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Stabilization of emulsions by gum tragacanth (Astragalus spp.) correlates to the
galacturonic acid content and methoxylation degree of the gum
Food Hydrocolloids 2013, 31, 1–4
y = -0.0283x + 0.6927
R² = 0.9294
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Hydrogel microspheres for encapsulation of lipophilic components: Optimization of
fabrication & performance
Food Hydrocolloids 2013, 31, 5–14
Alison Matalanis, David Julian McClements*

Biopolymers and Colloids Research Laboratory, Department of Food Science,
University of Massachusetts, 100 Holdsworth Way, 220 Chenoweth Laboratory,
Amherst, MA 01003, USA
Gel mechanical properties of milk whey protein–dextran conjugates obtained by
Maillard reaction
Food Hydrocolloids 2013, 31, 15–25
María Julia Spottia,*, Martina J. Perducab, Andrea Piagentinia, Liliana G. Santiagoa,
Amelia C. Rubioloa, Carlos R. Carraraa
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Universidad Nacional del Litoral, 1 de Mayo 3250, 3000 Santa Fe, Argentina
bFacultad de Ingeniería, Universidad de la Cuenca del Plata, Lavalle 50, 3400 Corrientes, Argentina
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Impact of dietary fibers on the properties and proteolytic digestibility of lactoferrin
nano-particles
Food Hydrocolloids 2013, 31, 26–32
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A further amendment to the classical core structure of gum arabic (Acacia senegal)
 Food Hydrocolloids 2013, 31, 33–41
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Jiangxi 330047, China
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Proposed structure of gum arabic (Acacia senegal). A schematic structure is proposed as follows
(with the newly identified residues identified in red).
Mathematical approach for two component modeling of salep–starch mixtures
using central composite rotatable design: Part I. Physicochemical and steady shear
properties
Food Hydrocolloids 2013, 31, 42–48
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The effect of freeze–thaw cycles on microstructure and physicochemical properties
of four starch gels
Food Hydrocolloids 2013, 31, 49–60
Lan Wanga,b, Bijun Xieb,*, Guangquan Xionga, Wenjing Wua, Jun Wanga, Yu Qiaoa, Li Liaoa

aInstitute for Farm Products Processing and Nuclear-Agricultural Technology,
Hubei Academy of Agricultural Science, Wuhan 430064, China
bCollege of Food Science and Technology, Huazhong Agricultural University, Wuhan,
Hubei 430070, China

The effect of 7 freeze–thaw cycles on microstructure of four starch gels (gingko, Chinese water
chestnut, potato, rice).
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Supramolecular structure of A- and B-type granules of wheat starch
 Food Hydrocolloids 2013, 31, 61–67
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aMinistry of Education Engineering Research Center of Starch & Protein Processing,
Guangdong Province Key Laboratory for Green Processing of Natural Products and Product Safety,
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China
bAustralian Institute for Bioengineering and Nanotechnology, The University of Queensland, Brisbane,
Qld 4072, Australia
Sterilization treatments on polysaccharides: Effects and side effects on pectin
 Food Hydrocolloids 2013, 31, 68–73
Fabiola Munarina,*, Sabrina Bozzinia, Livia Visaib,c, Maria C. Tanzia,
Paola Petrinia
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Politecnico di Milano P.zza Leonardo da Vinci, 32-20133 Milan, Italy
bDep. of Molecular Medicine, and Center for Tissue Engineering (C.I.T.),
University of Pavia, 27100 Pavia, Italy
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Formation and dynamic interfacial adsorption of glycinin/chitosan soluble complex
at acidic pH: Relationship to mixed emulsion stability
Food Hydrocolloids 2013, 31, 74–84
Yang Yuana, Zhi-Li Wana, Shou-Wei Yina, Zi Tengb, Xiao-Quan Yanga,*,
Jun-Ru Qia, Xiao-Ying Wangc

Left: Schematic representation of glycinin/chitosan mixture at oil–water interface; Middle: The
coefficient of interfacial diffusion, unfolding and rearrangement of glycinin/chitosan mixture at
pH 4.5; Right: The confocal observation of glycinin/chitosan mixed emulsion at pH 4.5 (A:
Glycinin, B: Glycinin/chitosan soluble complex, C: Soluble complex with excessive chitosan). The
photographs were plotted by Yang Yuan et al.
Tailoring kappa/iota-hybrid carrageenan from Mastocarpus stellatus with desired
gel quality through pre-extraction alkali treatment
Food Hydrocolloids 2013, 31, 85–93
Gabriela Azevedoa, Loic Hillioua,*, Gabriel Bernardoa, Isabel Sousa-Pintob, Ralph W. Adamsc,
Mathias Nilssonc,d, Ronald D. Villanuevae

aInstitute for Polymers and Composites/I3N, University of Minho, Campus de Azurém,
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Isolation and characterization of acid soluble collagens and pepsin soluble collagens
from the skin and bone of Spanish mackerel (Scomberomorous niphonius)
Food Hydrocolloids 2013, 31, 94–102
Zhong-Rui Li, Bin Wang*, Chang-feng Chi, Qi-Hong Zhang, Yan-dan Gong,
Jia-Jia Tang, Hong-yu Luo, Guo-fang Ding

School of Food and Pharmacy, Zhejiang Ocean University, Qixiangtai Road 51,
Zhoushan 316004, PR China
Preparation of iron-loaded alginate gel beads and their release
characteristics under simulated gastrointestinal conditions
Food Hydrocolloids 2013, 31, 103–113
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Norwich NR4 7UA, UK
Alkaline extraction conditions determine gelling properties of corn
bran arabinoxylans
Food Hydrocolloids 2013, 31, 114–120
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Rheological properties and protein quality of UV-C processed liquid egg products
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