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Hydrocolloids are among the most widely used ingredients in the food industry. They function as thickening
and gelling agents, texturizers, stabilisers and emulsifiers and in addition have application in areas such as
edible coatings and flavour release. Products reformulated for fat reduction are particularly dependent on
hydrocolloids for satisfactory sensory quality. They now also find increasing applications in the health area
as dietary fibre of low calorific value.

The first edition of Handbook of Hydrocolloids provided professionals in the food industry with relevant
practical information about the range of hydrocolloid ingredients readily and at the same time authoritatively.
It was exceptionally well received and has subsequently been used as the substantive reference on these food
ingredients. Extensively revised and expanded and containing eight new chapters, this major new edition
strengthens that reputation.

Edited by two leading international authorities in the field, the second edition reviews over twenty-five
hydrocolloids, covering structure and properties, processing, functionality, applications and regulatory status.
Since there is now greater emphasis on the protein hydrocolloids, new chapters on vegetable proteins and
egg protein have been added. Coverage of microbial polysaccharides has also been increased and the
developing role of the exudate gums recognised, with a new chapter on Gum Ghatti. Protein-polysaccharide
complexes are finding increased application in food products and a new chapter on this topic as been added.
Two additional chapters reviewing the role of hydrocolloids in emulsification and their role as dietary fibre
and subsequent health benefits are also included.

The second edition of Handbook of hydrocolloids is an essential reference for post-graduate students,
research scientists and food manufacturers.

Extensively revised and expanded second edition edited by two leading international authorities●

Provides an introduction to food hydrocolliods considering regulatory aspects and thickening●

characteristics
Comprehensively examines the manufacture, structure, function and applications of over twenty five●

hydrocolloids
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From reader reviews:

Abram Huffman:

In this 21st hundred years, people become competitive in most way. By being competitive today, people
have do something to make these survives, being in the middle of typically the crowded place and notice by
surrounding. One thing that oftentimes many people have underestimated the idea for a while is reading.
Sure, by reading a e-book your ability to survive raise then having chance to stay than other is high. To suit
your needs who want to start reading a book, we give you that Handbook of Hydrocolloids (Woodhead
Publishing Series in Food Science, Technology and Nutrition) book as nice and daily reading guide. Why,
because this book is usually more than just a book.

Lillian Chatman:

The guide with title Handbook of Hydrocolloids (Woodhead Publishing Series in Food Science, Technology
and Nutrition) has a lot of information that you can learn it. You can get a lot of benefit after read this book.
That book exist new know-how the information that exist in this book represented the condition of the world
at this point. That is important to yo7u to learn how the improvement of the world. This specific book will
bring you in new era of the syndication. You can read the e-book on your smart phone, so you can read that
anywhere you want.

Albert Jones:

That reserve can make you to feel relax. This particular book Handbook of Hydrocolloids (Woodhead
Publishing Series in Food Science, Technology and Nutrition) was colorful and of course has pictures on
there. As we know that book Handbook of Hydrocolloids (Woodhead Publishing Series in Food Science,
Technology and Nutrition) has many kinds or variety. Start from kids until adolescents. For example Naruto
or Private investigator Conan you can read and believe that you are the character on there. So , not at all of
book are generally make you bored, any it offers you feel happy, fun and loosen up. Try to choose the best
book for you personally and try to like reading that will.

Lourdes Tyner:

As a scholar exactly feel bored to help reading. If their teacher inquired them to go to the library or make
summary for some reserve, they are complained. Just small students that has reading's soul or real their
leisure activity. They just do what the instructor want, like asked to go to the library. They go to generally
there but nothing reading critically. Any students feel that looking at is not important, boring and can't see
colorful pics on there. Yeah, it is being complicated. Book is very important to suit your needs. As we know
that on this age, many ways to get whatever you want. Likewise word says, many ways to reach Chinese's
country. So , this Handbook of Hydrocolloids (Woodhead Publishing Series in Food Science, Technology
and Nutrition) can make you feel more interested to read.
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