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ARTICLE

Effect of sodium alginate on the stability of natural soybean oil body emulsions. RSC Advances, 2018,
8,4731-4741.

Effect of pH on the mechanical, interfacial, and emulsification properties of chitosan microgels. Food
Hydrocolloids, 2021, 121, 106972.

Improving the Stability of Oil Body Emulsions from Diverse Plant Seeds Using Sodium Alginate.

Molecules, 2019, 24, 3856.

Effect of simulated saliva components on the <i>in vitro</i> digestion of peanut oil body emulsion.
RSC Advances, 2021, 11, 30520-30531.
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