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Where it reads:

2. Production of nanoemulsions

2.1. High-energy approaches

+ Ultrasound — when two immiscible liquids are submitted
to high frequency sound waves in the presence of a
surfactant, emulsion droplets are formed by cavitation.

It should be read:

2. Production of nanoemulsions

2.2. High-energy approaches

» Ultrasound — when two immiscible liquids are submitted
to high intensity sound waves in the presence of a sur-
factant, emulsion droplets are formed by cavitation.

The online version of the original article can be found at http://dx.doi.org/
10.1007/s11947-011-0683-7.

H. D. Silva* M. A. Cerqueira * A. A. Vicente ()
IBB—Institute for Biotechnology and Bioengineering,
Centre of Biological Engineering, University of Minho,
Campus de Gualtar,

4710-057 Braga, Portugal

e-mail: avicente@deb.uminho.pt

H. D. Silva
e-mail: heldersilva@deb.uminho.pt

M. A. Cerqueira
e-mail: miguelcerqueira@deb.uminho.pt

@ Springer


http://dx.doi.org/10.1007/s11947-011-0683-7
http://dx.doi.org/10.1007/s11947-011-0683-7

	Erratum to: Nanoemulsions for Food Applications: Development and Characterization

