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Abstract: The effects of different pH values (3, 5, 7, and 9) on the stability, physicochemical properties, and antioxidant
capacity of Astragalus polysaccharide and soybean oil body (APS-SOB) composite emulsions during 28-day storage were
investigated. Composite emulsions were prepared from soybean and APS and characterized through indicators such as particle size
distribution, zeta potential, and emulsion stability. pH significantly influenced the emulsifying performance and stability of APS
composite emulsions. At pH 9, the composite emulsion had the smallest particle size (804.29 nm), and no significant phase separation
was observed after 14 days of storage. When the storage period was extended to 28 days, the composite emulsion maintained the
lowest levels of hydroperoxides (8.83 mmol-kg™), Tbars (4.99 umol-kg™"), and acid value (3.90 mg-g™") at pH 9, concluding that
alkaline conditions were more favorable for APS-SOB composite emulsion stability, providing theoretical support and technical
parameters for developing high-stability, antioxidant functional emulsion-based foods.
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Fig.1 Effect of pH values on the stability of Astragalus polysaccharide and soybean oil complex emulsion
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Fig.2 Influence of pH values on turbidity of Astragalus
olysaccharide and soybean oil body complex emulsion
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Fig.3 Effect of pH values on particle size of Astragalus

polysaccharide-soybean oil complex emulsion
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Fig.4 Effect of pH values on zeta potential of Astragalus

polysaccharide and soybean oil body complex emulsion
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Fig.6 Effect of pH values on the apparent viscosity of Astragalus

polysaccharide and soybean oil body complex emulsion
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Fig.8 Effect of pH values on emulsification properties of

Astragalus polysaccharides and soybean oil body complex emulsion

240

200 -

>

160

i
al}
L

=]

pH{H
9 pH EXMHEEZHE - KEMEAHE S kLT
Fig.9 Effect of pH values on emulsion stability of Astragalus

polysaccharides and soybean oil body complex emulsion

2.8 HWHEME

b AR TT DA S B g 1 R SR A R - P 10 WA
F0~28 d v, A B AT EMES 2RI EE
PR 3A. b pHE 3 F1 5 IFLIAESS 13 Ris %




MR @R

Modern Food Science and Technology

2026, Vol.42, No.6

B, 280N 14.85. 16.45 mmol-kg ', TM7E 28 d J5 43¢
519 11.38+ 13.09 mmol-kg'. pH {& 7 19 I 16 d ik
Pl KA, 205179 13.60. 11.74 mmol-kg ', TMi7E 28 d
JG 4y 509 10.18+ 8.83 mmol-kg . H I b A [ iR PR AT
RESE T Bl W AF I R K, IR EA =2 KR
SRS BUZE T . 5 pHAAE 7 A1 9 ML, pH A
3 M5 I LU TR R LSS, S B0 R R
E O RATRE, R T HEREMER, Wik
AT I F g g 242

18

~ 16}

2 14t

é 12+

E 10}

@ 8 —=—pH{ii3
2 —-—pH{ES
0

1 élt ’7I 1I0 1I3 1I6 1I9 2I2 2I5 Zé
N ] / d
10 pH EXMER S - KEMEFESIRTRLERZM
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