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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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From reader reviews:

Jo Daigneault:

With other case, little men and women like to read book Food Stabilisers, Thickeners and Gelling Agents.
You can choose the best book if you like reading a book. Providing we know about how is important a new
book Food Stabilisers, Thickeners and Gelling Agents. You can add information and of course you can
around the world by way of a book. Absolutely right, mainly because from book you can realize everything!
From your country until foreign or abroad you may be known. About simple thing until wonderful thing it is
possible to know that. In this era, we can open a book as well as searching by internet product. It is called e-
book. You can use it when you feel fed up to go to the library. Let's go through.

Helen Arnold:

Reading a e-book can be one of a lot of activity that everyone in the world really likes. Do you like reading
book and so. There are a lot of reasons why people enjoy it. First reading a book will give you a lot of new
facts. When you read a e-book you will get new information since book is one of many ways to share the
information or even their idea. Second, looking at a book will make you actually more imaginative. When
you looking at a book especially tale fantasy book the author will bring that you imagine the story how the
characters do it anything. Third, you may share your knowledge to some others. When you read this Food
Stabilisers, Thickeners and Gelling Agents, you may tells your family, friends and also soon about yours
publication. Your knowledge can inspire the others, make them reading a publication.

Mary Diaz:

You can obtain this Food Stabilisers, Thickeners and Gelling Agents by visit the bookstore or Mall. Merely
viewing or reviewing it might to be your solve trouble if you get difficulties on your knowledge. Kinds of
this guide are various. Not only by simply written or printed but in addition can you enjoy this book simply
by e-book. In the modern era including now, you just looking by your mobile phone and searching what your
problem. Right now, choose your current ways to get more information about your guide. It is most
important to arrange you to ultimately make your knowledge are still upgrade. Let's try to choose right ways
for you.

Roosevelt Alday:

What is your hobby? Have you heard that will question when you got students? We believe that that problem
was given by teacher with their students. Many kinds of hobby, All people has different hobby. Therefore
you know that little person like reading or as examining become their hobby. You have to know that reading
is very important along with book as to be the issue. Book is important thing to increase you knowledge,
except your current teacher or lecturer. You will find good news or update about something by book.
Numerous books that can you choose to adopt be your object. One of them is Food Stabilisers, Thickeners
and Gelling Agents.
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