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Supplementation of gluten-free bread with non-gluten proteins. Effect on dough
rheological properties and bread characteristic
Food Hydrocolloids 2013, 32, 213–220
Rafa1 Ziobroa, Teresa Witczakb, Les1aw Juszczakc, Jaros1aw Korusa,*

aDepartment of Carbohydrates Technology, University of Agriculture, Balicka 122 Str.,
30-149 Krakow, Poland
bDepartment of Engineering and Machinery for Food Industry, University of Agriculture,
Balicka 122 Str., 30-149 Krakow, Poland
cDepartment of Analysis and Evaluation of Food Quality, University of Agriculture,
Balicka 122 Str., 30-149 Krakow, Poland

Enthalpy of melting of amylopectin crystallites (, day 1, day 2, - day 3) of control
gluten-free bread.
The core carbohydrate structure of Acacia seyal var. seyal (Gum arabic)
 Food Hydrocolloids 2013, 32, 221–227
Shao-Ping Niea,b, Cathy Wangb, Steve W. Cuia,b,*, Qi Wangb, Ming-Yong Xiea, Glyn O. Phillipsc,d

aState Key Laboratory of Food Science and Technology, Nanchang University, Nanchang, Jiangxi
330047, China
bGuelph Food Research Centre, Agriculture and Agri-Food Canada, 93 Stone Road West, Guelph, Ont.,
Canada N1G 5C9
cGlyn O. Phillips Hydrocolloid Research Centre, Glyndw

ˇ

r, University, Wrexham, LL11 2AW, Wales, UK
dPhillips Hydrocolloids Research Ltd, 45 Old Bond Street, London W1S 4QT, UK

Proposed structure of the carbohydrate in Acacia seyal. R is one of these following residues: T-
Rhap1. / , T-L-Araf 1. / , T-L-Arap 1. / , TGlcpA1. / , T-GalpA1. / , T-L-Araf 1. / 3-L-Araf 1. / ,
T-L-Araf 1. / 2-L-Araf 1/. The galactose moieties are in -b-D form, with the galacturonic acid,
arabinose and rhamnose in a-L form.
Calcium cation triggers and accelerates the gelation of high methoxy pectin
 Food Hydrocolloids 2013, 32, 228–234
Ying Yanga,b, Genyi Zhanga, Yan Honga, Zhengbiao Gua,*, Fang Fanga

aState Key Laboratory of Food Science and Technology and School of Food Science and
Technology, Jiangnan University, Wuxi 214122, Jiangsu Province, People’s Republic of China
bNational Engineering Laboratory for Rice and By-Product Deep Processing and College of Food
Science and Engineering, Central South University of Forestry and Technology, Changsha 410004,
Hunan Province, People’s Republic of China

www.sciencedirect.com/science/journal/0268005X
http://www.elsevier.com/locate/foodhyd
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b-Lactoglobulin–sodium alginate interaction as affected by polysaccharide
depolymerization using high intensity ultrasound
Food Hydrocolloids 2013, 32, 235–244
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Seyed Mohammad Hashem Hosseinia,d, Zahra Emam-Djomeha,*, Seyed Hadi Razavia,
Ali Akbar Moosavi-Movahedib, Ali Akbar Sabouryb, Maliheh Sadat Atric,
Paul Van der Meerend

aDepartment of Food Science, Technology and Engineering, Faculty of Agricultural Engineering and
Technology, Agricultural Campus of the University of Tehran, P. O. Box 4111, 31587-11167 Karadj, Iran
bInstitute of Biochemistry and Biophysics (IBB), University of Tehran, Tehran, Iran
cMolecular and Cell Biology Department, University of Mazandaran, Babolsar, Iran
dParticle and Interfacial Technology Group, Faculty of Bioscience Engineering, Ghent University,
Coupure Links 653, B-9000 Gent, Belgium
Properties of red tilapia (Oreochromis niloticus) protein based film as affected
by cryoprotectants
Food Hydrocolloids 2013, 32, 245–251
Amin Oujifarda, Soottawat Benjakulb,*, Thummanoon Prodpranc, Jafar Seyfabadid

aDepartment of Fisheries, Faculty of Agriculture and Natural Resources, Persian Gulf University,
Borazjan, Bushehr, Iran
bDepartment of Food Technology, Faculty of Agro-Industry, Prince of Songkla University, Hat Yai,
Songkhla 90112, Thailand
cDepartment of Material Product Technology, Faculty of Agro-Industry, Prince of Songkla University,
Hat Yai, Songkhla 90112, Thailand
dDepartment of Marine Biology, Faculty of Marine Sciences, Tarbiat Modares University, Noor,
Mazandaran, Iran
Impact of viscous dietary fibres on the viscoelastic behaviour of gluten-free
formulated rice doughs: A fundamental and empirical rheological approach
Food Hydrocolloids 2013, 32, 252–262
Felicidad Rondaa, Sandra Pérez-Quircea, Alessandro Angiolonib, Concha Collarb,*

aDepartment of Agriculture and Forestry Engineering, Food Technology, College of Agricultural and
Forestry Engineering, University of Valladolid, Av. Madrid, 44, 34004 Palencia, Spain
bCereal Group, Food Science Department, Instituto de Agroquímica y Tecnología de Alimentos (CSIC),
Avenida Catedrático Agustín Escardino 7, Paterna 46980, Valencia, Spain

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.
Designing reduced-fat food emulsions: Locust bean gum–fat droplet interactions
 Food Hydrocolloids 2013, 32, 263–270
Cheryl Chunga, Brian Degnerb, David Julian McClementsa,*

aDepartment of Food Science, University of Massachusetts, Amherst, MA 01003, USA
bConAgra Foods, Six ConAgra Drive, Omaha, NE 68102, USA

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.
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Interfacial cross-linking of b-casein changes the structure of the adsorbed layer
 Food Hydrocolloids 2013, 32, 271–277
Riitta Partanena,*, Pirkko Forssella, Alan Mackieb, Eva Blombergc,d

aVTT Technical Research Centre of Finland, P.O. Box 1000, FI-02044 VTT, Finland
bInstitute of Food Research, Norwich Research Park, Colney, Norwich NR4 7UA, UK
cKTH, School of Chemical Science & Engineering, Drottning Kristinas väg 51, SE-100 44 Stockholm,
Sweden
dYKI, Institute for Surface Chemistry, Drottning Kristinas väg 51, SE-100 44 Stockholm, Sweden
Ultra high pressure homogenized soy flour for tofu making
 Food Hydrocolloids 2013, 32, 278–285
Hsiao-Hui Liua, John-Tung Chienb, Meng-I. Kuob,*

aPh.D. Program in Nutrition and Food Sciences, Fu-Jen Catholic University,
510 Jhong-Jheng Road, New Taipei City 24205, Taiwan
bDepartment of Food Science, Fu-Jen Catholic University, 510 Jhong-Jheng Road,
New Taipei City 24205, Taiwan
The appearance of tofu made from different concentrations (15% and 20%) of soy flour
suspension with thermal treatment and ultra high pressure homogenization (UHPH).
Effect of high hydrostatic pressure on the structural properties and bioactivity
of immunoglobulins extracted from whey protein
Food Hydrocolloids 2013, 32, 286–293
Paul Georgea, Stefan Kasapisa,*, Anna Bannikovaa, Nitin Mantria,
Martin Palmerb, Barbara Meurerb, Leif Lundinc

aSchool of Applied Sciences, RMIT University, City Campus, Melbourne, Vic 3001, Australia
bDairy Innovation Australia Limited, Werribee, Vic 3030, Australia
cAnimal, Food and Health Sciences, CSIRO, Werribee, Vic 3030, Australia
Influence of pH and soy protein isolate addition on the physicochemical properties
of functional grape pectin confections
Food Hydrocolloids 2013, 32, 294–302
Tobias Sesslera, Jochen Weissa, Yael Vodovotzb,*

aDepartment of Food Physics and Meat Science, Institute of Food Science and Biotechnology,
University of Hohenheim, Garbenstrasse 21/25, 70599 Stuttgart, Germany
bDepartment of Food Science and Technology, The Ohio State University, 2015 Fyffe Court,
Columbus, OH 43210, USA
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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
Hao Hua,b, Eunice C.Y. Li-Chanb,**, Li Wanc, Ming Tiana, Siyi Pana,*

aCollege of Food Science and Technology, Huazhong Agricultural University,
Wuhan, Hubei 430070, PR China
bThe University of British Columbia, Faculty of Land and Food Systems,
Food Nutrition and Health Program, 2205 East Mall, Vancouver, British Columbia,
Canada V6T 1Z4
cHubei University of Technology, Wuhan, Hubei 430068, PR China
Effect of phospholipid molecular structure on its interaction with
whey proteins in aqueous solution
Food Hydrocolloids 2013, 32, 312–321
M. Kasinosa, P. Sabatinoa,b, B. Vanlooc,d, K. Gevaertc,d, J.C. Martinsb,
P. Van der Meerena,*

aParticle and Interfacial Technology Group, Department of Applied Analytical
and Physical Chemistry, Faculty of Bioscience Engineering, Ghent University,
Coupure Links 653, B-9000 Ghent, Belgium
bNMR-structure unit, Department of Organic Chemistry, Faculty of Sciences,
Ghent University, Krijgslaan 281, B-9000 Ghent, Belgium
cDepartment of Medical Protein Research, VIB, B-9000 Ghent, Belgium
dDepartment of Biochemistry, Ghent University, B-9000 Ghent, Belgium
pH-induced demineralization of casein micelles modifies their physico-chemical
and foaming properties
Food Hydrocolloids 2013, 32, 322–330
Naaman Nogueira Silvaa,b, Michel Piota,b, Antonio Fernandes de Carvalhoc,
Frédéric Violleaud, Anne-Laure Fameaue, Frédéric Gaucherona,b,*

aINRA, UMR1253, Science et Technologie du Lait et de l’Œuf, F-35042 Rennes, France
bAGROCAMPUS OUEST, UMR1253, Science et Technologie du Lait et de l’Œuf, F-35042 Rennes, France
cUniversité Fédérale de Viçosa (UFV), Departamento de Tecnologia de Alimentos, Laboratório de Leite e
Derivados, 36570-000 Viçosa, Minas Gerais, Brazil
dUniversité de Toulouse, INPT, Ecole d’Ingénieurs de Purpan, Département Sciences Agronomiques
et Agroalimentaires, UPSP/DGER 115, F-31076 Toulouse Cedex 03, France
eINRA, Biopolymères Interactions Assemblages, Rue de la Géraudière, F-44316 Nantes, France
.

Effect of xanthan structure on its interaction with locust bean gum: Toward
prediction of rheological properties
Food Hydrocolloids 2013, 32, 331–340
Frédéric Renou*, Odile Petibon, Catherine Malhiac, Michel Grisel

University of Le Havre, URCOM, EA 3221, FR CNRS 3038, 25 rue Philippe Lebon, B.P. 540,
76058 Le Havre Cedex, France
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Water-based nano-sized chitin and chitosan as seafood additive through a case
study of Pacific white shrimp (Litopenaeus vannamei)
Food Hydrocolloids 2013, 32, 341–348
Patomporn Chantarasataporna, Rangrong Yoksanb, Wonnop Visessanguanc,**,
Suwabun Chirachanchaia,d,e,*

aThe Petroleum and Petrochemical College, Chulalongkorn University,
Soi Chula 12, Phyathai Rd., Pathumwan, Bangkok 10330, Thailand
bDepartment of Packaging and Materials Technology, Faculty of Agro-Industry,
Kasetsart University, Bangkok 10900, Thailand
cNational Center for Genetic Engineering and Biotechnology (BIOTEC),
113 Thailand Science Park, Phaholyothin Rd., Klong 1, Klong Luang,
Pathumthani 12120, Thailand
dCenter for Petroleum, Petrochemicals, and Advanced Materials,
Chulalongkorn University, Bangkok 10330, Thailand
eCenter of Innovative Nanotechnology, Chulalongkorn University,
Bangkok 10330, Thailand
Comparative performance of milk proteins and their emulsions under dynamic
in vitro adult and infant gastric digestion
Food Hydrocolloids 2013, 32, 349–357
Carmit Shani Levi, Sharon Levi Tal, Uri Lesmes*

Laboratory of Chemistry of Foods and Bioactives,
Department of Biotechnology and Food Engineering,
Technion – Israel Institute of Technology, Haifa 32000, Israel
Ultimate pH and ageing of meat affect the phase behaviour of mixtures of its
proteins and iota carrageenan
Food Hydrocolloids 2013, 32, 358–364
M.M. Farouk*, É. Francoise, D.A. Frost, G. Wu

AgResearch Limited, Ruakura Research Centre, East Street, Private Bag 3123, Hamilton, New Zealand
The physicochemical properties of swelled maize starch granules
complexed with lauric acid
Food Hydrocolloids 2013, 32, 365–372
Fengdan Chang, Xiaowei He, Qiang Huang*

College of Food Sciences, South China University of Technology,
381 Wushan Road, Guangzhou 510640, PR China
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The influence of carrageenan on interfacial properties and short-term
stability of milk whey proteins emulsions
Food Hydrocolloids 2013, 32, 373–382
Lucia Seta, Noemi Baldino, Domenico Gabriele*, Francesca R. Lupi, Bruno de Cindio

Department of Engineering Modelling, University of Calabria, Via P. Bucci, Cubo 39C,
I-87036 Arcavacata di Rende (CS), Italy
Microfibrillated cellulose from mangosteen
(Garcinia mangostana L.) rind: Preparation,
characterization, and evaluation as an
emulsion stabilizer
Food Hydrocolloids 2013, 32, 383–394
Thunnalin Winuprasitha,b, Manop Suphantharikaa,b,*

aDepartment of Biotechnology, Faculty of Science,
Mahidol University, Rama 6 Road, Bangkok 10400,
Thailand
bCenter of Excellence on Agricultural Biotechnology
(AG-BIO/PERDO-CHE), Bangkok 10900, Thailand
Interfacial properties of crayfish protein isolate/chitosan mixed films
 Food Hydrocolloids 2013, 32, 395–401
Alberto Romeroa,*, Tom Verwijlenb, Antonio Guerreroa, Jan Vermantb

aDepartamento de Ingeniería Química, Universidad de Sevilla, Facultad de Química, 41012 Sevilla,
Spain
bDepartment of Chemical Engineering, KU Leuven, University of Leuven, W. de Croylaan 46-3001,
Leuven, Belgium
Influence of pH value and locust bean gum concentration on the stability of sodium
caseinate-stabilized emulsions
Food Hydrocolloids 2013, 32, 402–411
Amin Farshchi, Rammile Ettelaie, Melvin Holmes*

School of Food Science and Nutrition, University of Leeds,
Leeds LS2 9JT, UK
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Comparing physico-mechanical and thermal properties of alginate nanocomposite
films reinforced with organic and/or inorganic nanofillers
Food Hydrocolloids 2013, 32, 416–424
Mehdi Abdollahia, Mehdi Alboofetileha, Masoud Rezaeia,*, Rabi Behroozb

aDepartment of Fisheries, Faculty of Marine Sciences, Tarbiat Modares University,
P.O. Box 46414-356, Noor, Iran
bDepartment of Wood and Paper Technology, Faculty of Natural Resource,
Tarbiat Modares University, P.O. Box 46414-356, Noor, Iran
Nanoencapsulation of bovine lactoferrin for food and biopharmaceutical
applications
Food Hydrocolloids 2013, 32, 425–431
Victor M. Balcãoa,b,d,*, Carla I. Costaa, Carla M. Matosa,
Carla G. Moutinhoa,b, Manuela Amorimc, Manuela E. Pintadoc,
Ana P. Gomesc, Marta M. Vilad, José A. Teixeirab

aUniversidade Fernando Pessoa, Rua Carlos da Maia n� 296, P-4200-150 Porto, Portugal
bInstituto para a Biotecnologia e a Bioengenharia – IBB, Centro de Engenharia Biológica,
Universidade do Minho, Campus de Gualtar, P-4710-057 Braga, Portugal
cEscola Superior de Biotecnologia, Universidade Católica Portuguesa,
Rua Dr. António Bernardino de Almeida, P-4200-072 Porto, Portugal
dLaboratório para o Desenvolvimento e Avaliação de Substâncias Bioactivas,
Universidade de Sorocaba, Cidade Universitária, Rod. Raposo Tavares km 92.5,
18023-000 Sorocaba, São Paulo, Brazil
Physicochemical properties and in vitro digestion of starches from different
Dioscorea plants
Food Hydrocolloids 2013, 32, 432–439
Qianqian Jianga, Wenyuan Gaoa,*, Yanpeng Shia, Xia Lia, Haiyang Wangb,
Luqi Huangc, Peigen Xiaod

aTianjin Key Laboratory for Modern Drug Delivery & High-Efficiency,
School of Pharmaceutical Science and Technology, Tianjin University, Tianjin 300072, China
bInstitute of Chinese Matetria Medica, Tianjin University of Traditional Chinese Medicine,
Tianjin 300193, China
cInstitute of Chinese Matetria Medica, China Academy of Chinese Medicinal Sciences,
Beijing 100700, China
dInstitute of Medicinal Plant, Chinese Academy of Medical Sciences and Peking
Union Medical College, Beijing 100094, China
Surface properties and bulk rheology of Sterculia apetala gum exudate dispersions
 Food Hydrocolloids 2013, 32, 440–446
L.M. Pérez-Mosquedaa, P. Ramíreza,*, M.C. Alfaroa, F. Rincónb, J. Muñoza

aDepartamento de Ingeniería Química, Facultad de Química, Universidad de Sevilla,
P. García González 1, 41012 Sevilla, Spain
bCentro de Investigaciones en Química de los Productos Naturales,
Universidad del Zulia, Apdo. 526, Maracaibo, Venezuela
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Effects of bleaching on characteristics and gelling property of gelatin from splendid
squid (Loligo formosana) skin
Food Hydrocolloids 2013, 32, 447–452
Muralidharan Nagarajana, Soottawat Benjakula,*,
Thummanoon Prodpranb, Ponusa Songtipyab

aDepartment of Food Technology, Faculty of Agro-Industry,
Prince of Songkla University, Hat Yai, Songkhla, 90112, Thailand
bDepartment of Material Product Technology, Faculty of Agro-Industry,
Prince of Songkla University, Hat Yai, Songkhla, 90112, Thailand
Characterization of rheological interactions of Gleditsia triacanthos gum with some
hydrocolloids: Effect of hydration temperature
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Food Hydrocolloids 2013, 32, 453–462
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aNevşehir University, Tourism Faculty, Gastronomy and Culinary
Arts Department, 50300, Nevşehir, Turkey
bErciyes University, Engineering Faculty, Food Engineering Department,
38039, Kayseri, Turkey


