
 
 
General rights 
Copyright and moral rights for the publications made accessible in the public portal are retained by the authors and/or other copyright 
owners and it is a condition of accessing publications that users recognise and abide by the legal requirements associated with these rights. 
 

 Users may download and print one copy of any publication from the public portal for the purpose of private study or research. 

 You may not further distribute the material or use it for any profit-making activity or commercial gain 

 You may freely distribute the URL identifying the publication in the public portal 
 
If you believe that this document breaches copyright please contact us providing details, and we will remove access to the work immediately 
and investigate your claim. 
  
 

   

 

 

Downloaded from orbit.dtu.dk on: May 26, 2023

Factors affecting the oxidative stability of omega-3 emulsions prepared with milk
proteins

Horn, Anna Frisenfeldt; Nielsen, Nina Skall; Jacobsen, Charlotte

Publication date:
2012

Document Version
Publisher's PDF, also known as Version of record

Link back to DTU Orbit

Citation (APA):
Horn, A. F., Nielsen, N. S., & Jacobsen, C. (2012). Factors affecting the oxidative stability of omega-3 emulsions
prepared with milk proteins. Abstract from 103rd AOCS Annual Meeting & Expo, Long Beach, CA, United States.

https://orbit.dtu.dk/en/publications/58a2cf0b-4244-407e-bfa8-42fae43b669b


Conference abstract (Honored Student Oral presentation) 
103rd AOCS Annual Meeting & Expo, April 29-May 2, 2012, Long Beach, California, 
USA 
 
Factors affecting the oxidative stability of omega-3 emulsions prepared with milk 
proteins 
Anna Frisenfeldt Horn, Nina Skall Nielsen & Charlotte Jacobsen 
 
Division of Industrial Food Research, National Food Institute, Technical University of Denmark, Denmark 
 
Omega-3 fatty acids are prone to lipid oxidation due to their unsaturated nature. In oil-in-water 
emulsions, lipid oxidation is expected to be initiated at the oil-water interface. The properties of the 
emulsifier used and the structure at the interface are therefore expected to be of great importance 
for the resulting oxidation.  
 
This presentation will give an overview of parameters that are expected to change the properties 
and structure of milk protein components at the interface of 10% fish oil-in-water emulsions. 
Results from three different studies will be included. The first study compared the effect of two 
different high pressure homogenizers on oxidation in caseinate and whey protein isolate 
emulsions. The second study evaluated the effect of homogenization pressure and temperature on 
emulsions prepared either with whey proteins or a combination of caseinate and β-lactoglobulin. 
Finally, the third study investigated the influence of pH on emulsions prepared with α-lactalbumin, 
β-lactoglobulin or a combination of the two. In all three studies the adsorption of individual protein 
components were shown to be of great importance to lipid oxidation. Thus, the effect of various 
conditions for emulsion production will be discussed in relation to protein adsorption and their 
structure at the interface.  
 


