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Abstract
Multiple emulsions are also known as emulsions of emulsions, liquid membrane system or double emulsion. These have been
proposed to have numerous uses including their use for enhancement of bioavailability or as a prolonged drug delivery system.
Multiple emulsions are often stabilized using a combination of hydrophilic and hydrophobic surfactants. The ratio of these
surfactants is important in achieving stable multiple emulsions. The two major types of multiple emulsions are the w/o/w and
o/w/o emulsions. Multiple emulsions are multifarious polydispersed systems where both oil in water and water in oil emulsion
exists all together which are stabilized by lipophillic and hydrophilic surfactants respectively. The ratio of these surfactants is
important in achieving stable multiple emulsions. Among water-in-oil-in-water (w/o/w) and oil-in-water-in-oil (o/w/o) type
multiple emulsions; the former has wider areas of application. Formulation, preparation techniques and in vitro
characterization methods for multiple emulsions are reviewed. It finds wide range of applications in controlled or sustained
drug delivery, targeted delivery, taste masking, bioavailability enhancement, enzyme immobilization, etc. Multiple emulsions
have also been employed as intermediate step in the microencapsulation process and are the systems of increasing interest for
the oral delivery of hydrophilic drugs, which are unstable in gastrointestinal tract like proteins and peptides.
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Introduction
Multiple emulsions are defined as emulsions in which both
types of emulsions, i.e. water-in-oil (w/o) and oil-in-water
(o/w) exist simultaneously [1]. They combine the properties
of both w/o and o/w emulsions. These have been described
as heterogeneous systems of one immiscible liquid
dispersed in another in the form of droplets, which usually
have diameters greater than 1 μm1. These two liquids
forming a system are characterized by their low
thermodynamic stability [2]. Multiple emulsions are very
complex systems as the drops of dispersed phase themselves
contain even smaller droplets, which normally consist of a
liquid miscible and in most cases identical with the
continuous phase [3]. Both hydrophilic and lipophilic
emulsifiers are used for the formation of multiple emulsions.
Multiple emulsions were determined to be promising in
many fields, particularly in pharmaceutics and in separation
science. Their potential biopharmaceutical applications3
include their use as adjuvant vaccines [4], as prolonged drug
delivery systems [5-8], as sorbent reservoirs in drug overdose
treatments [9] and in mobilization of enzymes [10-11]. Multiple
emulsions were also investigated for cosmetics for their
potential advantages of prolonged release of active agent,
incorporation of incompatible materials and protection of
active ingredients by dispersion in internal phase [12-14]. Also
water-in-oil-in-water (W/O/W) multiple emulsions are
emulsion systems where small water droplets are en-trapped
within larger oil droplets that in turn are dispersed in a
continuous water phase. Because of the presence of a
reservoir phase inside droplets of another phase that can be
used to prolong release of active ingredients [15]. Multiple
W/O/W emulsions contain both W/O and O/W simple
emulsions and require at least 2 emulsifiers to be present in
the system when prepared using the 2-step method, one that
has a low Hydrophile-Lipophile Balance (HLB) value to

stabilize the primary W/O emulsion and one that has a high
HLB value to stabilize the secondary O/W emulsion. The
low-HLB surfactant is dominantly hydrophobic and is added
to the oil phase. The high HLB surfactant is dominantly
hydrophilic and is added to the outer continuous aqueous
phase. The concentration ratio of these two surfactants is
important to obtain stable and high yields of W/O/W
emulsions [16]. A unique property of W/O/W multiple
emulsions com-pared to simple W/O emulsions is the
diffusion of water through the oil phase because of
unbalanced osmotic pressures between the internal and
external aqueous phases. The oil layer acts as a membrane
separating these two aqueous phases. Polar molecules
dissolved in either the internal aqueous phase or the external
continuous aqueous phase can pass through the oil layer by
diffusion because of the concentration gradient. In the case
of water this is driven by osmotic pres-sure. Molecules are
often transported via micelles of hydrophobic surfactant
present in the oil phase. Water diffusion causes swelling,
bursting, or shrinkage of the internal aqueous droplets,
affecting the stability of the multiple droplets as well as the
release profiles of the active ingredients loaded in the inner
dispersed aqueous phase [17]. Most cardiovascular events are
attributed to high blood pressure. High blood pressure is
quantitatively the largest single risk factor for premature
death and disability due to its extremely high prevalence in
industrialized countries. Hence, antihypertensive therapy
considerably reduces the risk of developing cardiovascular
complications that cause a high mortality rate in patients
with hypertension [18-19]. Valsartan is a new potent, highly
selective and orally active antihypertensive drug belonging
to the family of angiotensin II type 1 receptor antagonists.
Valsartan inhibits angiotensin II receptors, thereby relaxing
blood vessels and causing them to widen, which lowers
blood pressure and improves blood flow [20-21]. Valsartan is
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well tolerated after single and multiple dosing following
single oral doses up to 400 mg and after multiple dosing [2224]
with 200 mg per day. The development of multiple
emulsion dosage formulation of certain active ingredients is
challenging. When formulating multiple emulsions dosage
formulations, the objective is to provide an increased release
of valsartan and increased oral bioavailability of valsartan in
patient as compared to known solid oral dosage forms of
valsartan. Development of multiple emulsions dosage
formulation that have improved bioavailability to the known
oral dosage forms of valsartan is challenging due to the
multiplicity of challenges arising from pharmacokinetic
aspects of oral drug delivery. Valsartan has an oral
bioavailability of only about 25% with a wide range of 2540% in humans with large inter- and intra-subject
variabilities. Valsartan also has pH dependent solubility
whereby it ranges from very slightly soluble in an acidic
environment to soluble in a neutral environment of
gastrointestinal tract. The permeability of valsartan is low
and also pH dependent where it decreases as environmental
pH increases from acidic to neutral pH values in the gastro
intestinal tract. As a result of these complex
biopharmaceutical properties, development of a more
releasable and bioavailable dosage form of valsartan with
less inter and intrasubject variability is challenging.
Accordingly multiple emulsions dosage formulation of
valsartan which has enhanced release and bioavailability
properties with less inter and intrasubject variability would
be desirable. Thus the aim of the present study is to
“formulate and evaluate the multiple emulsion of valsartan”
[25]
.
Method of Preparation
Multiple emulsions were
emulsification process:

prepared

by

two

step

a) Preparation of primary emulsification
Primary emulsification: 10 ml of distilled water containing
25 mg of drug was gradually added to 14 ml of oil phase
containing primary emulsifier (Span40, Span60, and Span
80) and 25mg of drug with continuous stirring at 5000 rpm
for 5 minutes. It gives the primary emulsion.
b) Secondary emulsification [26-28]
Secondary emulsification: 20 ml of viscous primary
emulsion was emulsified further with an external aqueous
phase containing secondary emulsifier (Tween80) and 50
mg drug with continuous stirring at 1000 rpm for 10 min.
All the formulations were prepared by following the same
procedure. Effect of primary emulsifier was observed by
evaluating several formulations.
Types of multiple emulsions
a) Oil in water in oil (o/w/o) emulsion-In O/W/O systems,
an aqueous phase separates internal and external oil
phases. In other words, O/W/O is a system in which
water droplets may be surrounded in an oil phase,
which in turn encloses one or more oil droplets3.
b) Water in oil in water (w/o/w) emulsion-In W/O/W
systems, an organic phase separates internal and
external aqueous phases. In other words, W/O/W is a
system in which an oil droplet may be surrounded by an
aqueous phase, which in turn is encloses one or more
water droplets. These systems are the most studied

among the multiple emulsions
Advantages of Multiple Emulsions
a) They can mask the bitter taste and odour of drugs,
thereby making them more palatable. E.g. Castor oil,
Cod-liver oil, Chloroquine Phosphate etc.
b) They can be used to prolong the release of the drug
thereby providing sustained release action.
c) Essential nutrients like carbohydrates, fats and vitamins
can all be emulsified and can be administered to
bedridden patients as sterile intravenous emulsions
d) Emulsions provide protection to drugs which are
susceptible to oxidation.
Limitations of multiple emulsions
The main problem associated with multiple emulsions is
their thermodynamic instability and their complex structure,
which has severely limited their usefulness in the many
applications of multiple emulsions [29].
Stabilization
It is a phenomenon which depends upon equilibrium
between three phases; water, oil and surfactant.
Nevertheless, multiple emulsions are thermodynamically
unstable. A little emulsifier may result in unstable systems,
whereas too much emulsifier may lead to toxic effects and
can cause destabilization. Some mechanisms have been
identified which leads to instability of multiple emulsions:
1. Coalescence of multiple emulsion droplets or internal
droplets.
2. Rupture of oil layer on surface of internal drops.
3. Shrinkage and swelling of internal droplets due to
osmotic gradient across the oil membrane.
4. Flocculation of internal aqueous phase and multiple
emulsion droplets and Phase separation.
The main problem in regards to stability is the presence of
two interfaces which are thermodynamically unstable. So,
Two different emulsifiers are necessary for their
stabilization; one with a low HLB (Hydrophile-Lipophile
Balance) value for W/O interface and the another one with a
high HLB value for O/W interface. We can stabilize the
emulsions by using electrolytes, by forming polymeric
film,by interfacial complexation between non-ionic
surfactant and macro molecules. Following approaches we
can use to overcome instability in multiple emulsions:
1.1 The inner phase
We can stabilize the inner W/O emulsion mechanically, or
in presence of better emulsifiers, reducing its droplet size.
Also we can achieve our aim by Preparing microspheres and
Increasing the viscosity of inner water [30].
1.2 The oil phase
By modifying nature of oil phase by increasing its viscosity
or by adding carriers or by adding complexing agents to the
oil.
1.3 The interfaces
This can be done by stabilizing inner and/or outer emulsion
by using polymeric emulsifiers, macro molecular
amphiphiles or colloidal solid particles to form strong as
well as more rigid film at the interface; also by in-situ
polymerization at the interface. Hence, stability of multiple
13
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emulsions can be improved by forming a polymeric film or
macro molecular complex across the oil/water interfaces
2. Drug Release Mechanisms
Drug release in multiple emulsions from internal to external
phase occurs via the middle layer. The release rates are
affected by various factors such as droplet size, pH, phase
volume ratios, viscosity, nature of entrapped material
etc.Some of the mechanisms of drug release are as follows:
2.1 Diffusion mechanism
Most common transport mechanism where unionized drug
(hydrophobic
moieties)
diffuses
via
oil
layer
(semipermeable liquid membrane), especially in stable
multiple emulsions. Drug transport has been found to follow
first order kinetics and obeyed Fick’s law of diffusion [31].
2.2 Carrier mediated transport
It involves a special molecule (carrier) which combines with
drug and makes it compatible to permeate via the oil
membrane. This involves either incorporation of some
material into internal aqueous phase of membrane phase,
which reacts with permeating compound to render it
liposoluble. Carrier compounds effectively pump the
permeating compound across membrane; e.g., stearic acid
facilitated diffusion of Cu2+ ions. This mechanism is
especially effective for transport of highly hydrophilic
compounds.
2.3 Micelle transport
Since outer lipophilic nature, in this mechanism inverse
micelles consisting of non-polar part of surfactant lying
outside and polar part lying inside encapsulate hydrophilic
drug in core and permeate via the oil membrane.. Inverse
micelle can epitomize both ionized and Non ionized drugs.
The presence of both lipophilic and hydrophilic surfactants
in the oil phase helps in the formation of water swollen
inverse micelles, which may act as a mobile carrier for both
ionized and unionized drug.
2.4 Thinning of oil membrane
Due to osmotic pressure difference oil membrane become
thin, so water and drug easily diffuses. This mechanism
comes into existence when there is an osmotic pressure
difference between two aqueous phases, which also
provides force for transverse of molecule. Rupturing of oil
membrane can unite both aqueous phases and thus drug
could be released easily. Solubilization of minute amounts
of internal phase in membrane phase results in transport of
very small quantities of materials.
3. Formulation Technique
Emulsions are thermodynamically unstable and thus we add
emulsifier like surfactant, co polymer to maintain its
stability. So two surfactants of opposite nature are added to
the system. One stabilizes the w/o ( lipophilic) emulsion
while the other stabilizes the o/w ( hydrophilic) emulsion.
When emulsion formation takes place, these emulsifiers are
adsorbed on the surface of the droplets which prevents them
from aggregating.
3.1 Double emulsification technique
The first step is formation of a simple w/o or o/w emulsion.
In presence of an emulsifier, this is again re- emulsified with

excess of water or oil phase to get a multiple emulsion of
o/w/o or w/o/w type [32]. Second step is very crucial because
fracturing of the internal globules forming simple emulsion
of o/w or w/o type may take place depending on various
factors. It has a advantage that this technique is easier and
gives a high yield.
3.2 Phase inversion technique
It is a one-step mechanism. In this, the continuous phase
become the dispersed phase and vice-versa, could be
considered a good path to produce emulsion which are made
up of very small droplets. Phase inversion could be
accompanied by altering the temperature and volume
fractions of the system and phases respectively and by
adding salts or by imposing the flow rates. It has been
founded that, if we raise the temperature, nonionic
surfactants become more hydrophilic. As a result of this,
they change their chemical configuration and phase
inversion is done.
3.3 Membrane emulsification technique
In this technique the emulsifier used is a glass membrane.
The principle which is used is dispersing one phase which is
not miscible (dispersing phase) into continuous phase by
applying pressure. The particle size of the w/o/w emulsion
can be restrained by selecting perfect porous glass
membrane.
4. Methods to stabilize Multiple Emulsions
4.1 Stabilization in presence of electrolyte
Addition of electrolyte resulted in improvement of emulsion
stability with respect to coalescence. So, when electrolytes
are added in inner layer or outer aqueous layer multiple
emulsions migrate across the oils layer and thus migrate to
some other aqueous layer. This migration induces changes
in osmotic pressure with time and thus alters the stability of
multiple emulsions.
4.2 Stabilization by forming polymeric gels
In order to improve stability of multiple emulsion, either
internal phase (aqueous) or secondary aqueous phase needs
to be gelled. Production of gels in aqueous phase leads to
system which has greater stability. If the internal aqueous
phase is gelled, it will prevent coalescence. And when the
outer continues phase is gelled, an opaque emulsion is
produced in which the dispersed droplets are held in a
network of polymer from where the droplets are released on
contact with water.
4.3 Steric Stabilization
Emulsion can be stabilized by increasing the repulsion
between the dispersed phases that is by increasing the
electrostatic or steric repulsion. This can be done by adding
an emulsifier. emulsifier are amphiphiles which reduce the
interfacial tension between the two phases and contribute to
stabilization of dispersed droplet. Both electrostatic and
steric forces can prevent aggregation or coalescence and
thus stabilize emulsions.
4.4 Liquid crystal stabilized multiple emulsions
Liquid crystal at the periphery of multiple emulsion droplets
prevents the diffusion of water between inner and outer
aqueous system. Liquid structure has a mesomorphic
structure between solid and liquid. When a liquid crystal is
14
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present at interface, it acts as emulsion stabilizer as it
provides rigidity and less composition fluctuation at
interphase.
5. Micro channel Emulsification
For the production of monodisperse emulsions, straight
through microchannel (MC) emulsification is a new
technique. It uses a silicon array of micro machined
through-holes, known as a straight-through micro-channel
[33]
. The oblong straight through MC have channel lengths of
48.7 and 9.6 μm. In contradiction, the systems containing
cationic surfactants resulted in the manufacturing of
polydispersed O/W emulsions and complete wetting of the
dispersed phase on the surface of plate. This showed that a
repulsive surfactant–plate surface interaction and a high
contact angle value have to be there to achieve a successful
straight-through microchannel emulsification. It also
showed that it is necessary to keep the negatively charged
plate surface hydrophilic when the emulsification process is
occurring. Because of the the dispersed-phase flux the
straight-through MC emulsification behavior gets affected.
[34]
. The effect of different concentrations of Sodium
Caseinate (0.5, 1, 1.5 gr) in the external aqueous, different
portions of primary emulsion (25%, 40%, 50%) and type of
hydrophilic emulsifiers in the making and stability of
W/O/W emulsions prepared. Sodium caseinate which is a
milk protein is a stabilizer at oilwater interfaces is well
documented. NaCN is amphiphilic proteins having a strong
tendency to adsorb at oil-water interfaces during
emulsification thereby reducing interfacial tension.
Conclusion
The Multiple Emulsion is one of the advanced drug delivery
systems for the improvement of the various characteristics
of the drugs like bioavailability, taste, release rate etc. The
advances include various novel formulations for the
betterment of the drug administration & improvement in the
palatability of the drug by incorporating them into the
various formulations. The Multiple Emulsion is the complex
polydispersed system containing an emulsion incorporated
in another emulsion, which can be used in many
applications like taste masking, sustained release, delivering
the unstable drug & prevention of the drug from the
environment etc.
References
1. Akhtar N, Yazan Y. Turkish J. Pharm. Sci. 2005;
2:173-2.
2. Jim J, David GR, Diane JB. J. Coll. Interf. Sci. 2002;
250:444.
3. Sinha VR, Kumar A, Indian J. Pharm. Sci. 2002;
64:191.
4. Lynda MS, Wayne HR. Protein Delivery Physical
Systems. Amazon.com, 1997, 208.
5. Kochi HO, Nakano M. Chem. Pharm. Bull. 1996;
44:180.
6. Omotosho JA, Florence AT, Whateley TL. Int. J.
Pharm. 1990; 61:51.
7. Nisisako T. Chem. Engin. Tech. 2008; 31:1091.
8. Asuman B, Ongun MS. Multiple Emulsions, John
Wiley and Sons, Inc, eu: Wiley .com, 2008, 293-306.
9. Bhushan PS, Shrinivas CK, Shamim AM. Cosm. &
Toil. 2008; 82:57.

10. Françoise N, Gilberte M. Pharmaceutical Emulsions
and Suspensions. Amazon.com, 2000, 222.
11. Masahiro G, Masaki M, Noriho K, Fumiyuki N. Biotec.
Tech. 2004; 9:81.
12. Eugenia MC, Gallarate M, Sapino S, Ugazio E Morel.
S. J. Disp. Sci. Tech. 2005; 26:183.
13. Semenzato A, Dall AC, Boscarini GM, Ongaro A,
Bettro A. Int. J. Cosm. Sci. 1994; 16:247.
14. Dhams GH, Tagawa M. Proceedings of the 19th IFSCC
Congress: Sydney, 1996, 79.
15. Matsumoto S, Kita Y, Yonezawa D. An attempt at
preparing
water-in-oil-in-water
multiple
phase
emulsions. J Colloid Interface Sci. 1976; 57:353-361.
16. Opawale FO, Burgess DJ. Influence of interfacial
rheological properties of mixed emulsifier films on the
stability of water-in-oilin-water emulsions. J Pharm
Pharmacol. 1998; 50:965-973.
17. Davis SS. Physicochemical criteria for semisolid
dosage forms. In: Grimm W, ed. Stability Testing of
drug Products, Stuttgart, Germany, Wissenschaftliche
Verlagesellschaft. 1987; 40(56):161-175.
18. McVeigh GE, Flack J, Grimm R. Goals of
antihypertensive therapy. 1995; 49(2).
19. Li H, Wang Y, Jiang Y, Tang Y, Wang J, Zhao L, Gu J.
A liquid chromatography/tandem mass spectrometry
method for the simultaneous quantification of valsartan
and hydrochlorothiazide in human plasma. J
Chromatogr B. 2007; 852:436-442.
20. Markham A, Goa KL. Valsartan: a review of its
pharmacology and therapeutic use in essential
hypertension. 1997; 54(2):299-311.
21. Flesch G, Lloyd P, Müller PH. Absolute bioavailability
and pharmacokinetics of valsartan, an angiotensin II
receptor antagonist, in man. Eur J Clin Pharmacol.
1997; 52:115-120.
22. Criscione L, Gasparo M, Buhlmayer P, Whitebread S,
Ramjoune HP, Wood J. Pharmacological profile of
valsartan; a potent, orally active, nonpeptide antagonist
of the angiotensin II AT1-receptor subtype. Br
JPharmacol. 1993; 110(2):761-771.
23. Flesch G, Muller Ph, Degen P, Lloyd P, Dieterle W.
Repeated dose pharmacokinetics of valsartan, a new
angiotensin-II antagonist, in healthy subjects. Eur J
Drug Metab Pharmacokinet. 1993; 18:256-260.
24. Schmidt EK, Antonin KH, Flesch G, Racine Poon A.
An interaction study with cimetidine and the new
angiotensin II antagonist valsartan. Eur J Clin
Pharmacol. 1998; 53:451-458.
25. Joshi, et al. United states patent application publication,
US, 2010/0035949 A1, 2010, 1-8.
26. Florence AT, Whitehill D. The formulation and
stability of multiple emulsions. Int J Pharm. 1982;
11:277-308.
27. Raynal S, Grossiord JL, Seiller M, Clausse DA. Topical
W/O/W multiple emulsion containing several active
substances: formulation, characterization and study of
release. J Control Rel. 1993; 26:129-140.
28. Hideki O, Masahiro N. Preparation and evaluation of
W/O/W type emulsions containing vancomycin. Adv
Drug Rev. 2000; 45:5-26.
29. Mullaicharam AR, Qasmi MAA. Preparation and
Evaluation of Prolonged Emulsions. Int. J. Instit.
Pharm. & Life Sci. 2012; 2:1.

15

International Journal of Chemistry Studies

30. Kumar R, Kumar MS, Mahadevan N. Multiple
emulsions: A review. International Journal of Recent
Advances in Pharmaceutical Research. 2012; 2(1):9-19.
31. Vyas SP, Khar RK. Multiple emulsions: Novel carrier
systems. CBS Publishers and Distributors. First Edition,
2004; 303-328.
32. Nakano M. Adv. Drug Del. Rev. 2000; 45:1.
33. Kawakatsu T, Kikuchi Y, Nakajima M. J. Am. Oil
Chem. Soc. 1997; 74:317.
34. Sugiura S, Nakajima M, Iwamoto S, Seki M. Langmuir,
2001; 17:5562.

16

