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                    Abstract
In vitro lipolysis studies are the most common approach to investigate digestion profiles and microstructure breakdown of emulsion-based functional foods after ingestion. This study investigated the difference between two static mono-compartmental models, the pH stat titration and a jar digestion model, as tools to evaluate lipolysis in vitro. Two oil-in-water emulsions, consisting of long- or medium-chain triglycerides, were used in the study. Factors essential to the pH-stat model were evaluated, including calcium concentration and mode of addition, i.e. initial or continuous. Continuous addition of calcium resulted in improved control of free fatty acid release kinetics. Results also indicated that titration at pH 9 alleviates the underestimation of free fatty acid release with the pH-stat model. The research clearly highlighted the differences between the models, and the results will help researchers identify the most appropriate model to use for in vitro digestion of emulsions.
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