Accepted Manuscript

Foga
Hydrocolloids

The effect of polysaccharides on the ability of whey protein gels to either store or
dissipate energy upon mechanical deformation

Claire Darizu Munialo, Erik van der Linden, Komla Ako, Maaike Nieuwland, Henk Van| ‘
As, Harmen H.J. de Jongh :

PII: S0268-005X(15)30058-8
DOI: 10.1016/j.foodhyd.2015.08.013
Reference: FOOHYD 3106

To appearin:  Food Hydrocolloids

Received Date: 1 April 2015
Revised Date: 27 July 2015
Accepted Date: 13 August 2015

Please cite this article as: Munialo, C.D., van der Linden, E., Ako, K., Nieuwland, M., Van As, H., de
Jongh, H.H.J, The effect of polysaccharides on the ability of whey protein gels to either store or dissipate
energy upon mechanical deformation, Food Hydrocolloids (2015), doi: 10.1016/j.foodhyd.2015.08.013.

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.


http://dx.doi.org/10.1016/j.foodhyd.2015.08.013

Polysaccharide solutions

2
—~ 1.5 1
]
©
o sgs
E 1 WP addition
o
£
% 0.5 - + Heating
£
0 - . .
0 05 1 15 2 25
Polysaccharide concentration (wt %)
100
£ 80 {u't - .
3 " Energy
@ » . . .
gs®r . dissipation
c L]
Lol *es. A—
g .
‘B «+ LM pectin
5 201 = HM pectin
4 Pullulan
0

o

0.5 1 15
(n-n0)/n0 (mPa.s)

2

WP-Polysaccharide gels




Download English Version:

https://daneshyari.com/en/article/6987524

Download Persian Version:

https://daneshyari.com/article/6987524

Daneshyari.com


https://daneshyari.com/en/article/6987524
https://daneshyari.com/article/6987524
https://daneshyari.com

