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Objective Il. The effect of microgel
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 Food proteins contribute to only 4 kcal per
gram, which is highly expected to be used as

Objective I. The formation of uniform size-controllable protein microgels Scenario 1 Microgel-stabilized interface * A novel method to prepare uniform and size controllable
protein microgels without high energy input. This method

has the potential to be of interest to the industry.

fat replacers to develop novel low-calorie food. o

* Protein microgels are soft colloidal particles that _ = M@1 > M@6 -+ M@20
have spherical shapes and can potentially
mimic the sensory properties of fat droplets,
such as thickness and creaminess.

 The microgels can adsorb at the O/W Interface to prepare
stable Pickering emulsions.

 Adding microgels can make fat-reduced emulsions have
Stable comparable rheological properties to their high-oil

after storage Pickering-type emulsion counte rpartS
Scenario 2 Protein-stabilized interface
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« The “soft ball-bearing lubrication effect” of the protein

microgels can potentially enhance the creaminess
mouthfeel of fat-reduced food products to mimic fat droplets.
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« This study can benefit the fat-reduced food development

Fig. 1. Size distribution, surface morphology and cross- to provide fat-reduced food options for healthier outcomes

section morphology of whey protein microgels
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Fig. 5. Elasticity and viscosity of o/w emulsions stabilized by protein performance, which was superior to the Chu, Y., Jo, Y., & Chen, L. (2022). Size-controllable core/shell whey
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