
Food Hydrocolloids 32 (2013) iii–ix
Contents lists available at SciVerse ScienceDirect
Food Hydrocolloids

journal homepage: www.elsevier .com/locate/ foodhyd
Graphical abstracts
Nano-structure of octenyl succinic anhydride modified starch micelle
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Does dextran molecular weight affect the mechanical properties of whey protein/
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