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emulsions. Journal of Dispersion Science and Technology, 2018, 39, 1627-1634.

Strate%y for the development and characterization of environmental friendly emulsions by 0.3 29
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Effects of ethoxylated fatty acid alkanolamide concentration and processing on d-limonene
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derived from cocoa oil and high pressure homogenization. Grasas Y Aceites, 2015, 66, e087.
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Relation between Droplet Size Distributions and Physical Stability for Zein Microfluidized Emulsions.
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