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Brief Auto-biography of the Faculty/Staff 

Dr. Mwangi is a lecturer at Laikipia University. His research interests revolve around the use of 

hydrocolloids in the design of Pickering emulsion-based delivery systems. Dr. Mwangi is an active 

researcher and has published several Q1 scientific articles in ISI-indexed journals.  
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Research Interest 

Encapsulation, hydrocolloids, drug/nutraceutical delivery, Pickering emulsions, colloid science, 

biomaterials. 


