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Physicochemical characterization of sweet potato starches popularly used in
Chinese starch industry

Oluwaseyi Kemi Abegunde, Tai-Hua Mu*, Jing-Wang Chen, Fu-Ming Deng

Key Laboratory of Agro-Products Processing, Ministry of Agriculture,
Institute of Agro-Products Processing Science and Technology, Chinese Academy,
of Agricultural Sciences, Beijing 100193, PR China

Scanning electron micrographs of various sweet potato starch granules
showing diversity in shapes and sizes. Figures in parentheses denote
the degree of magnification. A, Shi 5 (x3500); B, Xushu 28 (x600) C,
Xushu 27 (x1000).

Disappearance of intermolecular beta-sheets upon adsorption of beta-lactoglobulin

Food Hydrocolloids 2013, 33,178-185

aggregates at the oil-water interfaces of emulsions

Michel Audebrand, Marie-Héléne Ropers, Alain Riaublanc®
oil
INRA, UR1268 Biopolyméres Interactions Assemblages, F-44316 Nantes, France
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Preparation and structural analysis of chitosan films with and without sorbitol

Food Hydrocolloids 2013, 33, 186-191

Mei Liu, Yibin Zhou®, Yang Zhang, Chen Yu, Shengnan Cao

School of Tea and Food Technology, Anhui Agricultural University, 130 Chang Jiang West Road,
Hefei 230036, China
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Effect of water and guar gum content on thermal properties of chestnut flour and
its starch

M.D. Torres®, R. Moreira®*, F. Chenlo®, M.H. Morel’

2Departamento de Enxefiaria Quimica, Universidade de Santiago de Compostela,
Riia Lope Gomez de Marzoa s/n, Santiago de Compostela 15782, Spain
bLaboratory of Cereal Technology and Agropolymers, ENSA.M-INRA, 2 place Viala,
34060 Montpellier Cedex 1, France
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Inulin potential for encapsulation and controlled delivery of Oregano essential oil

Inulin Capsules
6.3 o’

Sara Beirdo-da-Costa®™®*, Claudia Duarte?®, Ana L. Bourbon®,

Ana C. Pinheirob, M. Isabel N. Janudrio®, Anténio A. Vicenteb,
M. Luisa Beirdo da Costa®, Ivonne Delgadillo®

a . . . . . . . . . . ) -
CEER - Biosystems Engineering, Instituto Superior de Agronomia, Technical University of Lisbon,
Oregano Essential Oil

Tapada da Ajuda, 1349-017 Lisboa, Portugal
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Introduction of primary antioxidant activity to chitosan for application as a
multifunctional food packaging material

Stephanie B. Schreiber®, Joseph J. Bozell®, Douglas G. Hayes®, Svetlana Zivanovic™®

2Department of Food Science and Technology, 2510 River Drive, University of Tennessee, Knoxville, TN
37996, United States

bCenter for Renewable Carbon, 2506 Jacob Drive, University of Tennessee, Knoxville, TN 37996,
United States

Biosystem Engineering, 2506 E.J. Chapman Drive, University of Tennessee, Knoxville, TN 37996,
United States
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Ground peanuts packaged in chitosan (left)

and grafted GA-chitosan (right) pouches

The breakdown properties of heat-set whey protein emulsion gels in the human

mouth
F

Chewing

Qing Guo®, Aigian Ye**, Mita Lad?, Douglas Dalgleish®, Harjinder Singh®

2Riddet Institute, Massey University, Private Bag 11 222, Palmerston
North 4442, New Zealand
bDepartment of Food Science, University of Guelph, Canada
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Effect of relative humidity on the store stability of spray-dried beta-carotene | Feod Hydrocolloids 2013, 98,225-233

Rong Liang®®, Qingrong Huang’, Jianguo Ma?,
Charles F. Shoemaker™**, Fang Zhong™*
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A physical stability study of whey-based prickly pear beverages | Foud Bysroeolioids 2013, 88.298-244

Arwa Baccouche®, Monia Ennouri®™*, Imene Felfoul?, Hamadi Attia® 0 e

Alimentary Analysis Unit, National Engineering School of Sfax,
BPW 3038, Sfax, Tunisia

SHigher Institute of Applied Sciences & Technology of Mahdia,
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Synthesis, characterization and functional properties of galactosylated derivatives | Food Hydrocolloids 2013, 33, 245-255

of chitosan through amide formation
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Preparation of aqueous dispersion of B-carotene nano-composites through complex Food Hydrocolloids 2013, 33, 256-263
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Emulsions stabilization by lactoferrin nano-particles under in vitro digestion

conditions

G. Shimoni, C. Shani Levi, S. Levi Tal, U. Lesmes*

Laboratory of Chemistry of Foods and Bioactives, Department of Biotechnology

and Food Engineering, Technion - Israel Institute of Technology,
Haifa 32000, Israel

| Food Hydrocolloids 2013, 33, 264-272
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Freezing-thawing effects on the properties of dialdehyde carboxymethyl cellulose

crosslinked gelatin-MMT composite films

Jimin Guo?, Xinying Li®, Changdao Mu?, Hanguang Zhang?, Pan Qin?,
Defu Li**

*Department of Pharmaceutics and Bioengineering,

School of Chemical Engineering, Sichuan University, 24 Yihuan Road,

South Section One, Chengdu 610065, Sichuan, China

bCollege of Chemistry and Environment Protection Engineering, Southwest
University for Nationalities, Chengdu 610041, Sichuan, China
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2Laboratory of Physical Chemistry and Colloid Science, Wageningen University, P.O. Box 8038, 6700 EK

Wageningen, The Netherlands

bLaboratory of Food Chemistry, Wageningen University, P.O. Box 8129, 6700EV Wageningen,

The Netherlands
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Soy protein - Poly (lactic acid) bilayer films as biodegradable material for active

food packaging

Agustin Gonzélez, Cecilia I. Alvarez Igarzabal®

Departamento de Quimica Orgdnica, IMBIV-CONICET, Facultad de Ciencias Quimicas, Universidad
Nacional de Cérdoba, Haya de la Torre y Medina Allende, Edificio de Ciencias II, Ciudad Universitaria,

5000 Cérdoba, Argentina
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Structure and stability of heat-treated concentrated Feod Hydrocolloids 2013, 93-257-30%

dairy-protein-stabilised oil-in-water emulsions: A stability map characterisation
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pH-dependent emulsifying properties of pea [Pisum sativum (L.)] proteins | Food Hydrocolloids 2013, 33, 309-319

Han-Ni Liang®, Chuan-He Tang™>* _

2Department of Food Science and Technology, South China University of Technology, Me‘ pH 5.0 —> PH7.0
Guangzhou 510640, PR China (stable)

bState Key Laboratory of Pulp and Paper Engineering, South China University of Technology, T
Guangzhou 510640, PR China

Modification of emulsion properties by heteroaggregation of | Food Hydrocolloids 2013, 33, 320-326

oppositely charged starch-coated and protein-coated fat droplets
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Particle Ratio Particle Ratio Particle Ratio
Yingyi Mao, David Julian McClements*

; ; ; Large Clusters
Department of Food Science, University of Massachusetts, Amherst, MA 01003, USA

Novel textural characteristics can be created in food products based on
heteroaggregation of oppositely charged biopolymer-coated lipid droplets.

This study focuses on the use of two food-grade emulsifiers (WPI and modified
starch) to prepare these mixed emulsions.
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Preparation and characterization of agar/silver nanoparticles composite films with | HOGE iy arolionts. 2013, 55,327 -355

antimicrobial activity

JW. Rhim™*, LF. Wang®, S.I. Hong®

2Department of Food Engineering, Mokpo National University, 61 Dorimri,
Chungkyemyon, Muangun, 534-729 feonnam, Republic of Korea

bKorea Food Research Institute, 516 Baekhyun-dong, Bundang-gu,
Seongnam-si, 463-746 Gyeonggi-do, Republic of Korea
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Characterization of tilapia (Oreochromis niloticus) skin gelatin extracted with | Feod Hydrocolloids 2013, 33.336-841
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Changsha 410128, Hunan, PR China

M 0.010.02 0.03 0.04 0.05 0.07 0.10 0.200.01 0.03 0.05 0.1 0.13 0.150.18 0.2 0.01 0.02 0.03 0.04 0.05 0.07 0.10 0.20

Relationship of polymeric proteins and empirical dough rheology with dynamic Food Hydrocolloids 2013, 33, 342-348

rheology of dough and gluten from different wheat varieties
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Sandeep Singh, Narpinder Singh*
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Viscoelastic behavior of gluten measured during heating (25-90 °C) and cooling (90-25 °C) 1)
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The influence of galactomannans with different amount of galactose side chains on Food Hydrocolloids 2013, 33, 349-360

the gelation of soy proteins at neutral pH

Sénia R. Monteiro®, Sandra Rebelob, Odete AB. da Cruz e Silvab, José A. Lopes-da-Silva®*

2Departamento de Quimica e QOPNA, Universidade de Aveiro, 3810-193 Aveiro, Portugal
bCentro de Biologia Celular, Laborat6rio de Neurociéncias, SACS e Departamento de Biologia,
Universidade de Aveiro, 3810-193 Aveiro, Portugal
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Effect of spring dextrin on retrogradation of wheat and corn starch gels

Jin Xu*®, Xuerong Fan®, Yawei Ning?, Pei Wang?®, Zhengyu Jin®, Huanhuan Lv?, &
Baocai Xu©, Xueming Xu®*

aState Key Laboratory of Food Science and Technology,
School of Food Science and Technology, fiangnan University, 1800 Lihu Ave,
Wuxi 214122, PR China

Schematic of proposed SD disturbing on starch retrogradation
in excess water.
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| Food Hydrocolloids 2013, 33, 368-375

Influence of non-ionic surfactant on electrostatic complexation of protein-coated

oil droplets and ionic biopolymers (alginate and chitosan)
Yan Li*>*, David Julian McClements? 22 O
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Schematic representation for lipid droplets with mixed surfactants and
formation of electrostatic complexes.

| Food Hydrocolloids 2013, 33, 376-383

Influence of starch sodium octenyl succinate on rheological behaviour of
wheat flour dough systems

Control dough

Tamara Dapcevi¢ Hadnadev®*, Ivana Paji¢-Lijakovic®, Miroslav Hadnadev?,
Jasna Mastilovié?, Aleksandra Torbica®, Branko Bugarskib

2University of Novi Sad, Institute of Food Technology, Bul. cara Lazara 1,
21000 Novi Sad, Serbia

SUniversity of Belgrade, Faculty of Technology and Metallurgy, Karnegijeva 4,
11120 Belgrade, Serbia
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In vitro fermentation of polysaccharide from the seeds of Plantago asiatica L.
by human fecal microbiota
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Impact of surfactants on the lipase digestibility of gum arabic-stabilized O/W

emulsions 56 oo
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Effect of surfactant type and concentration on digestion rate of 10 wt.% GA stabilized emulsions Surfactant Concentration (%)

during in vitro digestion by lipase. T80 exhibited the slow and fast digestion rates in the lag period.
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Study of the denaturation/aggregation behaviour of whole porcine plasma and its
protein fractions during heating under acidic pH by variable-temperature FTIR
spectroscopy

E. Saguer®®, PA. Alvarez®, J. Sedman® AA. Ismail®
Anstitut de Tecnologia Agroalimentaria (INTEA), University of Girona (UdG), 17071 Girona, Spain
Deconvoluted infrared spectra in the amide I’ absorption region upon of plasma solution (6% w/v

of protein in D,0) from 30 to 90 °C at pH 4.5 (a) and the corresponding 2D IR synchronous (b) and
asynchronous (c¢) maps.
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Comparison of the gel-forming ability and gel properties of «-lactalbumin,
lysozyme and myoglobin in the presence of B-lactoglobulin under high pressure

Jin-Song He*®*, Tai-Hua MuS, Xishan Guo?, Songming Zhu?, Bo-Na Mu¢, Norihiro Azuma®,

Choemon Kanno®

*College of Biosystems Engineering and Food Science, Zhejiang University, Hangzhou 310058, China
bDepartment of Applied Biochemistry, Utsunomiya University, Utsunomiya 321-8505, Japan
“Institute of Agro-Food Science & Technology, Chinese Academy of Agricultural Sciences, Beijing
100094, China

d¢ollege of Life Science, Beijing Normal University, Beijing 100875, China
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