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Pickering emulsion is a phenomenon where whey protein and fat of milk becomes a film by heat.
The purpose of this experiment was to increase the amount of film produced. First, we investigated
the amount of film produced by milk to which nothing was added. Second, we investigated what

substances would increase the amount of film produced. Results show that in the Pickering emulsion,

adding an acidic liquid with a large pH to milk can increase the amount of film.
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