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Highlights 
 

• Stability of WPI-pectin complexes versus shear and heating during upscaling 
is shown 

• Degree of blockiness and shear rate are main influences on complex structure 
and size 

• CaCl2 and biopolymer concentration can compensate defragmenting effects of 
shear 

• Process parameters to tailor process-stable whey protein-pectin complexes 
are defined 



Download	English	Version:

https://daneshyari.com/en/article/6489487

Download	Persian	Version:

https://daneshyari.com/article/6489487

Daneshyari.com

https://daneshyari.com/en/article/6489487
https://daneshyari.com/article/6489487
https://daneshyari.com/

