are substances that help stabilize and blend together
immiscible liquids, such as oil and water, to form a stable emulsion.

Emulsions are colloidal systems where tiny droplets of one liquid
are dispersed in another liquid. Emulsifiers work by reducing the

surface tension between the two phases, allowing them to mix and
remain stable. 

Types

1. Surfactants: 
Surface-active agents, including detergents and
soaps, that reduce the interfacial tension
between oil and water.

2. Natural Emulsifiers: 
Examples include lecithin from soybeans and egg
yolks.

3. Synthetic Emulsifiers: 
Such as polysorbates and monoglycerides,
commonly used in the food industry.



1. Stabilization: 
Emulsifiers prevent the separation of immiscible liquids, ensuring a uniform
and stable mixture.

2. Texture and Mouthfeel: 
Emulsifiers enhance texture, creaminess, and overall mouthfeel.

Functions

3. Extended Shelf Life: 
Contribute to the longevity of
certain products by preventing
phase separation and spoilage.

4. Improved Solubility: 
Emulsifiers aid in the solubility of
hydrophobic substances in water-
based solutions.



Uses in food industry
1. Bakery Products: 
To improve dough handling, texture, and volume in baked goods.

2. Dressings and Sauces: 
Used to create stable emulsions in salad dressings, mayonnaise, and
sauces.

3. Dairy Products: 
Used in ice cream, margarine, and other dairy-based products.


