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The Measurement of Qil Globule Size Distribution in the Soymilk
Suspended with the Soybean Particle
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Abstract

Although the measurement of oil globule size distribution is necessary to detect the process of
demulsification, the reasonable methodology for its measurement has not been suggested because
the solution of soymilk contains insoluble soybean particle and the protein to interfere with the detec-
tion of oil globule or oil content. The oil globule size distribution was measured by the homogeneous
suspension and cumulative method under gravitational force or centrifugal force, which were modified
with Stokes’ low. The geometric mean diameter of oil globules in this soymilk was 0.33 #m and
0.31 #m under gravitational method and centrifugal method, respectively. The differences of oil globule
size distribution in the solutions emulsified by different pressures were detected by this method.
The mean diameter of the solutions treated at higher pressure was shifted to smaller size and the
distribution pattern of the solutions at higher pressure became more compact around the mean diame-

ter.
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h(mm) Dn(um) P(%) T W(%)
hl 4.6 0.23 36.16 1.666 43.82
h2 9.2 0.33 43.23 1416 52.26
h3 13.8 0.40 49.24 1.203 65.85
h4 184 0.46 54.35 1.024 73.20
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h10  46.0 0.73 72.18 0.458 94.22
hll 50.6 0.77 75.18 0415 96.21
hl2 55.2 0.80 77.01 0.379 97.94
h13 598 0.84 78.67 0.345 99.31
hl4 644 0.87 80.18 0.310 100.14
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