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21 ParticlebstabilizedMzmulsionscMContemporaryhFoodhEngineeringaM2015aMfefbfgg 1

20 TheMeffectMofMheatMtreatmentMofMthylakoidsMonMtheirMabilityMtoMinhibitMinMvitroMlipasedcoblipaseMactivitycM
FoodhandhFunctionaM2014aMjaMgfjlbkj 6.1 12

19 wiomassbbasedMparticlesMforMtheMformulationMofMPickeringMtypeMemulsionsMinMfoodMandMtopicalM
applicationscMColloidshandhSurfaceshA:hPhysicochemicalhandhEngineeringhAspectsaM2014aMijmaMimbkg 5.1 247

Marilyn D Rayner

4
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