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Supplementation of gluten-free bread with non-gluten proteins. Effect on dough Food Hydrocolloids 2013, 32, 213-220
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Proposed structure of the carbohydrate in Acacia seyal. R is one of these following residues: T- -
Rhapl. — , T-i-Araf 1. —» , T-i-Arap 1. — , TGlcpAl. — , T-GalpAl. — , T-i-Araf 1. — 3-1-Araf 1. — , Fispac s o s s W
T-i-Araf 1. — 2-1-Araf 1—. The galactose moieties are in -B-p form, with the galacturonic acid,
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Calcium cation triggers and accelerates the gelation of high methoxy pectin Food Hydrocolloids 2013, 32, 228-234
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B-Lactoglobulin-sodium alginate interaction as affected by polysaccharide
depolymerization using high intensity ultrasound
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Properties of red tilapia (Oreochromis niloticus) protein based film as affected
by cryoprotectants
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Impact of viscous dietary fibres on the viscoelastic behaviour of gluten-free
formulated rice doughs: A fundamental and empirical rheological approach
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Effect of barley beta-glucan (BBG) addition on creep test curves and pasting profiles of gluten-free
doughs at intermediate doses (0 level) of dietary fibres (1.3% SFE; 1.3% NE; 2% BBG) and water
(90% WATER) addition.
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Designing reduced-fat food emulsions: Locust bean gum-fat droplet interactions
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Mixed colloidal systems consisting of fat droplets and biopolymer molecules can be used as model
systems for complex food products such as sauces, soups and dressings.

Food Hydrocolloids 2013, 32, 263-270
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Interfacial cross-linking of -casein changes the structure of the adsorbed layer | Food Hydrocolloids 2013, 32, 271-277
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The appearance of tofu made from different concentrations (15% and 20%) of soy flour for 2 cyces for 3 ycles for 2 cycles for 3 cycles

suspension with thermal treatment and ultra high pressure homogenization (UHPH).

Effect of high hydrostatic pressure on the structural properties and bioactivity | Food Hydrocolloids 2013, 32, 286-293
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The effect of high intensity ultrasonic pre-treatment on the properties
of soybean protein isolate gel induced by calcium sulfate

Food Hydrocolloids 2013, 32, 303-311
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Effect of xanthan structure on its interaction with locust bean gum: Toward
prediction of rheological properties
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Water-based nano-sized chitin and chitosan as seafood additive through a case Food Hydrocolloids 2013, 32, 341-348
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Comparative performance of milk proteins and their emulsions under dynamic Food Hydrocolloids 2013, 32, 349-357
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Ultimate pH and ageing of meat affect the phase behaviour of mixtures of its Food Hydrocolloids 2013, 32, 358-364
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The physicochemical properties of swelled maize starch granules | Food Hydrocolloids 2013, 32, 365-372
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The influence of carrageenan on interfacial properties and short-term Food Hydrocolloids 2013, 32, 373382
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Distribution: effects of carrageenan addition
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Microfibrillated cellulose from mangosteen
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characterization, and evaluation as an
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Influence of pH value and locust bean gum concentration on the stability of sodium Food Hydrocolloids 2013, 32, 402-411
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Comparing physico-mechanical and thermal properties of alginate nanocomposite | Food Hydrocolloids 2013, 32, 416-424
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Physicochemical properties and in vitro digestion of starches from different | Food Hydrocolloids 2013, 32, 432-439

Dioscorea plants

Qiangian Jiang®, Wenyuan Gao™*, Yanpeng Shi®, Xia Li®, Haiyang Wang®,
Luqi Huang’, Peigen Xiao"

2Tianjin Key Laboratory for Modern Drug Delivery & High-Efficiency,

School of Pharmaceutical Science and Technology, Tianjin University, Tianjin 300072, China
PInstitute of Chinese Matetria Medica, Tianjin University of Traditional Chinese Medicine,
Tianjin 300193, China

“Institute of Chinese Matetria Medica, China Academy of Chinese Medicinal Sciences,
Beijing 100700, China

dnstitute of Medicinal Plant, Chinese Academy of Medical Sciences and Peking

Union Medical College, Beijing 100094, China

2 | DJ

% oo |
- DBY
¢ —|

Q DRC

T % prp _

i'a?‘

Surface properties and bulk rheology of Sterculia apetala gum exudate dispersions | Food Hydrocolloids 2013, 32, 440-446
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Effects of bleaching on characteristics and gelling property of gelatin from splendid

squid (Loligo formosana) skin
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Characterization of rheological interactions of Gleditsia triacanthos gum with some

hydrocolloids: Effect of hydration temperature
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