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FIG.1 Global Emulsifiers Market Volume (Kilotons) and Value (US$ Mn), By

Geography, 2017
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Food Emulsifiers Market, by Region, 2022 (USD Billion)
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Interfaclaol Tension IFT m/m

IFT (mN/m) For Range of Emulsifiers

Interfacial Tension mN/m
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Fat Holding Capacity of Emulsifiers

Rapeseed Oil in 80% w/w 42 DE Glucose Syrup and Sucrose Solution

FAT HOLDING CAPACITY
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