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The food technologist who wishes to produce a gelled product is faced with two basic options for achieving
the desired effect; whether to use a protein or a polysaccharide. Although a gel can be formed by either a
protein or a polysaccharide, the resultant gels have different characteristics: • Polysaccharide gels are
characterised by their fine texture and transparency which is achieved at a low polymer concentration. They
can be formed by heating and cooling, pH adjustment or specific ion addition . • Protein gels are
characterised by a higher polymer concentration (5-10%) and are formed almost exclusively by heat
denaturation. Before reaching a final decision, the technologist must take a number of factors into
consideration. The purpose of this book is to help the technologist in his choice by providing fundamental
practical information, in one book, on the properties of gels (and factors which influence them) for both
types of biopolymer. To help the reader, each chapter is (wherever possible) organised in the same way so
that, for example, information on structure will always be available in section 2. The examples in the
Applications section of each chapter are not meant to be exhaustive, but to illustrate the various ways in
which the particular polymer can be used to form a gelled product.
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From reader reviews:

Richard Slawson:

Have you spare time for the day? What do you do when you have much more or little spare time? Sure, you
can choose the suitable activity regarding spend your time. Any person spent their particular spare time to
take a move, shopping, or went to the actual Mall. How about open or even read a book entitled Food Gels
(Elsevier Applied Food Science Series)? Maybe it is to become best activity for you. You understand beside
you can spend your time using your favorite's book, you can wiser than before. Do you agree with its opinion
or you have additional opinion?

William Bixby:

What do you about book? It is not important along? Or just adding material when you really need something
to explain what you problem? How about your time? Or are you busy particular person? If you don't have
spare time to accomplish others business, it is gives you the sense of being bored faster. And you have extra
time? What did you do? Everybody has many questions above. They should answer that question simply
because just their can do that. It said that about book. Book is familiar in each person. Yes, it is appropriate.
Because start from on kindergarten until university need that Food Gels (Elsevier Applied Food Science
Series) to read.

Bruce Alexander:

Playing with family in the park, coming to see the marine world or hanging out with pals is thing that usually
you have done when you have spare time, and then why you don't try factor that really opposite from that.
One particular activity that make you not experiencing tired but still relaxing, trilling like on roller coaster
you are ride on and with addition associated with. Even you love Food Gels (Elsevier Applied Food Science
Series), you can enjoy both. It is great combination right, you still need to miss it? What kind of hangout type
is it? Oh can happen its mind hangout folks. What? Still don't buy it, oh come on its called reading friends.

Michael Clark:

Reading a book to get new life style in this season; every people loves to learn a book. When you go through
a book you can get a great deal of benefit. When you read books, you can improve your knowledge, since
book has a lot of information upon it. The information that you will get depend on what kinds of book that
you have read. In order to get information about your research, you can read education books, but if you act
like you want to entertain yourself look for a fiction books, these us novel, comics, along with soon. The
Food Gels (Elsevier Applied Food Science Series) offer you a new experience in examining a book.
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