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Pickering emulsions 

An emulsion is a stable dispersion of two or more immiscible
liquids held in suspension by small percentages of substances
called emulsifiers. From: Handbook of Adhesives and Surface Preparation, 2011

Pickering emulsions are emulsions that stabilized by colloidal
particles that self-assemble at the interface and stabilize the
emulsion
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Vaccines for SARS-CoV-2Single-cell compartmentalization 

Eco-friendly and bio-functional soft materials 

Self-cleaning coatings Anti-biofilm coatings 

Superhydrophobic coatings 

Janus particles 

Biosorption by magnetic 
emulsions 

Compatibilization of polymer blendsConductive shells 

Nanocomposite materials

UV protection for 
nematodes DNA delivery to plant cells 


