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Emulsifiers are essential components of many industrial food recipes, whether
they be added for the purpose of water/oil emulsification in its simplest form, for
textural and organoleptic modification, for shelf life enhancement, or as
complexing or stabilising agents for other components such as starch or protein.

Each chapter in this volume considers one of the main chemical groups of food
emulsifiers. Within each group the structures of the emulsifiers are considered,
together with their modes of action. This is followed by a discussion of their
production / extraction and physical characteristics, together with practical
examples of their application. Appendices cross-reference emulsifier types with
applications, and give E-numbers, international names, synonyms and references
to analytical standards and methods.

This is a book for food scientists and technologists, ingredients suppliers and
quality assurance personnel.
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Editorial Review

Review
"Although ambitious, the book does live up to its billing. This due to the excellent organization of the
material throughout the book. It is authoritative yet clear. The Appendices…on Hydrophic lipophyl balance,
E-numbers, Applications (summarized in Table form) and Analytical methods also add to the very useful
information given in the book." (Food Hydrocolloids, Volume 20, Issue 5, 2006)

"This book brings together the principal emulsifiers used in the food industry, each group being covered by a
contributor with practical experience in the topic.
Altogether, this is a consistently well-edited publication... What can be a rather 'dry' topic has been made
very approachable, and the book provides a useful source for those involved in product development."
(International Journal of Dairy Technology, Vol 59(1), 2006)

"...this book is very informative because it provides valuable information to people involved in this field. ...it
contains updated information and covers all categories of compounds. Furthermore, it is addressed to a wide
range of readership (academic staff, research institutes, students, industrial practitioners) who are expected to
find a lot of useful and updated information herein." (International Journal of Food Science & Technology,
April 2005)

"In summary, this book is a good introduction to the potential of emulsifiers in food technology and should
be a useful reference source for scientists, technologists and ingredients suppliers wishing to familiarise
themselves with, or update their knowledge of, currently permitted food emulsifiers" (Chemistry World,
2005)

"This book provides an account of the chemistry, manufacture, application and legal status of emulsifiers,
and is aimed at food scientists, food technologists, ingredients suppliers and quality assurance personnel."
(Food Science and Technology Abstracts, Volume 36 (11) 2004)

"The book is well written and should provide some very useful information." (Food Australia, Official
Journal of AIFST Inc, Vol 57, No 12, 2005)

"For those Individuals in technical positions, in product developmetn with responsibility for a wide range of
products, this small book would be a useful guide to teh complicated array of emulsifiers presently available
and their main functionalities, and therefore, applications. (International Dairy Journal, Journal 16, 2006)
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From the Back Cover
Emulsifiers are essential components of many industrial food recipes, whether they be added for the purpose
of water/oil emulsification in its simplest form, for textural and organoleptic modification, for shelf life
enhancement, or as complexing or stabilising agents for other components such as starch or protein.

Each chapter in this volume considers one of the main chemical groups of food emulsifiers. Within each
group the structures of the emulsifiers are considered, together with their modes of action. This is followed
by a discussion of their production / extraction and physical characteristics, together with practical examples
of their application. Appendices cross-reference emulsifier types with applications, and give E-numbers,
international names, synonyms and references to analytical standards and methods.

This is a book for food scientists and technologists, ingredients suppliers and quality assurance personnel.

Users Review

From reader reviews:

Florence Whitney:

People live in this new moment of lifestyle always make an effort to and must have the time or they will get
large amount of stress from both day to day life and work. So , whenever we ask do people have extra time,
we will say absolutely without a doubt. People is human not really a huge robot. Then we question again,
what kind of activity have you got when the spare time coming to an individual of course your answer will
unlimited right. Then do you ever try this one, reading publications. It can be your alternative inside
spending your spare time, the book you have read is usually Emulsifiers in Food Technology.



Joseph Ortiz:

It is possible to spend your free time to learn this book this guide. This Emulsifiers in Food Technology is
simple to create you can read it in the park, in the beach, train in addition to soon. If you did not get much
space to bring the particular printed book, you can buy the e-book. It is make you easier to read it. You can
save the book in your smart phone. Thus there are a lot of benefits that you will get when you buy this book.

Lupe Holloway:

This Emulsifiers in Food Technology is completely new way for you who has attention to look for some
information mainly because it relief your hunger info. Getting deeper you on it getting knowledge more you
know or else you who still having tiny amount of digest in reading this Emulsifiers in Food Technology can
be the light food to suit your needs because the information inside this book is easy to get simply by anyone.
These books develop itself in the form that is reachable by anyone, yeah I mean in the e-book application
form. People who think that in guide form make them feel sleepy even dizzy this guide is the answer. So
there is no in reading a e-book especially this one. You can find actually looking for. It should be here for
you actually. So , don't miss the item! Just read this e-book kind for your better life and also knowledge.

Edward Franco:

What is your hobby? Have you heard that will question when you got pupils? We believe that that concern
was given by teacher on their students. Many kinds of hobby, All people has different hobby. And you know
that little person including reading or as looking at become their hobby. You have to know that reading is
very important and also book as to be the issue. Book is important thing to include you knowledge, except
your own personal teacher or lecturer. You see good news or update in relation to something by book.
Numerous books that can you decide to try be your object. One of them is Emulsifiers in Food Technology.
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