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- Reducing pH or adding salt induces gelation of protein fractal and microgels

- Cold gelation can be induced in protein particle stabilized W/W emulsions gels
- Gelation of excess protein particles inhibits creaming in W/W emulsions

-The relative rate of creaming and gelation determines the steady state

-The gel stiffness is increased by the presence of dextran and PEO droplets

Abstract

Model water in water (W/W) emulsions were formed by mixing polyethylene oxide (PEO)
and dextran in aqueous solution. The emulsions were stabilized by addition of 5 g/L
fractal aggregates or microgels of proteins that accumulated at the interface between the

two polymer phases. Excess protein particles partitioned to the dextran phase for pH>4.0.
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