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Abstract: To study the effects of konjac glucomannan and whey protein on the stability and slow release properties of
vitamin C multiple emulsion, and to provide reference for the application of vitamin C multiple emulsion. W,/O/W,
multiple emulsion loaded with vitamin C was prepared by mixing konjac glucomannan and whey protein. The effects of
various mass fractions of KGM and WP on the centrifugation stability index, centrifugal precipitation rate, loading rate,
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particle size, Zeta potential, rheological properties, vitamin C retention rate and release rate of multiple emulsion were

investigated. The results showed that the multiple emulsion exhibited good stability and slow release properties when the
mass fraction of KGM was 0.10% and WP mass fraction was 10.00%. At this point, the droplet distributed equally, the
particle size was 64.38 um, and the Zeta potential was —46.50 mV. The loading rate of vitamin C was reached 93.24%. No

obvious stratification occurred after 20 d when the multiple emulsion was stored at 4, 25 and 50 °C. After simulated

digestion, the release rate of vitamin C in the emulsion was 85.64%. The above results confirmed that KGM and WP

combination has the potential ability to stabilize vitamin C W;/O/W, multiple emulsion.

Key words: konjac glucomannan; whey protein; vitamin C; W,/O/W, multiple emulsion; stability; slow release properties
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Fig.1 Preparation diagram of W,/O/W, multiemulsion containing vitamin C
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