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Design of interfacial films to control lipid oxidation in oil-in-water emulsions
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Effects of different coagulants on coagulation behavior of acid-induced soymilk
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Foam properties of algae soluble protein isolate: Effect of pH and ionic strength

Anja Schwenzfeier®, Frederik Lech?, Peter A. Wierenga®, Michel H.M. Eppink?,

Harry Gruppen®*

2Laboratory of Food Chemistry, Wageningen University, The Netherlands

bBioprocess Engineering, Wageningen University, The Netherlands
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Effect of different protein extracts from Dosidicus gigas muscle co-products on
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Nanostructural modification of a model homogalacturonan with a novel pectin
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methylesterase: Effects of pH on nanostructure, enzyme mode of action and
substrate functionality
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Rheological characterisation of selected food hydrocolloids
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The peculiarity of the prototype is the capability to measure a voltage, correlated
with the absorbed current, instead of a torque and rotation speed of the cylinder
probe.

-

Kappa carrageenan fluid gel material properties. Part 1: Rheology

Food Hydrocolloids 2013, 33, 151-159

05% < |

1% <C

2% I

Kiieger-Dougherty i
++ Linear Entangled Polymer

David A. Garrec®™”, Brian Guthrie?, lan T, Norton®

2Cargill Global Food Research, 2301 Crosby Road, Wayzata, MN 55391, USA
bCentre for Formulation Engineering, Department of Chemical Engineering,
University of Birmingham, Edgbaston, Birmingham B15 2TT, UK

Relative zero shear viscosity
Storage modulus (G), [Pa]

001

Fluid gel volume fraction (cg;)

Fluid gel volurne fraction (¢.;)

Food Hydrocolloids 2013, 33, 160-167

Kappa carrageenan fluid gel material properties. Part 2: Tribology
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