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Stabilisers, thickeners and gelling agents are extracted from a variety of natural
raw materials and incorporated into foods to give the structure, flow, stability and
eating qualities desired by consumers. These additives include traditional
materials such as starch, a thickener obtained from many land plants; gelatine, an
animal by-product giving characteristic melt-in-the-mouth gels; and cellulose, the
most abundant structuring polymer in land plants. Seed gums and other materials
derived from sea plants extend the range of polymers. Recently-approved
additives include the microbial polysaccharides of xanthan, gellan and pullulan.

This book is a highly practical guide to the use of polymers in food technology to
stabilise, thicken and gel foods, resulting in consistent, high quality products. The
information is designed to be easy to read and assimilate. New students will find
chapters presented in a standard format, enabling key points to be located
quickly. Those with more experience will be able to compare and contrast
different materials and gain a greater understanding of the interactions that take
place during food production. This concise, modern review of hydrocolloid
developments will be a valuable teaching resource and reference text for all
academic and practical workers involved in hydrocolloids in particular, and food
development and production in general.
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Editorial Review

From the Inside Flap
Stabilisers, thickeners and gelling agents are extracted from a variety of natural raw materials and
incorporated into foods to give the structure, flow, stability and eating qualities desired by consumers. These
additives include traditional materials such as starch, a thickener obtained from many land plants; gelatine,
an animal by-product giving characteristic melt-in-the-mouth gels;   and cellulose, the most abundant
structuring polymer in land plants. Seed gums and other materials derived from sea plants extend the range
of polymers. Recently-approved additives include the microbial polysaccharides of xanthan, gellan and
pullulan.

This book is a highly practical guide to the use of polymers in food technology to stabilise, thicken and gel
foods, resulting in consistent, high quality products. The information is designed to be easy to read and
assimilate. New students will find chapters presented in a standard format, enabling key points to be located
quickly. Those with more experience will be able to compare and contrast different materials and gain a
greater understanding of the interactions that take place during food production. This concise, modern review
of hydrocolloid developments will be a valuable teaching resource and reference text for all academic and
practical workers involved in hydrocolloids in particular, and food development and production in general.
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From the Back Cover
Stabilisers, thickeners and gelling agents are extracted from a variety of natural raw materials and
incorporated into foods to give the structure, flow, stability and eating qualities desired by consumers. These
additives include traditional materials such as starch, a thickener obtained from many land plants; gelatine,



an animal by-product giving characteristic melt-in-the-mouth gels; and cellulose, the most abundant
structuring polymer in land plants. Seed gums and other materials derived from sea plants extend the range
of polymers. Recently-approved additives include the microbial polysaccharides of xanthan, gellan and
pullulan.

This book is a highly practical guide to the use of polymers in food technology to stabilise, thicken and gel
foods, resulting in consistent, high quality products. The information is designed to be easy to read and
assimilate. New students will find chapters presented in a standard format, enabling key points to be located
quickly. Those with more experience will be able to compare and contrast different materials and gain a
greater understanding of the interactions that take place during food production. This concise, modern review
of hydrocolloid developments will be a valuable teaching resource and reference text for all academic and
practical workers involved in hydrocolloids in particular, and food development and production in general.
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Users Review

From reader reviews:

Anthony Wood:

Book is to be different for each grade. Book for children right up until adult are different content. As we
know that book is very important usually. The book Food Stabilisers, Thickeners and Gelling Agents had
been making you to know about other information and of course you can take more information. It is
extremely advantages for you. The book Food Stabilisers, Thickeners and Gelling Agents is not only giving
you more new information but also to be your friend when you truly feel bored. You can spend your own
spend time to read your book. Try to make relationship together with the book Food Stabilisers, Thickeners
and Gelling Agents. You never truly feel lose out for everything should you read some books.

Beulah Chavez:

The experience that you get from Food Stabilisers, Thickeners and Gelling Agents will be the more deep you
searching the information that hide inside words the more you get serious about reading it. It doesn't mean
that this book is hard to be aware of but Food Stabilisers, Thickeners and Gelling Agents giving you
excitement feeling of reading. The writer conveys their point in specific way that can be understood by



anyone who read the item because the author of this e-book is well-known enough. This kind of book also
makes your vocabulary increase well. Making it easy to understand then can go along, both in printed or e-
book style are available. We suggest you for having that Food Stabilisers, Thickeners and Gelling Agents
instantly.

Henry Stehle:

Information is provisions for those to get better life, information currently can get by anyone with
everywhere. The information can be a knowledge or any news even a problem. What people must be
consider when those information which is from the former life are difficult to be find than now's taking
seriously which one would work to believe or which one the resource are convinced. If you have the unstable
resource then you buy it as your main information there will be huge disadvantage for you. All those
possibilities will not happen throughout you if you take Food Stabilisers, Thickeners and Gelling Agents as
the daily resource information.

Donald Edmond:

In this particular era which is the greater man or who has ability to do something more are more valuable
than other. Do you want to become certainly one of it? It is just simple strategy to have that. What you need
to do is just spending your time very little but quite enough to possess a look at some books. Among the
books in the top collection in your reading list is actually Food Stabilisers, Thickeners and Gelling Agents.
This book that is qualified as The Hungry Hillsides can get you closer in turning out to be precious person.
By looking upward and review this guide you can get many advantages.
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