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Protein-polysaccharide complexes have received attention for emulsion stabilisation, encapsulation, and controlled delivery. 

Due to the diverse range of chemical functionalities available, biopolymers can be assembled into supramolecular structures held together by interbiopolymer forces. Controlling the type and relative magnitude of these forces enables production of a wide range of material properties, and potentially, the prospect of physically compartmentalising compounds (i.e. functional ingredient encapsulation), a feature often considered desirable for functional food, pharmaceutical, and agrochemical formulation design. There is also interest in designing complexes for emulsion and foam stabilisation. 

The poster will highlight our recent work on biopolymer complex fabrication as well as possible functionalities.
