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A oil vol.% = 10
AQ pt a
Ar p ma 0Fa

Energy efficiency

- b = P TUTI
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Why Confinedmpinging Jets (CIJS)M&

In order to produce an emulsion with:

A oil vol.% = 10 1.E+0L ¢
AQ pt a :
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In order to produce an emulsion with:
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Whatis ClJs?

Cllds Is an energy-efficient Velocity Contour
emulsificationtechnique combining a
low-energy approach to continuous
and high-throughput emulsion
manufacturing
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Work Objectives Food
In this work the effect of varyingthe continuous phase viscosityis studied for the
productionof o/w emulsionscontaining CarboxyMethyl Cellulose, CMC
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Effect of oil mass fraction  Fodd
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Effect of oll mass fraction

At lower flow ratesformulation effectsare predominant|
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Effect of oll mass fraction

|At lower flow ratesformulation effectsare predominant|

|At highestflow rates,turbulencedrives emulsion formation|
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