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Highlights 

• Review of plant-based Pickering emulsion research over the last 5 years 

• Pickering particles composed of polysaccharides, proteins or polyphenols 

• Particle shape anisotropy offers the benefit of a higher desorption energy 

• Biopolymer complex formation with particles enhances emulsion stability 

• Particles often act as structuring agents within the bulk continuous phase 

 


