Scale of the Problem

10t of June 2021
Workshop - Northern Lights on Food Il

Peter Langborg Wejse




A B
— 0 o ’
3: 3 10
5, «i
10° 10°

02 04 06 08 1 12 14 16 18 2 02 04 06 08 1 12 14 16 18 2
q[1/A] q [1/A]
\_,

From Kaufmann et al. J Am Oil Chem Soc (2013) 90:871-880
DOI 10.1007/s11746-013-2226-z




HIGHER ORDER BUTTER STRUCTURES

Source of Figure: https://www.uoguelph.ca/foodscience/book-page/butter-structure




WHEN SIZE MATTERS
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Public domain photo by Andrew Horne
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Electron micrograph: https://www.uoguelph.ca/foodscience/book/export/html/1608; Model from DOI: 10.1007/978-1-4419-8602-3_5 Figure 5.7; and DOI:10.1016/50958-6946(99)00059-X Figure 1
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https://www.uoguelph.ca/foodscience/book/export/html/1608
https://doi.org/10.1016/S0958-6946(99)00059-X

Liu et. Al. 2013

Food Chemistry

me 141, Issue 4, 15 December 2013, Pages 4081-4086
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Food Chemistry
Volume 141, Issue 4, 15 December 2013, Pages 4081-4086



APPLICATION

Schifer 2019, Figure 1A International Dairy Journal

J. Schafer et al. / International Dairy Journal 97 (2019) 222—229

Volume 97, October 2019, Pages 222-229
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Li and Corredig 2014 DOI: 10.3168/jds.2013-7567
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- Separation
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THANK YOU FOR YOUR
ATTENTION




