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Figure 5: Evolution of droplet size distribution of oil-water emulsion in gastric condition with 
pH adjusted at 2.5 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
A without pepsin and SDS, B with pepsin without SDS, C without pepsin, with SDS, D with 
pepsin and SDS. Native emulsion (solid line), just after the addition of gastric juice (dotted 
line), and after 1 hour of incubation (dashed line) 
 
Figure 6: Evolution of droplet size distribution of oil-water emulsion in gastric condition with 
pH adjusted at 4.0 
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A without pepsin and SDS, B with pepsin without SDS, C without pepsin, with SDS, D with 
pepsin and SDS. Native emulsion (solid line), just after the addition of gastric juice (dotted 
line), and after 1 hour of incubation (dashed line) 
Figure 7:Comparison of typical droplet size distribution of oil-water emulsion after 1 hour of 
incubation in gastric condition (solid line) and just after the addition of the intestinal 
simulated juice (dashed line) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
A without pepsin pH 2.5, B with pepsin pH 2.5 
C without pepsin pH 4.0, D with pepsin pH 4.0 
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