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Fig. 1 Solid lipid particles/fibers prepared by
spray-cooling method. Fibril matter had tube like
microstructures. Rough surface structures were
formed on the spherical matter due to the phase
separation of the lipids with different melting
points.

Fig. 2 Solid lipid particles prepared by hot shear
melt homogenization method. Channel formation
can clearly be seen on the surface. These porous
microstructures were formed due to the phase
separation of the lipids.

4. Z O FFEt 18 (Others)
Rrlz7el,

5. #3223 K (Publication/Presentation)
2L,

6. BHHE T (Patent) 72L.




