EmulsifiersEmulsifiers work as fat extenders by making a small amount of fat appear larger due to their fat-sparing action.They are commercially available under the names Dur-Lo(R), ECT-25 and provide both hydrophilic and lipophilic properties which allows them to maintain the interface between fat and water droplets using hydrogen bonding (Kothalawala et al. 2018).
تم تلخيص النص بواسطة موقع لخصلي © lakhasly.com
