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Abstract ; Potato protein (PP) and xanthan gum (XG) were used as raw materials. The optimal preparation

conditions of xanthan gum microgel ( PP-XGM ) were determined through different pH value, heat treatment

conditions ,and potato protein/xanthan gum mass ratio. The structure of the PP-XGM prepared under this con-

dition was characterized. The stability kinetic index was used as an indicator to study its emulsification stabili-

ty. The results showed that the best preparation conditions for PP-XGM were PP/XG mass ratio of 1 : 1,pH
value 3.0,and 80 “C water bath heating for 30 min. Compared with PP-XG,PP-XGM had larger particle size,
smaller polydispersity coefficient and more uniform particle distribution. Compared with PP, the maximum

absorption wavelength A, of PP-XG and PP-XGM had a different degree of blue shift, and the fluorescence

intensity FI of PP-XGM had the most significant decrease. Using projection electron microscopy, it was found

that PP-XGM had a core-shell structure. Under the same oil phase volume fraction, the emulsion stability of

PP-XGM was significantly higher than that of PP.
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