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Fig. S1. Flow curves of HFY0, HFY1, LFY0, LFY1 after 15 days of storage at 4 °C. Analysis carried out at 10 °C. Bars represents standard error
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Fig. S2. Droplet size distribution of OOE0.8/1.5 (a) and OOE0.5/1 (b) before and after pasteurization (80 °C for 10 min) during storage at 22 °C
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Fig. S3. Optical microscope image of freshly prepared OOE0.5/2

[image: ]
[bookmark: _GoBack]Fig. S4. Optical microscopy images of OBB0.2/1.5 before (left) and after (right) thermal treatment at 80 °C for 10 min
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