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Next to destabilisation mechanisms like drainage and coalescence, Ostwald ripening is a major threat for the shelf-life of liquid to semi-solid aerated foods. Many factors controlling ripening have so far been identified and studied, such as gas solubility in the continuous phase, rheology of the continuous phase and interfacial rheology.


However, less attention has been paid to the transport properties of the gas through the interfacial layer that consists of surfactant or protein. In this poster we present the validation and results of experiments carried out on a bubble at constant volume using an automated drop tensiometer (ADT). With this technique, the gas flux needed to maintain the bubble volume and the surface tension of the interface were probed simultaneously. 


The information that is obtained after applying corrections for Laplace pressure and area, enables us to define specific permeabilities of various layers adsorbing to the gas/water interface.
