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Abstract: An emulsion is a functional factor delivery system which stabilizes the dispersed phase in the form of oil in water
(O/W) or water in oil (W/O). Oil-water interfacial microstructure design of emulsions can simultaneously improve the
physical stability of the emulsions and the chemical stability of the encapsulated functional factors in the dispersed phase.
In this article, four promising colloidal particle interface engineering designs (composite interface engineering, multi-layer
interface engineering, particle interface engineering, and integrated interface engineering) and their applications in emulsions
are reviewed, with the aim of providing a basis for obtaining structured emulsions with specific physicochemical properties
and functions by changing the interfacial composition and structures of the colloidal particles in the future.
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