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1. Mono- and diglycerides
Propylene glycol monoesters
Lactylated esters
Polysglycerol esters
Sorbitan esters
Ethoxylated esters
Succinylated esters

Fruit acid esters
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diglycerides

10. Phosphated mono- and
diglycerides

11. Sucrose ester



mswﬁ 1 Other functions of food emulsifiers

Emulsifier function Example (s)

Whipping (aerating) agent Whipped toppings

Dispersant Flavors, vitamins
Dough conditioner Bread, bun, rolls
Deformer Yeast and sugar manufacturing
Starch complexer Macaroni, pasta
Crystallization inhibitor Salad oil
Antistaling agent Yeast-raised baked goods
Antisticking agent Candy, chewing gum
Antispattering agent Margarines, frying shortening
Freeze-thaw stabilizer Frozen toppings
Gloss enhancer Confectionary coatings
Cloud formers Beverages
Hydrating agents Powdered milk drinks
Encapsulating agents Flavors, aromas

Dispersion stabilizers Peanut butter

1: Hasenhuettl (1997)

ms’mﬁ 2 HLB value of food emulsifiers

Emulsifier type HLB value
Diglyceride 2-3
Monoglyceride 3-4
Calcium lactylate 7-9
Sodium lactylate 18-21
Polyglycerolester 6-11
Propylene glycolester 2-3

fian: Norn (2015)
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mswﬁ 3 Emulsifiers affirmed as GRAS

Emulsifier 21CFR No. Functionalities Typical applications

Lecithin 184.1400 Coemulsifier, viscosity Margarines, chocolate
reducer products

Monoglycerides 184.1505 Emulsifier, aerator, crystal Margarines, whipped
stabilizers toppings, peanut butter

stabilizers

Diacetyltartaric acid esters of 184.1101 Emulsifier, film former Baked goods, confection,

monoglycerides dairy product analogs

Monosodium salt of analogs, 184.1521 Emulsifier, lubricant, release Dairy products, soft candy

phosphated monoglycerides

agent

fl11: Hasenhuettl (1997)

mi’mﬁ 4 Emulsifiers classified

as direct food additives

Emulsifier 21CFR No. Functionalities Typical applications
Lactylated monoglycerides 172.850 Emulsifier, plasticizer, Baked products, whipped
surface-active agent toppings
Acetylated monoglycerides 172.828 Film former, moisture barrier Fruits, nuts, pizza
Succinylated monoglycerides 172.830 Emulsifier, dough Shortenings, bread
strengthener
Ethoxylated monoglycerides 172.834 Emulsifier, stabilizer Cakes, whipped toppings,
frozen desserts
Sorbitan monostearate 172.842 Emulsifier, rehydrating agent Confectionery coatings,
yeast, cakes, icings
Polysorbates 172.836 Emulsifier, opacifier, Salad dressings, coffee
172.838 solubilizer, wetting agent whiteners, gelatins, ice
172.840 cream
Polyglycerol esters 172.854 Emulsifier, aerator, cloud Icings, salad oils, peanut
inhibitor butter, fillings
Sucrose esters of fatty acids 172.859 Emulsifier, texturizer, film Baked goods, fruit coatings,
former confectionery
Calcium and sodium Stearoyl 172.844 Emulsifier, dough conditioner,  Bread, coffee whiteners,
lactylates 172.846 whipping agent icings, dehydrated potatoes
Propylene glycol esters 172.858 Emulsifier, aerator Cake mixes, whipped

toppings

26

flan: Hasenhuettl (1997)
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A1519% 5 Nomenclature and physical characteristics of polysorbate

Generic name Common name Other name Physical form 25°C HLB

Polysorbate 20 Tween 20 Polyoxyethylene (20) Liquid 16.7
sorbitan monolaurate

Polysorbate 40 Tween 40 Polyoxyethylene (20) Liquid 15.6

sorbitan monopalmitate

Polysorbate 60 Tween 60 Polyoxyethylene (20) Gel 14.9
sorbitan monostearate

Polysorbate 80 Tween 80 Polyoxyethylene (20) Liquid 15.0
sorbitan monooleate

Polysorbate 65 Tween 65 Polyoxyethylene (20) Solid 10.5
sorbitan triostearate

Polysorbate 85 Tween 85 Polyoxyethylene (20) Liquid 11.0
sorbitan trioleate

fia: Cottrell wa van Peij (2015)
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AN5197 6 Approximate molecular weight (MW), and Critical Micelle Concentrations (CMC) of polysorbate
emulsifiers at 25°C

MW (average) CMC (mM) CMC (%)
Polysorbate 20 1228 0.059 0.07
Polysorbate 40 1284 0.027 0.03
Polysorbate 60 1312 0.025 0.03
Polysorbate 80 1310 0.012 0.015

fiun: Cottrell waz van Peij (2015)
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