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Fig.l: Heat Transfer in Emulsions Prepared with Sodium Caseinate/ 
Soya Protein, Glyceride or Minced Fat Tissue (Bacon).
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Fig.2: Influence of Emulsifier on Heat Transfer in 
Water-Fat-Emulsions Using Different Fats

Einfluß der Emulgatorart auf den Wärmeleitfaktor C in W asser-Fett-Emulsionen 
unter Verwendung verschiedener Fettarten
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