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Physicochemical characterization of oat f-glucan and its effect
on emulsifying properties of myofibrillar protein
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Abstract: In this paper, oat f-glucans were extracted from oats of different origins by hot water and
characterized by Fourier transform infrared spectroscopy (FTIR), gas chromatography (GC), high
performance gel permeation chromatography(HPGPC), and X-ray diffraction(XRD). A composite e-
mulsion of myofibrillar protein(MP) and oat §-glucan was prepared to investigate its emulsification ac-
tivity, emulsification stability, and emulsion droplet size. The results showed that all the oat g-glu-
cans consisted of glucose, and there were no significant physicochemical or structural differences a-
mong the three oat f-glucans. The emulsification activity and emulsification stability of the composite
emulsion were significantly higher than those of pure MP emulsion. All three oat g-glucans could sig-
nificantly reduce the droplet size of MP emulsion and improve the emulsion quality. The results may
provide a reference for constructing MP and oat S-glucan based food emulsion systems.
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