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Figure. S1 Effects of individual microfluidization pressure (D) and heating 

temperature (E) on physical stability of the complex nanoparticles and physical 

stability of control group (F).



Figure. S2 XRD spectra of individual component and complex nanoparticles in 
control group (A); effect of microfluidization pressure and heating temperature on the 

XRD spectra of zein-PGA-TS complex nanoparticles (B);


