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ANALYTICAL TECHNIQUES FOR STUDYING THE PHYSICAL
PROPERTIES OF LIPID EMULSIONS

Springer-Verlag New York Inc. Paperback. Book Condition: new. BRAND NEW, Analytical Techniques for
Studying the Physical Properties of Lipid Emulsions, Maria Lidia Herrera, This book will review old and new
methods to study emulsion stability and structure. Examples of emulsion-based foods include ice cream,
yoghurt, and mayonnaise. The physicochemical properties of emulsions play an important role in food
systems, as they directly contribute to the texture, sensory and nutritional properties of foods. One of the main
properties is stability, which refers to the ability of an emulsion to resist physical changes over time. The
development of an e@ective strategy to prevent undesirable changes in the properties of a particular food
emulsion depends on the dominant physicochemical mechanism(s) responsible for the changes. In practice,
two or more of these mechanisms may operate in concert. It is therefore important for food scientists to
identify the relative importance of each mechanism, the relationship between them, and the factors that
influence them, so that e@ective means of controlling the stability and physicochemical properties of emulsions
can be established. Several techniques are used to study the physical behavior and structure of emulsions. Each
technique has its advantages and disadvantages and provides di@erent insights into the destabilization
mechanisms. Among the oldest methods used to study emulsion stability is visual observation and small
deformation rheometry. More recently, other techniques, such as ultrasound profiling, microscopy, droplet size
distribution, and measurement of surface concentration to characterize adsorbed protein at the interface,
have also been employed. Some of these techniques, such as droplet size distribution, involve some form of
dilution. However, dilution disrupts some structures that play an important role in stability. The ability to study
the stability of food emulsions in their undiluted form may reveal subtle nuances about their stability. Di@using
wave spectroscopy (DWS), laser scanning confocal microscopy...
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TJ  n ew  co n cep t o f  th e P resch o o l Qu ality  Ed u catio n  En gin eerin g:  n ew  h ap p y                                     
learn in g y o u n g ch ild ren  ( 3- 5 y ears o ld )  d aily  learn in g b o o k In termed iate ( 2)                                  
( C h in ese Ed itio n )      
paperback. Book Condition: New. Ship out in 2 business day, And Fast shipping, Free Tracking
number will be provided aHer the shipment.Paperback. Pub Date :2005-09-01 Publisher:
Chinese children before making Reading: All books are the...
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Th e Vo y agers Series -  Eu ro p e:  A  N ew  M u lti- M ed ia A d v en tu re Bo o k 1                      
Strength Through Communications, United States, 2011. Paperback. Book Condition: New.
229 x 152 mm. Language: English . Brand New Book ***** Print on Demand *****.The Voyagers
Series is a new multi-media, multi-disciplinary approach to teaching...
R ead  eP u b  »    

Su mmer th e 25th  an n iv ersary  o f  th e eq u atio n  ( Keigo  H igash in o  sh o ckin g n ew                                 
w o rk! L ies an d  tru e Imp en etrab le( C h in ese Ed itio n )               
paperback. Book Condition: New. Ship out in 2 business day, And Fast shipping, Free Tracking
number will be provided aHer the shipment.Paperback. Pub Date: Unknown in Publisher:
Modern Publishing Basic information Original Price: 28.00 yuan...
R ead  eP u b  »    

P rev en tin g C h ild h o o d  Eatin g P ro b lems :  A  P ractical,  P o sitiv e A p p ro ach  to                                   
R aisin g Kid s Free o f  Fo o d  an d  Weigh t C o n f licts              
Book Condition: Brand New. Book Condition: Brand New.
R ead  eP u b  »    

R ead  Write In c.  P h o n ics:  Grey  Set 7  N o n - Fictio n  2 a Fligh t to  N ew  Y o rk                      
Oxford University Press, United Kingdom, 2016. Paperback. Book Condition: New. 213 x 98
mm. Language: N/A. Brand New Book. These decodable non-fiction books provide structured
practice for children learning to read. Each set of books...
R ead  eP u b  »    
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