XL A BRR=E 2023, Vol.44, No.13 289

3L T Pickering 7L ik £ x€ PLER ) K ALK
FL W7 3t e

WEEEE, WRRRBET, B, e 5O, 2 fF
(BEP R R bRl 2 5 TR 2R, BRt 22 710021)

i B REKELIBUR R R S BRI (KK M T 2 KR T DA — i LR A TR, A AR ¥ S T ok 70 A0
BIEMGHEE, RAREE MR IR R A8 E, s f — A sl AR b 1 77 2R G 2 A 43 B . AR SR
W R, 3T Pickering/K G FLIR AORENLEE, [ AAFUR £ S i L AR AN T S0 5 PR T AR [ R R St 3R T /K A /K AL A
SEME . ARG T IR AR BRI AR ST T R, I B A IR T AU TR B 4 7K B 7 LT A e e 1 % LR
R, IR T HAE AT i S, DU s /K K SRR A AL M S I A i 4 A SR LT 1) L
KB AKEKFLE; RN Pickering Lyl FesEMLEE; SR

Advances in Research on Water-in-Water Emulsions Based on the Stabilization Mechanism of Pickering Emulsions
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Abstracts: Water-in-water emulsions, which have a very low interfacial tension and a thick interfacial layer, are formed
by two thermodynamically incompatible hydrophilic macromolecules in a certain proportion. It has been reported that the
system cannot be stabilized by surfactants, but can avoid macroscopic phase separation by gelation of one or two phases.
Recently, it has been found that the stability of water-in-water emulsions can be improved by the irreversible adsorption of
solid particles at the interface based on the stabilization mechanism of oil-in-water Pickering emulsions. In this review, we
summarize recent advances in research on the stabilization of water-in-water emulsions, and focus on the stability of Pickering
emulsions stabilized by solid particles and its influential factors, as well as its applications in the food field. It is expected that
this review will provide new ideas for food structure design based on the stabilization of water-in-water emulsions.
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Fig.1  Possible interactions for a two-component biopolymer system

containing protein and polysaccharide"
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Fig.2  Phase diagram for a solution of two polymers A and B with

thermodynamic incompatibility”
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Fig.3  Image of aqueous two-phase systems droplet formation in a

microfluidic channel"”
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Fig.4  Schematic diagram of a W/W emulsion formed by a two-phase

system consisting of two aqueous biopolymers
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