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Table 2. Experimented and predicted values of droplet size, viscosity and creaming index

gl y (Sla e Js s e
Dependent variables Independent variables
N .
(€5 e J-l)g:l " .
Ol (o S el @358 5 o N e Sl iﬁa -
@ Gl 5L ) (G35 5350 ( (a3 5255, les
C 7 Ind Vi H (@f’ ﬂ}fif) Arabic Speed of Syl
reamlong ndex iscosity Droplet Size (um)  Gumtmaltodext ~ -YSPPEN®  homogenizer <
(%) (cp) . content (rpm) Run
n % W/W) P
content(%w/w/) %
ol Experi  o\% s Exper ol Experim X X X
Predicted mented Predicted mented Predicted ented
13.70 14.10 43.50 44.40 21.39 22.98 35 10 16000 1
12.37 12.67 113.24  120.00 21.86 22.33 40 15 16000 2
15.77 16.30 127.44  125.00 29.64 31.29 40 20 14000 3
15.52 16.14 53.55 53.70 23.06 21.95 35 15 16000 4
12.33 11.82 94.06 92.20 22.61 23.00 40 10 14000 5
13.75 13.34 56.04 57.50 18.68 20.93 35 15 18000 6
18.48 17.36 28.58 28.20 24.27 25.07 30 15 16000 7
21.87 22.63 29.50 30.80 32.64 33.77 30 20 14000 8
15.42 16.16 53.55 53.80 23.06 2291 35 15 16000 9
18.52 19.91 34.48 33.90 19.59 19.91 30 20 18000 10
15.42 16.15 53.55 53.90 23.06 21.04 35 15 16000 11
12.42 11.03 13242 132.00 17.08 17.04 40 20 18000 12
18.43 17.69 22.68 24.00 24.92 25.67 30 10 14000 13
8.97 9.74 99.04 97.00 18.11 17.70 40 10 18000 14
17.10 16.84 51.06 49.15 27.45 24.71 35 15 14000 15
15.42 16.07 53.55 53.20 23.06 22.81 35 15 16000 16
15.08 14.50 27.66 26.00 19.92 18.98 30 10 18000 17
17.15 15.19 63.60 62.40 24.74 23.06 35 20 16000 18

PC AL PPN VIS POV SR SO e PR PN H [, SN PR

Table 3. Analysis of Variance for Regression Coefficients of Fitted Models

Creaming Index  0as » 5 el Viscosity a5 Droplet size <l ks o310
2 2 2 o ke
P-value ) 5 S P-value £ QoS P-value £ O Ss Variables
value R . value . value .
cgression Regress10n Regress10n
Coefficient Coefficient Coefficient
15.42 54.33 23.06 Xo
Linear L
0.0001 28.13 -1.68 0.0010 25.44 2.49 <0.0001 70.41 -4.39 Xi
<0.0001 29.66 1.72 <0.0001 118.26 10.05 0.0084 10.25 1.67 X,
<0.0001 99.33 -3.05 <0.0001 163.04 42.33 0.0420 5.29 -1.20 X3
o455 g
2FI
- - - 0.0541 5.09 0.41 0.0055 11.89 -2.02 XXz
- - - 0.0230 7.87 0.84 0.8341 0.046 0.13 XiXs
- - - 0.0009 26.18 6.64 0.7717 0.088 -0.17 Xo X5
Quadratic ;s >,
- - - 0.1252 2.93 -1/52 - - - X
- - - 0.6989 0.16 -1/62 - - - X’
- - - 00012 24.15 19.08 - - - Xy’
0.9152 0.9978 0.8991 R’
0.8970 0.9953 0.8440 Adj—RZ
(535 553 A2 ) (S gt g o oo Jie X3 (355 (555 Mo s3) 0 S JMe Xp d(4d35 )3 559) 5 U5 50 S s X
X: Speed of homogenizer (rpm), X;: Lycopene content (% w/w), X3: Arabic gum + maltodextrin content (% w/w)
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Figure 1. Effect of homogenizer speed and lycopnene on droplet size of emulsions of AG+MD (35%)
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Figure 2. Effect of homogenizer speed and AG+MD on droplet size of emulsions at constant percent of lycopene
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Figure 3. Effect of homogenizer speed and lycopene on creaming index of emulsions of AG+MD (35%)
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