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Mixing characterization of liquid contents in human gastric digestion simulator equipped with
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Freeze-dryable lipid vesicles with size tunability and high encapsulation efficiency prepared by the
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Formulation of W/O/W emulsions loaded with short-chain fatty acid and their stability improvement
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Microchannel Emulsification and Improvement of the Stability of Food-Grade Monodisperse Emulsion
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Formulation and stabilization of nano-/microdispersion systems using naturally occurring edible

polyelectrolytes by electrostatic deposition and complexation. Advances in Colloid and Interface
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Development of a Human Gastric DiEestion Simulator Equipped with Peristalsis Function for the
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Preparation of Monodisperse Food-Grade Oleuropein-Loaded W/O/W Emulsions Using Microchannel
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Efficient Preparation of Giant Vesicles as Biomimetic Compartment Systems with High Entrapment
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Analysis of Flow Phenomena in Gastric Contents Induced by Human Gastric Peristalsis Using CFD. Food
Biophysics, 2010, 5, 330-336.
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Controlled preparation of giant vesicles from uniform water droplets obtained by microchannel
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Entrapment of some compounds into biocompatible nano-sized particles and their releasing
properties. Colloids and Surfaces B: Biointerfaces, 2005, 42, 141-146.
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Formation and Characterization of Reversed Micelles Composed of Phospholipids and Fatty Acids.
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