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Application of Fine Bubble to a Globule Aggregation of Vegetable Fat in Water
Toru SAGO and Eiji YAMAZAKI

A purpose of this study is the control of fat globule aggregation by the application of fine bubble
technology to the vegetable fat suspension. For different concentration of vegetable fat suspensions, the
viscosity, the dissolved oxygen concentration, and the fat globule aggregation of the suspension were
investigated. The fine bubble injection in the suspension was confirmed by the increased dissolved
oxygen concentrations. The viscosity and the fat destabilization rate increased in the suspension by the
fine bubble. In conclusion, the application of fine bubble technology to vegetable fat suspension can lead

to increasing viscosity of fat suspension and to maintaining the fat destabilization which have an effect

on food quality.
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