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study focusing on lipid-protein interaction
Xingyun Peng, Yahui Wang, Jiyun Xing, Ruican Wang, Xiaodi Shi, Shuntang Guo*

Released buoyant fraction

1,3:traditional soymilk
2 4:soymilk prepared by
blanching soybeans
I
Particulate fraction "\.o/ s
TB, SDS, Urea and ME treatment

TB treatment

pp.1-7

Impact of enzymatic hydrolysis on the interfacial rheology of whey protein/pectin interfacial layers at the
oil/water-interface
F. Tamm*, S. Drusch®

DEGREE OF HYDROLYSIS [%]

7@ O Pure Protein
R B Protein+HMP {
‘@ O Protein+LMP

03 06 09 138140

t[h] t[h

09 138140 0.0 03 0.6

pp.- 8—18

Structural and functional characterization of starches from Brazilian pine seeds (Araucaria angustifolia)
Manoela Estefanea Boff Zortéa-Guidolin®, Ivo Mottin Demiate, Rossana Catie Bueno de Godoy, Agnes de Paula Scheer, David Grewell,
Jay-lin Jane

: Il
H MH STRUCTURAL
I ++..|  FEATURES

FUNCTIONAL
PROPERTIES

pp. 19-26



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

Graphical abstracts / Food Hydrocolloids 63 (2017) iii—xxii

Rheological properties of agar and carrageenan from Ghanaian red seaweeds
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