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As the pH of an emulsion changes the interactions between the fat droplets alters depending on
what coats the layer. This study takes an emulsion from pH 7 to pH 5 to pH 3 with droplets coated
by protein, protein/protein, and protein/polysaccharide layers and looks at the stability and
microstructure to evaluate how the two might are correlated.
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The lactoperoxidase system increases the antifungal activity of chitosan films against various
fungal strains.
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Syneresis of commercial k-carrageenans and k-carrageenan isolated from
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This paper describes the use of a new natural surfactant (saponin) to form and
stabilize oil-in-water emulsions suitable for use in foods and beverages.
This manuscript compares the performance of this natural surfactant with a
synthetic surfactant for forming and stabilizing emulsions.
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The brightness of the product with the coating developed in this study was very attractive.
Hydrostatic pressure effects on the structural properties of condensed whey
protein/lactose systems
Food Hydrocolloids 2013, 30, 632–640
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Rheological properties of acid-induced soy protein-stabilized emulsion gels in the
absence and presence of N-ethylmaleimide
Food Hydrocolloids 2013, 30, 641–646
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Effect of gums addition on sensory panel overall acceptability score of fresh rice–wheat (n ¼ 3).
Means � SD with different letters differ significantly (p < 0.05).
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Encapsulation of vitamin E in edible emulsions fabricated using a natural surfactant
 Food Hydrocolloids 2013, 30, 712–720
Ying Yang, David Julian McClements*

Biopolymers and Colloids Laboratory, Department of Food Science,
University of Massachusetts, Amherst, MA 01003, USA

This paper describes the use of a new natural surfactant (saponin) to form and stabilize
vitamin E colloidal delivery systems. Oil-in-water emulsions containing vitamin E acetate
were prepared that are suitable for use in foods and beverages.


