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Fig.1 Changes in the droplet size of ASSP/SSPS (up) and
ASSP/OSA-SSPS (down) emulsions before and after seven days
of storage
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Fig.2 Effect of shear rate on the viscosity of ASSP/SSPS and
ASSP/OSA-SSPS emulsions

VE: 3mig % d 0.0001 r/s~1000 1/s.
@ % ASSP/SSPS FL AT ASSP/OS!

A TR, AR
Bl [, W 2 6 T

] Y7k

A
Zeta M. M 3 ATEAEH, 5 SSPS 24l
OSA-SSPS 7£ pH 2.0~8.0 ¥R 53 1A R #1225 7 % b,
bEE pH 3N, HALZE0HME R SAEAIER. (HE,
TERF XS, pH 18, OSA-SSPS [ HL A 4 %o B 4R e
T SSPS, i 4 AR5 T~ SSPS. %1~ ASSP/SSPS,

ASSP/OSA-SSPS FLifi, 7E#A~ pH 2.0~8.0 Ju[EIA,

Zeta HENES ABEET SSPS ¥AWAT OSA-SSPS 1]
Zeta HNIE, 1XF M ASSP/SSPS 5 ASSP/OSA-SSPS

112

FORE ZHEA TR — AU R S5 . Zeta HLAZ
RIS BUA R f e Y E RS, g T8
R RIEH PN IR R R i eicoe, 8%, AL
AUV RIEN NI R i Rl 1 S 1 N s e 4 e 2 1D A
FANE 5 I, DR gt Ra et (R AR,
OSA-SSPS i & I AL AR e fe 1 — @ R B AL T
SSPS. IX A fg &K ATE OSA 5 SSPS i s it 2
PRI AT I, Horh—um LABR B0 77505 SSPS 4
TS, Bl Ad - g™, R,
OSA-SSPS (¥ HLAr £ (AT ﬁﬁf}ﬂﬁx

—=— SSPS solutions
0r —— OSA-SSPS solutions

—&— ASSP/SSPS emulsions
= -5+ - ASSP/OSA-SSPS emulsions
E |
=2
T -15F
2
2 -20f
g =251

=30
_35 L L 1 1 1 1 L
2 3 4 5 6 7 8
pH
B3 AR SSPS i&ifk, OSA-SSPS j&ifA ASSP/SSPS,

0SA-SSPS FLi&Hy ¢ -FRfiL
entials of SSPS solution, OSA-SSPS solution,
emulsion, and OSA-SSPS emulsion as a function of
pH

Volume / %

1 10 100 1000 10000

Particle size / nm

Volume / %

= bRy

1]

1 10 100 1000 10000

Particle size / nm
(%] 4 ASSP/SSPS FLifiHa AFM B{%
Fig.4 AFM images of ASSP/SSPS and ASSP/OSA-SSPS
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Fig.6 Changes in the droplet size of ASSP/SSPS and
ASSP/OSA-SSPS emulsions in different concentrations of
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