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Preparation and stability evaluation of novel food dispersions were
systematically investigated using microfabricated devices each with a unique structure. The use of
an improved microchannel homogenizer elucidated the effects of composition of each phase and
operating pressure of a coarse emulsion on formulation characteristics of a fine emulsion.
Microchannel emulsification using newly developed asymmetric straight-through microchannels enabled
stable production of monodisperse emulsions stabilized by hydrophilic plant proteins. Their
fundamental properties were also clarified. Furthermore, we elucidated the fundamental properties of

novel food dispersions: highly concentrated emulsions containing a plant-derived functional oil and
emulsions stabilized by gelatinized starch dispersions.
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