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Table 1. Profile of fatty acids,
alkylresorcinols (AR) and tocopherols (T) for
WBO used in this work.

INTRODUCTION

Fatty acids MATERIALS AND METHODS

Wheat bran oil (WBO, Table 1) is an interesting industrial byproduct
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efficiency, the emulsion droplet size distribution and its colloidal
stability for 2-120 h.

RESULTS AND DISCUSSION '

A. Effect of the Continuous Phase Viscosity for SC/WBO Samples B. Results for Ultrasonic Emulsification
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was observe_d after 72-120 h for all blender: 29,000 rpm for 300 s. sized droplets (D,= 214 nm) was achieved using a
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Furthermore, D,; remained constant and independent g |
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