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Texture is one of the most important attributes used by consumers to assess food quality. This quality is
particularly important for the growing number of semi-solid foods from sauces and dressings to yoghurt,
spreads and ice cream. With its distinguished editor and international team of contributors, this authoritative
book summarises the wealth of recent research on what influences texture in semi-solid foods and how it can
be controlled to maximise product quality.

Part one reviews research on the structure of semi-solid foods and its influence on texture, covering emulsion
rheology, the behaviour of biopolymers and developments in measurement. Part two considers key aspects of
product development and enhancement. It includes chapters on engineering emulsions and gels, and the use
of emulsifiers and hydrocolloids. The final part of the book discusses improving the texture of particular
products, with chapters on yoghurt, spreads, ice cream, sauces and dressings.

With its summary of key research trends and their practical implications in improving product quality,
Texture in food Volume 1: semi-solid foods is a standard reference for the food industry. It is complemented
by a second volume on the texture of solid foods.

Summarises the wealth of recent research on what influences texture in semi-solid foods and how it can be●

controlled to maximise product quality
Reviews research on the structure of semi-solid foods and its influence on texture, covering emulsion●

rheology, the behaviour of biopolymers and developments in measurement
Considers key aspects of product development and enhancement and includes chapters on engineering●
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From reader reviews:

Christopher Mills:

This Texture in Food: Semi-Solid Foods (Woodhead Publishing Series in Food Science, Technology and
Nutrition) book is absolutely not ordinary book, you have after that it the world is in your hands. The benefit
you have by reading this book is information inside this guide incredible fresh, you will get info which is
getting deeper a person read a lot of information you will get. This specific Texture in Food: Semi-Solid
Foods (Woodhead Publishing Series in Food Science, Technology and Nutrition) without we understand
teach the one who reading it become critical in pondering and analyzing. Don't be worry Texture in Food:
Semi-Solid Foods (Woodhead Publishing Series in Food Science, Technology and Nutrition) can bring when
you are and not make your handbag space or bookshelves' turn out to be full because you can have it within
your lovely laptop even cellphone. This Texture in Food: Semi-Solid Foods (Woodhead Publishing Series in
Food Science, Technology and Nutrition) having great arrangement in word and layout, so you will not sense
uninterested in reading.

Paul Frazier:

Information is provisions for folks to get better life, information today can get by anyone with everywhere.
The information can be a knowledge or any news even a problem. What people must be consider if those
information which is from the former life are challenging to be find than now is taking seriously which one
would work to believe or which one the resource are convinced. If you find the unstable resource then you
buy it as your main information you will see huge disadvantage for you. All those possibilities will not
happen with you if you take Texture in Food: Semi-Solid Foods (Woodhead Publishing Series in Food
Science, Technology and Nutrition) as your daily resource information.

Frank Hudson:

Reading can called imagination hangout, why? Because if you find yourself reading a book especially book
entitled Texture in Food: Semi-Solid Foods (Woodhead Publishing Series in Food Science, Technology and
Nutrition) your brain will drift away trough every dimension, wandering in most aspect that maybe
unidentified for but surely will become your mind friends. Imaging each and every word written in a guide
then become one contact form conclusion and explanation that maybe you never get just before. The Texture
in Food: Semi-Solid Foods (Woodhead Publishing Series in Food Science, Technology and Nutrition) giving
you a different experience more than blown away your head but also giving you useful information for your
better life within this era. So now let us demonstrate the relaxing pattern here is your body and mind will be
pleased when you are finished looking at it, like winning a sport. Do you want to try this extraordinary
paying spare time activity?

Brandi Johnson:

Reading a publication make you to get more knowledge as a result. You can take knowledge and information



from your book. Book is created or printed or highlighted from each source that filled update of news.
Within this modern era like at this point, many ways to get information are available for anyone. From media
social just like newspaper, magazines, science reserve, encyclopedia, reference book, book and comic. You
can add your understanding by that book. Are you ready to spend your spare time to open your book? Or just
seeking the Texture in Food: Semi-Solid Foods (Woodhead Publishing Series in Food Science, Technology
and Nutrition) when you necessary it?
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