Food Hydrocolloids 44 (2015) iii—xvii

Contents lists available at ScienceDirect

Food Hydrocolloids

journal homepage: www.elsevier.com/locate/foodhyd

Food
Hydrocolloids

Food Hydrocolloids Vol 44, 2015

Graphical abstracts

The effect of fat replacement by inulin on the physicochemical properties and microstructure of acid casein pp.1-11
processed cheese analogues with added whey protein polymers
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Tapioca maltodextrin fatty acid ester as a potential stabilizer for Tween 80-stabilized oil-in-water emulsions pp. 23-31

Sunsanee Udomrati, Shoichi Gohtani*
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lauric acid (C-12), palmitic acid (C-16)

+

Enzymatic esterification

Esterified maltodextrin (EM)

EM-stabilized O/W emulsion Tween 80-stabilized O/W emulsion
containing EM

[ Emulsion stabilization mechanism |

Emulsion stability
- Critical flocculation concentration (CFC)
- Creaming

Rheological properties



www.sciencedirect.com/science/journal/0268005X
http://www.elsevier.com/locate/foodhyd

iv Graphical abstracts / Food Hydrocolloids 44 (2015) iii—xvii

High-speed shear effect on properties and octenylsuccinic anhydride modification of corn starch pp. 32-39
Chan Wang, Xiaowei He, Xiong Fu, Faxing Luo, Qiang Huang*
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Nano-emulsification of orange peel essential oil using sonication and native gums pp- 40—48

Adel Mirmajidi Hashtjin, Soleiman Abbasi*

Oil phase:

V' Orange peel essential oil, 1 wt

Aqueous phase:

Ultrasonication Nanoemulsion
v' Tween 80, 2 wt %

v’ Gum (SFPG: SFGT, weight ratio of 75: 25), 0.25 wt %
v Water

This diagram shows how orange peel essential oil (OPEO) nanoemulsions can be formed using ultrasonication in the presence of Tween 80 and soluble
fraction of Persian and tragacanth gums (at reasonably low concentration).
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Modulating fracture properties of mixed protein systems pp. 59-65
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