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Confocal scanning laser micrographs of whipping creams subjected to different sterilization conditions: (a) NaCN alone system and (b) NaCN/WPC system.
Scale bar represents 50 mm. NaCN and WPC refer to sodium caseinate and whey protein concentrate, respectively.
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Regenerated cellulose adds the accumulation of sodium caseinate on the fat granule surface in the emulsion system. The stabilization mechanism of
emulsions prepared with Sodium caseinate and regenerated cellulose is by thickening and gelling mechanism.
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