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(57) ABSTRACT

The invention relates to an emulsifier, a method for preparing
said emulsifier, and to its use in various applications, prima-
rily food and cosmetic applications. The invention also relates
to the use of said emulsifier for the creation of an elastic,
gelled foam. An emulsifier according to the invention is based
on a starch which is enzymatically converted, using a specific
type of enzyme, and modified in a specific esterification reac-
tion.
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