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lOral Processing and Digestion of Food Emulsions ]

3SF-07  Oral destabilization of food emulsions: mechanisms and implications

(Zhejiang Gongshang University, China)  Jianshe Chen
3SF-10 Interfacial mechanisms underpinning the perception and digestion of emulsified fats

(Institute of Food Research, Norwich, UK)  Peter Wilde
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