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Most food systems are complex systems. The stability and texture of many food products, which contain emulsified oil or which are aerated, are largely dependent on the rheological properties of the oil-water or the air-water interface. Moreover, the interfacial properties depend on the interactions between the components that are present in the interface and their interactions. 

In order to create novel textures and properties, control of the interfacial rheology is highly desired.  At present, a number of techniques are available, e.g. drop tensiometers and Langmuir-trough related instruments. These methods are very useful in determining dilational properties of single-component interfaces, but for mixed interfaces, interpretation may become complicated, because interfacial dilation, shear and adsorption-desorption are not decoupled. To overcome this problem, Interfacial Shear Rheometry (ISR) was applied to probe the mechanical properties of multi-component interfaces. This poster shows two examples of the application of ISR for understanding the interfacial phenomena towards interfacial design.
