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Characterization of starch Pickering emulsions for potential applications in topical formulations.
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Starch particles for food based Pickering emulsions. Procedia Food Science, 2011, 1, 95-103.
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Physicochemical and structural properties of starch from five Andean crops grown in Bolivia.
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A comparison of emulsion stability for different OSA-modified waxy maize emulsifiers: Granules,
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The Use of Micro- and Nanoparticles in the Stabilisation of Pickering-Type Emulsions for Topical
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