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Figure Captions

Figure S1. Interfacial tension of HIPEs stabilized by OSA-modified starch (5 wt%) at
different pH conditions.

Figure S2. Interfacial tension of HIPEs stabilized by OSA-modified starch (5 wt%) at
varying ionic values of 0-400 mM.

Figure S3. Rheological properties of OSA-starch solution at different concentration (2
wt%-10 wt%) (a) and different pH (2.0-7.0) (b).

Figure S4. Average particle size of oil droplets before simulated in vitro small

intestine digestion.
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Figure S2
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Figure S4
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