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Fig.S1 Th T fluorescence assay of pea protein fibril formation in the presence of 0 and 25 mM NaCl.



Fig.S2 (A) Inversion experiment of HIPEs stabilized by pea protein fibrils with different oil phase 

volume fraction. (B) Inversion experiment of HIPEs stabilized by pea protein fibrils with different 

fibril concentration. (C) Phase diagram of hHIPEs stabilized by pea protein fibrils formed at 

different NaCl concentrations.



Fig.S3 CLSM images of HIPEs containing different amounts of β-carotene stabilized by pea protein 

fibrils formed at 25 mM NaCl.



Table S1. Primer Sequences Utilized in the RT-qPCR Experiments

Target gene Primer Sequence (5’−3’)

IL-1β
forward
reverse

AGCTTCAAATCTCGCAGCAG
TCTCCACAGCCACAATGAGT

MCP-1
forward
reverse

AACTGCATCTGCCCTAAGGT
CTGTCACACTGGTCACTCCT

Lcn-2
forward
reverse

ACATTTGTTCCAAGCTCCAGGGC
CATGGCGAACTGGTTGTAGTCCG

GAPDH
forward
reverse

AGGTCGGTGTGAACGGATTTG
TGTAGACCATGTAGTTGAGGTCA


