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Abstract

The food grade olive oil microemulsion system is prepared with surfactant phase containing
soybean lecithin, span 80 and ethanol, olive oil as oil phase and water and glycerin as aqueous
phase. The structural transformation process of the microemulsion system upon aqueous phase
dilution was discussed by means of visual inspection, conductivity, negative transmission
electron microscope and other methods. The results showed that as the quality ratio of soybean
lecithin, Span80 and ethanol was 3:1:2, the ratio of water to glycerol was 1:2, the area of
microemulsion was the largest. When the content of aqueous phase was less than 20%, the
conductivity increased rapidly with the weight content of aqueous phase, and the system was
W/O type microemulsion. When the content of aqueous phase is between 20% and 30%, the
conductivity increased slowly, and the system was layered or lamellar crystalline structure. The
phase separation appeared when the aqueous phase content is higher than 30%.
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FERAR, FE 1K G)EGE R b, H 8 LR AT 75 28 100 35 14 77 () &0t v T35 @ FLAR TR s
(DMFLBE— AR — o EUE R, KA BUHERARZ) N 10~100nm. 110838 FURBCN 2 4§k
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IR 2
1.2.1 & S BRI b9 28 5%,

LR T BB e T 3R T Ve S AP 2 . T K EEB 5. 0T & ML, Hrreik
PP FTEESERUUN =M (DA ZETesE ORI Q)BT & M IhaetE

%10 3% 10 W



oA B IS RE 7T ) FLIRAE — I E O A B A7 Ao 1 . T8 S A )
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2.2.1 AL I A ) &

DU A AR, K ORBEAE (Lecithin) « &) 4% 80 (Span80) K ZE%(EtOH) N M
TEIEFA, KATH KA, R = oA A S & AR R
2.2.2 A=A B BG4 %)

] 7€ Lecithin. Span80 5 ZFEM & EL, K28 v M5 A Sl AH % i & Lo 0:10 2=
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311 IRAR, PE KRR A BEARIER, RGNS 7 ESET LR N, If
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H 8 (Lecithin 5 Span80 My ELL AN 7:1) , WILXMARITIE T, XAJER Lecithin
O TARFEK, Span80 7E S HEA 2 (] B /1% K, H. Leci thin 7R 7K SETH (1) 57 M %5
BR[15] 38 B

Lecithin:Span80:EtOH=1:3:2 Lecithin:Span80:EtOH=2:2:2

Water Olive oil Water Olive oil



Lecithin:Span80:EtOH=3:1:2 Lecithin:Span80:EtOHE=T:1:4
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(R R A X, MO PR R A X, DD
F 3.1 RTVE I 53 LA 0 B X AR ) 5 )
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Lecithin:Span80=1:1 6.15 4.52
Lecithin:Span80=3:1 7.08 14.61
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MR SR FNR R 2 e 8, e AR VB TE TR, g 1R S Bk i
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RE T Bk o nﬁEITﬁE%DD)\/'\EH’JZE GGG S 5 SR, RS AR AR E
PEL16, 17] o 102 LW S BRI NN, S PR 5 el K 5 i R s o
B, AN AR RP AR A/ /K ik 77 (18], SECAR A AR E P T B, A2 S0l X 3
AR TR, HEHR.
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B AR 3.4 Fron. I 3.4 ATLUE W, BEEAHS R, MLl BEREF A,
I BYPIR. /KA E BaA R 35%, WA, Rk, @ I, dia=oc
FREI ], B 5 A 20 28 I AL ) KA & BT 30%,

= N ~ \ \

10%  15% 20% 25% 30% 35%

P 3.4 AN[R] 7RO 5 B I AJOMG Jeh Al L v A WL

35 3 FAELR

DSE 3. 4 2 AF T AR & B KR Z IR -7 £ 80— ZBg—H i — /K FL ik R T
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