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Emulsions stabilized by soy protein nanoparticles as potential functional non-dairy yogurts
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Abbreviations

SPN: Soy protein nanoparticles; SPNY': soy protein nanoparticles incorporated yogurt; SY: Soy yogurt; RBO:Rice
bran oil; TPC:Total phenolic content; DPPH: 2, 2-Diphenyl—1—Picrylhydrazyl; FRAP: Ferric reducing antioxidant
power; FFA: Free fatty acids; PV: Peroxide value; TBA: Thiobarbituric acid value; PAV: p-Anisidine value; TV:

Totox value

This article has been accepted for publication and undergone full peer review but has not
been through the copyediting, typesetting, pagination and proofreading process, which
may lead to differences between this version and the Version of Record. Please cite this
article as doi: 10.1002/jsfa.9851

This article is protected by copyright. All rights reserved.



