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1?Results: It was found that basic ionic water acted to emulsify cholesterol and triglycerides clearly.
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2?Most of them can be used as emulsification due to their good emulsify character.
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3?Instead of traditional solid particles in PIV, emulsify ied air bubbles are used as PIV particles.
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4?1t is the pressure which releases the coffee oils; these emulsify and give the coffee its rich, velvety texture.
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6?Whisk the cream into the mixture to emulsify it.
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