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% (Results and Discussion)

:Measurement of structural properties of food nanoparticles

:Graduate School of Agriculture, Kyoto University
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Fig. 1 Volume-weighted mean diameters (dis) of
emulsions stabilized by the modified sodium
caseinate at pH 5.5 on the 1st, 3rd and 7th day. The
protein concentrations in the emulsion are 1%, 3%
and 5% (w/w), respectively.
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Fig. 2 CLSM images of emulsions stabilized by
native (A-B) and modified sodium caseinate (C—D)
at pH 5.5 on the 7th day. Scale bar = 50 pm.
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