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https://www.semanticscholar.org/paper/Emulsion-phase-matching-(EPM)-
technique-for-optimal-Harding/60a20e031cef656b238a2558f3037f957fee8f75
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Creaming Flocculation Coalescence

Instability mechanisms

Sedimentation Ostwald ripening

https://www.sciencedirect.com/science/article/abs/pii/S0963996920304014
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Solubility

I.E.P. pH

https://pantip.com/topic/37105996

https://www.masterclass.com/articles/how-to-use-queso-fresco-cheese
https://www.researchgate.net/publication/326494147 THE_COMPARATIVE_COMPOSITIONAL_ANALYSIS_AND_THE_EV
ALUATION_OF_FUNCTIONAL_PROPERTIES_OF PROTEIN_ISOLATES OF SELECTED LOCALLY_AVAILABLE_LOW__
FAT _LEGUME_VARIETIES MUNG_BEAN_AND COWPEA_THE_COMPARATIVE_COMPO/figures?lo=1






