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3. ionic gelatin technique
4. Sodium Tripolyphosphate (STPP)

doudo .
S ol a5 (SRedl (GuIslS s 4 gl
oS bl el gl LB e mle wix b g 5l JSCas
Jbl (Selodgey Bl 4y Sgedgol  slopins
Gy cwlie placdse G 6,5 5a Wbl s
Fr SRS il 69,0 wollae ilnl 4 o,
e Sl (G (6l g gl ohage o pladsal )
ooldl plo a4y o3 5l SMSCas D925 (pl ogdle il oo
Slyp Gelime flin dzgi 4 xie 0yl g (0,5 S o
w‘ ol ))La...m.]%‘ us;b U?"'“'J}A‘ LSL”G"'“"“"’ u.’>L..u

. . \ e

Sl Spedsel Slapiann S S sl sadgal [1]
ol IY-r] sl e wels odslS Sl lawg o
@.T 3B 90 o 50 e SNgh i sl eaisS laul sl
Wl oo Jolomal 5B 5o 50 Jlo (e 50 g 009 (89, 4
che 9y 2 RGeSy jsba wilg e ol cnlpl
Coger o 3B kS SLLI e 5 89, 5 ol I e
Y plas e S 1) S pds aY g oud i
Db ey ke 3] 555k (sl L 0 (S Cibas
Sglate SWgd 5 Caols opl poodle S oo ol
oals Lis 0 ulad aygly 5l esliiul L a8 56 g5 o @3
ML: g_i.u).iu uﬁ.uu.[j.o‘ 69.1 od.“su...uu AJ‘})‘SA ‘09,.4‘5@
Ogemdgal 450 A 5l 12eS uled a9l b 28 aS 65k
az e Al 2555 les agly boold g ol jo e,
“Ogedgal 50 (Viylo pj sl 4 (0,8 4 yamiae Ll
Gl 00 yadgal laie @ sl @l 51 Sy S sl
ssba ailgige &5 ogbge oolital (gandsel (sl
5 Ned Ldz ey 5 ol I e gl 0 g pdlcas
Ve JSas olyhd aass 1 6,80l glp sold
S8 PH asle awe bayld olss 4 cos WL
dlio )3 (V.onblga pylie (189, B S5 g oo (S
@ o Jyene SilSE g b ooad Il slagsedsal L
5 ilweslel J>le (b 5o saiiS laul (668 polie

1. Pickering emulsion
2. contact angle
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1. coalescence
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1. Field emission scanning electron microscope
2. Dynamic Light Scattering
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Abstract

Recently, the preparation of Pickering emulsion has attracted particular attention due to its wide range of
applications in various industries, including the food and pharmaceutical industries. The present study aimed to
prepare a Pickering emulsion stabilized with Chitosan nanoparticles (CSNPs) and investigate the effect of
nanoparticle concentration and oil content on physical stability. First, the nanoparticles were prepared by the
ionic gelation technique. Then, morphology, particle size distribution, wettability, Fourier-transform infrared
(FTIR) spectra of nanoparticles were determined. FSEM results revealed that the nanoparticles are
predominantly spherical, with an average size of 69 +1nm. Also, the results of the FTIR spectrum analysis and
wettability confirmed the formation of nanoparticles. In the second stage, emulsions were prepared at different
concentrations of CSNPs (0.45, 0.6, and 0.75% wi/v) and ratio of oil to the aqueous phase (10, 20, and 30%).
The results revealed that nanoparticle concentration and oil content had a significant effect on emulsion physical
stability. In a fixed oil volume fraction, physical stability increases with the increase of nanoparticles’
concentration. In contrast, the oil content showed different effects on the properties of emulsions prepared with
different concentrations of nanoparticles.
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