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Abstract: The wettability of colloid particles play a key ro e formation and stability of Pickering emulsions. Gliadin colloid particles

(GCPs) possessed strong hydrophilicity at acidic conditio ) due to the high positive charge, thus tended to partition within the
continuous phase, resulting in unstable.emulsions. In this study, gliaﬁin colloid particles (GCPs) was used as an effective particulate stabilizer to
prepare stable oil-in-water Pickering . emulsions via ultrasonic approach. Oil leaking occurred for the control Pickering emulsions produced by
shearing after three days of storage, while the sonication treatment significantly enhanced its stability especially when ultrasonic power high than

40%. Viscoelastic and gel-like Pickering emulsion with good stability for more than five months were successfully prepared in our work. The

mean droplet size was <5 pm

mulsions fresh and after 2 months of storage. The interfacial structure of emulsion, the partition of gliadin
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pH  Particle size/nm PDI Zeta potential /mV
29 120.1£2.3 24.25 +1.55
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Fig.1 Appearance photographs of the GCPs dispersions: (a)
freshly prepared and (b) after one hour
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Fig.3 Appearance photographs of the Pickering emulsions of

40% ultrasonic power after S months
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Fig.4 Size distribution of GCPs stabilized Pickering emulsions
fabricated by 40% ultrasonic power as a function of time
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