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Functional properties improved

Preparation and characterization of heterogeneous deacetylated konjac
glucomannan
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The optimal conditions have been determined to prepare heterogeneous deacetylated KGM. The
properties of deacetylated KGM (Da-KGM) were studied by FT-IR, DSC and XRD, which proved
that there was no significant difference of primary structure. The solubility was also analyzed and
evaluated.
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Hydrodynamic radii of solubilized high amylose native and
modified starches by pulsed field gradient NMR diffusion
measurements
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Effect of variations in the fatty acid chain on functional Food Hydrocolloids 2014, 40, 22-29

properties of oligofructose fatty acid esters

Oligofructose ester Sx’ﬁ Sucrose ester | Oligofructose ester
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Rheological behavior of Peruvian carrot starch gels as affected | Food Hydrocolloids 2014, 40, 30-43

by temperature and concentration
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Starch extraction
and gelatinization
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Gel characterization

Using capillary bridges to tune stability and flow behavior of food suspensions Food Hydrocolloids 2014, 40, 44-52
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Impact of extraction procedures on the chemical, rheological and textural | Food Hydrocolloids 2014, 40, 53-63

properties of ulvan from Ulva lactuca of Tunisia coast
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