Controlling rheological properties of nanocellulose from cocoa shell to produce cocoa butter in water Pickering emulsions. 
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Supplementary information
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Figure 1. Fluorescent microscopy images of CNFs; (a, c) 0.7 wt.%; (b, d) 1.0 wt.%.

[bookmark: _GoBack][image: ]Figure 2. ATR-FTIR spectra deconvolution between 3700 and 3000 cm-1. _E represents sample after removing extractives: (a, c) ATR-FTIR spectra deconvolution of C1 samples; (b, d) ATR-FTIR spectra deconvolution of C2 samples.
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