UNIVERSITY OF LEEDS

This is a repository copy of Emulsion stabilization by tomato seed protein isolate: Influence
of pH, ionic strength and thermal treatment.

White Rose Research Online URL for this paper:
http://eprints.whiterose.ac.uk/94603/

Version: Supplemental Material

Article:

Sarkar, A, Kamaruddin, H, Bentley, A et al. (1 more author) (2016) Emulsion stabilization
by tomato seed protein isolate: Influence of pH, ionic strength and thermal treatment. Food
Hydrocolloids, 57. pp. 160-168. ISSN 0268-005X

https://doi.org/10.1016/j.foodhyd.2016.01.014

© 2015, Elsevier. Licensed under the Creative Commons
Attribution-NonCommercial-NoDerivatives 4.0 International
http://creativecommons.org/licenses/by-nc-nd/4.0/

Reuse

Unless indicated otherwise, fulltext items are protected by copyright with all rights reserved. The copyright
exception in section 29 of the Copyright, Designs and Patents Act 1988 allows the making of a single copy
solely for the purpose of non-commercial research or private study within the limits of fair dealing. The
publisher or other rights-holder may allow further reproduction and re-use of this version - refer to the White
Rose Research Online record for this item. Where records identify the publisher as the copyright holder,
users can verify any specific terms of use on the publisher’s website.

Takedown
If you consider content in White Rose Research Online to be in breach of UK law, please notify us by
emailing eprints@whiterose.ac.uk including the URL of the record and the reason for the withdrawal request.

eprints@whiterose.ac.uk
https://eprints.whiterose.ac.uk/



mailto:eprints@whiterose.ac.uk
https://eprints.whiterose.ac.uk/

Highlights
e For the first time, protein isolated from tomato seeds was used to prepare emulsion
e Tomato seed protein isolate-stabilized O/W emulsions were stable in pH range of 5-9
e Emulsions showed excellent NaCl stability at high pH with no creaming

e Ca&"ion-induced flocculation was observed due to ion binding/ screening effects

e Thermal treatment resulted in flocculation above 80 °C due to protein denaturation



