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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:

Connie Bannister:

The book Food Gels (Elsevier Applied Food Science Series) will bring that you the new experience of
reading the book. The author style to elucidate the idea is very unique. In the event you try to find new book
to read, this book very ideal to you. The book Food Gels (Elsevier Applied Food Science Series) is much
recommended to you you just read. You can also get the e-book from official web site, so you can quicker to
read the book.

Barbara Kimmel:

The reason why? Because this Food Gels (Elsevier Applied Food Science Series) is an unordinary book that
the inside of the e-book waiting for you to snap that but latter it will zap you with the secret that inside.
Reading this book close to it was fantastic author who have write the book in such amazing way makes the
content on the inside easier to understand, entertaining method but still convey the meaning fully. So , it is
good for you for not hesitating having this nowadays or you going to regret it. This amazing book will give
you a lot of positive aspects than the other book include such as help improving your ability and your critical
thinking technique. So , still want to delay having that book? If I ended up you I will go to the publication
store hurriedly.

Aaron Tolleson:

Do you have something that you enjoy such as book? The e-book lovers usually prefer to choose book like
comic, small story and the biggest some may be novel. Now, why not seeking Food Gels (Elsevier Applied
Food Science Series) that give your pleasure preference will be satisfied by reading this book. Reading habit
all over the world can be said as the method for people to know world far better then how they react in the
direction of the world. It can't be claimed constantly that reading habit only for the geeky man or woman but
for all of you who wants to be success person. So , for all of you who want to start examining as your good
habit, you are able to pick Food Gels (Elsevier Applied Food Science Series) become your own starter.

Bobbie Freeman:

Reading a book make you to get more knowledge as a result. You can take knowledge and information
coming from a book. Book is created or printed or created from each source that filled update of news.
Within this modern era like right now, many ways to get information are available for anyone. From media
social including newspaper, magazines, science reserve, encyclopedia, reference book, new and comic. You
can add your knowledge by that book. Are you ready to spend your spare time to spread out your book? Or
just looking for the Food Gels (Elsevier Applied Food Science Series) when you desired it?
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