
Accepted Manuscript

Linking the physicochemical properties of bulking agents to the sensory 
characteristics of fat-based suspensions

Davy Van de Walle, Robbe Heymans, Koen Dewettinck

PII: S0260-8774(18)30153-5

DOI: 10.1016/j.jfoodeng.2018.04.006

Reference: JFOE 9220

To appear in: Journal of Food Engineering

Received Date: 09 January 2018

Revised Date: 03 April 2018

Accepted Date: 04 April 2018

Please cite this article as: Davy Van de Walle, Robbe Heymans, Koen Dewettinck, Linking the 
physicochemical properties of bulking agents to the sensory characteristics of fat-based 
suspensions,  (2018), doi: 10.1016/j.jfoodeng.2018.04.006Journal of Food Engineering

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to 
our customers we are providing this early version of the manuscript. The manuscript will undergo 
copyediting, typesetting, and review of the resulting proof before it is published in its final form. 
Please note that during the production process errors may be discovered which could affect the 
content, and all legal disclaimers that apply to the journal pertain.



ACCEPTED MANUSCRIPT

1

1 Linking the physicochemical properties of bulking agents to the sensory 

2 characteristics of fat-based suspensions

3 Davy Van de Walle*, Robbe Heymans, Koen Dewettinck

4 Ghent University, Faculty of Bioscience Engineering, Department of Food Technology, Safety and 

5 Health, Laboratory of Food Technology and Engineering, Coupure Links 653, 9000 Ghent, Belgium

6 * Corresponding author: e-mail: davy.vandewalle@ugent.be; Tel: +32 9 264 61 67; Fax: +32 9 264 62 

7 18

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

mailto:davy.vandewalle@ugent.be


Download English Version:

https://daneshyari.com/en/article/6664483

Download Persian Version:

https://daneshyari.com/article/6664483

Daneshyari.com

https://daneshyari.com/en/article/6664483
https://daneshyari.com/article/6664483
https://daneshyari.com

