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The effect of homogenisation pressure on the microstructure of milk during evaporation
and drying: particle size distribution, electronic scanning microscopy, water activity and

isotherm
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Figure S1:

Production of homogenised milk powder. Samples were collected using star symbols for

particle size distribution analysis from the point market. HWMP: homogenised whole milk

powder.
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Scanning Electron Microscopy (SEM);
Sorption Isotherm

- Inlet temperature; 160°C £ 2,0°C;

- Outlet temperature: 84°C ¢ 2.0°C

> K ite
P Homogenization

Homogenizator:

- APV®1000;

- Two stages;

- Pressures (1%/2° stages): 0/0 MPa, 15/5
MPa, 75/5 MPa,

Rotary Evaporator:
Buchi R-220 SE;
Temperature: 60.0°C + 2.0°C;
Pressure; Bellow 50 £ 5 mbar;
Total Solids: 45g.100g!



