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Table S1. Composition of artificial saliva used in current work 

Chemicals Content (g/L) 

NaCl 0.111 

KCl 1.492 

NaHCO3 3.948 

CaCl2 0.278 

MgCl2 ∙6H2O 0.096 

Mucin from porcine stomach type II 1.5 

α-amylase from porcine pancreas 

(4000 U/g) 
2 

 

  



 

Table S2. Flow consistency index (k) and flow behaviour index (n) of emulsion samples W and N, with 

and without addition of salt. Results were obtained by fitting the power law fluid equation to 

apparent viscosity vs. shear rate measurements. 

 

  W, no salt  N, no salt  W, 0.2M   N, 0.2M 

 Day 0 Day 11 Day 21  Day 0 Day 11 Day 21  Day 0 Day 11 Day 21   Day 0 Day 11 Day 21 

k 0.0021 0.0027 0.0022  0.0016 0.0020 0.0023  0.0026 0.0017 0.0017   0.0119 0.0276 0.0304 

n-1 0.0079 -0.0485 -0.0026   0.0441 0.0108 -0.0144   -0.0589 0.0344 0.0431    -0.1767 -0.3820 -0.3522 

 

  



Fig. S3. Droplet size distribution of the emulsions prior to enzymatic digestion, A) emulsion W, B) 

emulsion N. Initial similarity of the distributions in both emulsions is quite evident from these 

graphs. 

 

  



Fig. S4. Average size of the oil droplets in emulsions W and N, at pH= 6.8, plotted vs. storage time. 

The graphs highlight the excellent stability of both emulsions in the absence of any enzymatic 

treatment. 

 

 

  



Fig. S5. Backscattering (IR) profiles of emulsions W and N mixed with all the electrolytes and mucin in 

artificial saliva, but without the enzyme α-amylase. The percentage BS is reported at equal time 

intervals of 30 seconds, from 0 - 20 min following the mixing, throughout the entire height of the 

emulsion sample (0 - 40 mm). These results demonstrate that in the absence of α-amylase, the 

addition of other components of the artificial saliva had no major impact on the stability of either 

emulsions, in the first 20 minutes. 



Fig. S6. Apparent viscosity of starch solutions plotted as a function of shear rates. Curves for (A) OS-

W and (B) OS-N are displayed. 

 

 

  



Fig. S7. Droplet size distribution of emulsion N with the addition of 0.2M NaCl after 0 and 7 

days of storage, before and after the addition of 2% SDS, plotted on a linear scale. 

 


