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Preparation of Ginger Essential Oil Emulsion Through Spontaneous
Emulsification and Its Characteristics
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Abstract: Ginger essential oil and corn oil were used as oil phases to prepare ginger essential oil emulsion by spontaneous
emulsification. On the basis of single factor and response surface experiments, the best preparation conditions of ginger es-
sential oil emulsion were: the added amount of compound emulsifier was 6.75% , the volume ratio of ginger essential oil and
corn oil were 1 : 4.35, the oil-water ratio was 1 : 8.33, and the mass ratio of monoglyceride and Tween-20 was 5 : 4. Under
these best preparation conditions, the emulsion stability coefficient of the prepared sample could reach (35.48 + 0.69) % . By
studying physicochemical properties of ginger essential oil emulsion, it was found that the emulsion stability of ginger essen-
tial oil and corn oil was higher than that of other combined emulsions.
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