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Abstract 

iii | P a g e 
 
 

This thesis revealed that poor phase stability of the blackcurrant juice-milk system should not be 

attributed exclusively to the blackcurrant juice components, particularly the polyphenols. 

Environmental factors like pH and heat were likely the leading cause of phase instability as they could 

intensify the interactions that occurred in the mixed system, which eventually destabilised the mixture. 

This suggests that appropriate processing conditions can be applied to positively affect the 

blackcurrant juice-milk system.  
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