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Emulsiondesignbasedon a microstructuralapproachinvolvesthe followingsteps
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In order to produce an emulsion with:

Åoil vol.% = 10
ÅὨ ρʈά
Å ρπάὔȾά

Energy efficiency 
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What is CIJs?
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CIJs is an energy-efficient
emulsification technique combining a
low-energy approach to continuous
and high-throughput emulsion
manufacturing
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In this work the effect of varying the continuousphaseviscosityis studied for the
productionof o/w emulsionscontaining:

Work Objectives 

ÅOilmassfraction(10-40wt.%)

ÅEmulsifier: Tween20 (LMW
emulsifier) and Silica
(Particles)

CarboxyMethyl Cellulose, CMC
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At lower flow rates, formulation effectsare predominant
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At highest flow rates, turbulence drives emulsion formation  

At lower flow rates, formulation effectsare predominant


