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Digalactosylmonoacylglycerol and Trigalactosylmonoacylglycer ol

Takashi NAKAED, Takashi KOMETANIY, Takahisa NISHIMURAY, Hiroshi TAKIIY
and Shigetaka OKADAY

1) Biochemical Research Laboratory, Ezaki Glico Co., Ltd.

(Received: January 6, 1998)
(Accepted: April 19, 1998)

The effects of salts and pH on the emulsion stabilities of water/kerosene (1.1, wiw)
emulsions prepared with digal actosylmonoacylglycerol (DGMG) and
trigalactosylmonoacylglycerol (TGMG) were investigated. The creaming stabilities of the
emulsions prepared with 0.05% DGMG and TGMG did not change up to 0.2 M CaCl,,,

and their medium droplet sizes were constant. The creaming stabilities of their emulsions
with salts were higher, and the medium droplet sizes of their emulsions were smaller than
those of the sucrose esters of fatty acids and lysolecithin. The ratio of the oil phase weight
to total weight separated by centrifuging the DGMG and TGMG emulsions were constant
up to 0.2 M CaCl,,, and were smaller than those of the sucrose esters of fatty acids and

lysolecithin. The creaming stabilities of the emulsions prepared with 0.05% DGMG and
TGMG did not change with various pHs, and their medium droplet sizes were constant.
The creaming stabilities of their emulsions in an acidic pH were higher than those of the
sucrose esters of fatty acids. The oil phase separation by centrifuging the DGMG and
TGMG emulsions were constant at various pHSs.
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