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The Manufacturing Characteristics of Magnesium Chloride
Emulsion by Different Rotational Speed of Homomixer as Soybean
Curd Coagulant
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Abstract This study was used homomixer as one of the manufacturing method to establish optimal manufacturing
condition with magnesium chloride emulsion as coagulant. The more rotational speed of homomixer was fast,
the more particle size of magnesium chloride emulsion was minute. The particle size was distributed between 1
and 54 m. The more minute particle size of emulsion had an effect on increasing viscosity of emulsion and
delay of oil phase separation during storage period, so the quality of magnesium chloride emulsion had
correlation with dispersed phase particle size. After all the experiments, when manufacturing magnesium chloride
emulsion, it used more than 10,000 rpm of rotational speed of homomixer, it showed the best result as
coagulant according to the state of texture and the water separation ratio of soybean curd.
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[Table 1] Formula of magnesium chloride W/O emulsion

Raw materials Ratio(%)
Corn oil 28.15
Magnesium chloride 42.00
Pure Water 28.00
Glycerin Esters of Fatty acids 1.80
Mixed d-Tocopherol 0.05
Total 100.00
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[Fig. 1] Particle size of emulsion made by changing
rotational speed.
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[Table 2] Oil phase separation of emulsion in each condition
during storage period at room temperature

Emulsions Oil separation

(day)
8,000rpm 25
Rotation speed 10,000rpm 32
of homomixer 12,000rpm 34
15,000rpm 52
33 HE
Homomixer®] 3]Z<&%=E 8,000rpm, 10,000 rpm,

12,000rpm, 15,000 rppm©.& 747} A %3t Q3420 s}
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[Table 3] Viscosity of emulsion made by changing rotational

speed
Rotati(c;r[l)ill)speed Viiggiity Measurement condition
8,000 2,190
Brookfield LV Type
10,000 2,320
Spindle No. 4, 60rpm,
12,000 2,450 .
25T
15,000 2,610
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[Fig. 2] Coagulation time of each coagulant.

TS 1 : 60%(w/w) Magnesium chloride solution

TS 2 : Magnesium chloride emulsion made by

speed 8,000rpm

TS 3 : Magnesium chloride emulsion made by

speed 10,000rpm

TS 4 : Magnesium chloride emulsion made by

speed 12,000rpm

TS 5 : Magnesium chloride emulsion made by

speed 15,000rpm
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(c) 12,000 rpm

(d) 15,000 rpm

[Fig. 3] Soybean curd made by using emulsion having
different rotational speed as coagulant.
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[Fig. 4] Water separation ratio of soybean curd by each
coagulant

TS 1 : 60%(w/w) Magnesium chloride solution
TS 2 : Magnesium chloride emulsion made by

speed 8,000 rpm

TS 3 : Magnesium chloride emulsion made by
speed 10,000 rpm

TS 4 : Magnesium chloride emulsion made by
speed 12,000 rpm

TS 5 : Magnesium chloride emulsion made by

speed 15,000 rpm
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