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This book will review old and new methods to study emulsion stability and structure. Examples of emulsion-
based foods include ice cream, yoghurt, and mayonnaise. The physicochemical properties of emulsions play
an important role in food systems, as they directly contribute to the texture, sensory and nutritional properties
of foods. One of the main properties is stability, which refers to the ability of an emulsion to resist physical
changes over time. The development of an effective strategy to prevent undesirable changes in the properties
of a particular food emulsion depends on the dominant physicochemical mechanism(s) responsible for the
changes. In practice, two or more of these mechanisms may operate in concert. It is therefore important for
food scientists to identify the relative importance of each mechanism, the relationship between them, and the
factors that influence them, so that effective means of controlling the stability and physicochemical
properties of emulsions can be established. Several techniques are used to study the physical behavior and
structure of emulsions. Each technique has its advantages and disadvantages and provides different insights
into the destabilization mechanisms. Among the oldest methods used to study emulsion stability is visual
observation and small deformation rheometry. More recently, other techniques, such as ultrasound profiling,
microscopy, droplet size distribution, and measurement of surface concentration to characterize adsorbed
protein at the interface, have also been employed. Some of these techniques, such as droplet size distribution,
involve some form of dilution. However, dilution disrupts some structures that play an important role in
stability. The ability to study the stability of food emulsions in their undiluted form may reveal subtle
nuances about their stability. Diffusing wave spectroscopy (DWS), laser scanning confocal microscopy
(LSCM), nuclear magnetic resonance (NMR), and Turbiscan are among the more powerful, non-perturbing
techniques used to characterized emulsions. 
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From reader reviews:

John Ferguson:

As people who live in the modest era should be revise about what going on or information even knowledge
to make these keep up with the era that is certainly always change and make progress. Some of you maybe
will probably update themselves by reading books. It is a good choice for you but the problems coming to a
person is you don't know which you should start with. This Analytical Techniques for Studying the Physical
Properties of Lipid Emulsions: 3 (SpringerBriefs in Food, Health, and Nutrition) is our recommendation so
you keep up with the world. Why, as this book serves what you want and want in this era.

Richard Crowe:

People live in this new time of lifestyle always make an effort to and must have the spare time or they will
get large amount of stress from both day to day life and work. So , if we ask do people have free time, we
will say absolutely without a doubt. People is human not a robot. Then we question again, what kind of
activity do you have when the spare time coming to anyone of course your answer will certainly unlimited
right. Then do you try this one, reading ebooks. It can be your alternative in spending your spare time, often
the book you have read will be Analytical Techniques for Studying the Physical Properties of Lipid
Emulsions: 3 (SpringerBriefs in Food, Health, and Nutrition).

Miguel Ross:

Playing with family inside a park, coming to see the water world or hanging out with close friends is thing
that usually you could have done when you have spare time, subsequently why you don't try point that really
opposite from that. Just one activity that make you not feeling tired but still relaxing, trilling like on roller
coaster you are ride on and with addition of information. Even you love Analytical Techniques for Studying
the Physical Properties of Lipid Emulsions: 3 (SpringerBriefs in Food, Health, and Nutrition), you can enjoy
both. It is good combination right, you still wish to miss it? What kind of hang-out type is it? Oh can occur
its mind hangout people. What? Still don't obtain it, oh come on its named reading friends.

Sandra Davis:

Would you one of the book lovers? If yes, do you ever feeling doubt while you are in the book store? Aim to
pick one book that you just dont know the inside because don't assess book by its include may doesn't work
at this point is difficult job because you are scared that the inside maybe not seeing that fantastic as in the
outside search likes. Maybe you answer could be Analytical Techniques for Studying the Physical Properties
of Lipid Emulsions: 3 (SpringerBriefs in Food, Health, and Nutrition) why because the excellent cover that
make you consider regarding the content will not disappoint you. The inside or content is usually fantastic as
the outside or cover. Your reading 6th sense will directly guide you to pick up this book.
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