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oa-amylase 150, 192

a-lactalbumin 210

acceptability see consumer acceptability

acid gels 242,271

acidity 174

actomyosin 119

ad libitum meals 288-92, 295, 299

adenosine 5’-monophosphate (AMP) 167

adsorption theory of mucoadhesion 153,
238

affective attitudinal measures

affordability 10

AFM see atomic force microscopy

agar gels 192-3

agglomeration 201

aggregated particles

255-7

20-1

aggregation of proteins 12-14, 15, 20
air-filled emulsions 98-9
air—water partition coefficients 176-7,
180, 186
alginate
designed food structures 63, 70, 72,
75-6

formulations engineered for GI tract

properties 236, 238-9, 242, 246
gelling in the stomach 297-8
weight management 294, 297-8

alginates 44-5

allergens 34, 35

allergies 137

amino acids 2, 11-12, 21

AMP see adenosine 5’-monophosphate

amylases 150, 192, 203, 240-1, 244-5
anisotropic gel structures 69-73, 75,
101

anti-nutritional factors 22-3
APCI-MS see atmospheric pressure
chemical ionisation mass spectrometry
appetite 1
appetite control system 283-7
biomarkers of 284-6
expression of 283-5
fats and emulsion 300
food structure 293-8
gelling in the stomach 297-8, 301
hydrocolloid-based delivery systems
241-2
ingredients and appetite control 287-93
ingredients and encapsulation 299-300
laboratory measures 287-9
macronutrients 7, 289-92
novel ingredients 292-3
viscosity 294-7
aroma molecules 5
consumer acceptability 258
design structures for controlled flavour/
texture 156
flavour perception 174-95
protein-based designs 18
salt content 167
artificial sweeteners 156
assimilation—contrast models 263
assimilation models 263
atmospheric pressure chemical ionisation
mass spectrometry (APCI-MS)
144-5
atomic force microscopy (AFM) 211

B-glucans 3, 52-3, 294-5
B-hydroxybutyrate 31
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B-lactoglobulin  209-10, 213-14, 219-20,
245
baked goods 125-8
Beef as part of an Optimal Lean Diet
(BOLD) 27
bicontinuous microscructure 62, 64
bifidobacteria 240
bile acids 244-6, 248
bile salts 202, 213, 218-22, 226
bioactive peptides 35
bioavailability 1
consumer acceptability 273
design structures for controlled flavour/
texture 137
emulsions 84
hydrocolloid-based delivery systems
236-39
lipid digestion 198
biosurfactants 218
bitterness 142-3, 1634, 167
body mass index (BMI) 282, 297
boiled sweets 131
BOLD see Beef as part of an Optimal Lean
Diet
boundary regimes 146-7
breakfast consumption 29-30, 36
breaking stress/strain 110, 119-20, 122-3,
129, 131
brittle composites
bubble dispersions
butter 130

127
98-9

calcium glutamate (CDG) 167
caloric value 83
cancer 26, 246, 248
carbohydrate
lipid digestion 204-5
protein-based designs
35
weight management 289-91, 299-300
carboxymethyl cellulose (CMC) 181
cardiovascular disease 26, 247
carrageenans 70-1, 73, 131
casein 32
catabolic enzymes 119
CCK see cholecystokinin
CDG see calcium glutamate

20-1, 29, 31-3,

cellulose crystallinity 47

central nervous system (CNS) 143, 284,
286-7

cheeses 129, 167

chewing

consumer acceptability 258
design structures for controlled flavour/
texture 141, 155
oral processing 107-11, 113-16,
118-20, 124-7, 132
chewing gum 184
chitosan 220, 237, 23940, 246
chocolate  131-2, 155-6, 264, 268-9
cholecystokinin (CCK) 7
consumer acceptability 267
lipid digestion 203-7, 221, 225
protein-based designs 31
weight management 284-6, 289-93,
295-6, 300
cholesterol
hydrocolloid-based delivery systems
247
hydrocolloids 6
plant cell-wall materials 53
protein-based designs 25
CMC see carboxymethyl cellulose
CNS see central nervous system
co-lipase  218-20
coacervation 190
coalesced droplet formation 201-2, 2224
coffee  187-8
cognitive dissonance theory 263
cognitive factors 262-5
colloidal structures
foams 10, 17, 19, 50, 126-8, 201
lipid digestion 6, 196-232
plant cell-wall materials 50, 52
protein-based designs 10-11, 15-19
sols 16, 19
see also emulsions; gels; hydrocolloids
colorectal cancer 246, 248
colour perception 264-5
complimentary proteins
conditioning 119
confectionary 1302
confocal microscopy 216-17, 223
connective tissue 118-19

21, 36
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consumer acceptability 7, 253-80

cognition, prior experience and
expectations  262-5

current trends 265-74

definition and characteristics 254-5

factors affecting acceptability 258-65

factors influencing choice, purchase and
consumption 254-5

fat reduction 264, 265-70

food industry context 253—4

functional and personalised foods
2724

measuring consumer acceptability
255-8

microstructure approach 254

salt reduction 270-1

self-structuring and satiety 271-2, 275

sensory perception 258-60, 264

situation and environment 260-2

contact angles 85-7
contrast models 263
controlled flavour/texture 136-62

food industry requirements 1369

in-mouth food processing 140-2

instrumental methods and mouth
simulators  145-9

interactions of foods with oral surfaces
149-55

microstructure 136, 155-6

monitoring of oral processing 144-5

oral processing 139-57

sensory feedback during oral processing
143

controlled release emulsions 83, 96
cooking processes 119-21, 1234

see also Maillard browning

dairy products
lipid digestion 199, 201
oral processing 129-30
protein-based designs 15-16, 32
salt content 167
DASH see Dietary Approaches to Stop
Hypertension
delivery systems 1
droplets 185-7
drug delivery 236-39
emulsions 84, 93
encapsulation 185, 187-93
flavour perception 178-93
hydrocolloids 6, 59, 233-53
layered flavour 184
living cells 23940
polymeric entrapment of flavours
188-91
pre-formed structures  187-8
protein-based designs 35
salt content 168-71
tailored encapsulants for in vivo release
191-3
denaturation of proteins 12-14, 15, 20
dextran 63, 213-14, 245
diabetes mellitus 25, 26
Dietary Approaches to Stop Hypertension
(DASH) 27
dietary fibre 2
hydrocolloid-based delivery systems
242,244, 247-8
weight management 289-92, 301-2
diffusion/interlocking theory of
mucoadhesion 238
digestibility 22-3
dilational interfacial rheology 211
disinhibition 282

cost-benefit analysis 273—4

covalent modification of proteins 14
creaminess 130, 136-7, 141-2, 2668
creams 129-30

crispness 127-8

cross-flow membrane emulsification 95-6
crosslinking 153, 155, 1901, 216
cross-modal summation 259
crunchiness 127

crushing 131

crystalline monoglycerides 3

droplet dispersal systems 185-7
droplet dissolution 225-6
droplet-in-droplet structures 62-3, 76
droplet stabilisation 201-2, 2224
drug delivery 236-39

duplex emulsions 3, 83, 93-8

consumer acceptability 271

control of osmotic pressure 97-8

design structures for controlled flavour/
texture 138
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emulsifier selection 967
hydrocolloids 59
instability  95-6, 98
preparation  94-5

salt content 5, 169-70
dysphagia 112

EEG see electroencephalography
electroencephalography (EEG) 257
electrolyte transport 97-8
electromyography 113-14
electronic adhesion 152-3
electrostatic salivary properties
emulsifiers
duplex emulsions 96-7
food-grade particle/particle-emulsifier
systems 87-92
hydrocolloids 67
lipid digestion  199-200, 208,
216-17
oral processing 132
Pickering emulsions
plant cell-wall materials
emulsions 3, 82-106
consumer acceptability 267-8, 271
contact angles and wettability 85-7
design structures for controlled flavour/
texture 138, 147, 150-1
duplex emulsions 3, 5, 59, 83, 93-8
flavour perception 190-1
food industry context and applications
5, 824,934
food-grade particle/particle-emulsifier
systems 87-92
hydrocolloid-based delivery systems
243
hydrocolloids  59-67, 69-73
kinetic stabilisation 83—4, 85-6

150-1

87-92
2-3,53

lipid digestion 197-217, 221-4
microstructures 84, 93, 101
nano-emulsions 3, 84, 92-3
oral processing 147, 150-1

Pickering emulsions 3, 83, 84-92
plant cell-wall materials 50

protein-based designs 10, 17, 19
salt content 16970
tri-phasic emulsions 3, 98-9

water-in-water emulsions 60-7, 69-73,
84, 99-101
weight management 300
encapsulation

consumer acceptability 272

design structures for controlled flavour/
texture 137

drug delivery 236-39

emulsions 83, 934, 95, 97

flavour perception 185, 187-93

hydrocolloid-based delivery systems
234-40, 244-5

hydrocolloids 76

lipid digestion 216-17

living cells 23940

polymeric entrapment of flavours
188-91

pre-formed structures

salt content 16871

tailored encapsulants for in vivo release
191-3

weight management

energy density
consumer acceptability 266-7, 269-70

187-8

299-300

protein-based designs 9, 10

weight management 282, 296
enriched foods 272, 289, 292, 301-2
environmental factors 260-2
enzymes

aroma molecules 5

flavour perception 191-2

hydrocolloid-based delivery systems
235, 237, 240-1, 2434

lipid digestion 5-6, 199

oral processing 119, 132, 150

plant cell-wall materials 45

protein-based designs 25
ERP see event-related potential
essential fatty acids 196
event-related potential (ERP) 257
expectations about foods 2624
eye-tracking 257

fat content 1
consumer acceptability 264, 265-70
emulsions 3, 824, 101
see also lipid digestion
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fat crystal networks 131-2

fatty acids
consumer acceptability 266-7
hydrocolloid-based delivery systems

240, 243

lipid digestion 196-8, 21718, 221,
224, 226

weight management 291, 293,
300

FFAs see free fatty acids
fibre bundles 118-19
filled gels 3, 19
fish and fish products 120
flavour enhancers 167-8, 170-1
flavour perception 174-95
consumer acceptability 266, 270
design structures for controlled
manipulation 136-62
droplets 185-7
encapsulation 185, 187-93
flavour delivery for complex systems
177-8
flavour release from heterogeneous
systems 184-93
flavour release from homogenous
systems 178-83
gels 182-3, 184, 185-7
hydrocolloids  178-82
layered flavour 184
measuring flavour delivery 175
microstructure of foods 1
physical chemistry of flavour 175-7
polymeric entrapment of flavours
188-91
pre-formed structures
protein-based designs
salt content  163-5
tailored encapsulants for in vivo release

187-8
14, 18

191-3
thickened solutions 178-82
flocculation 150-1, 199-200, 208-14,
222

flow-induced structuring techniques
69-73

fluid gel technology 60, 67-73,
100-1

fluids 18-20, 28-9

foams
lipid digestion 201
oral processing 1268
plant cell-wall materials 50
protein-based designs 10, 17, 19
food processing
hydrocolloid-based delivery systems
239
plant cell-wall materials 46-7
protein-based designs 14—15, 22
proteins 2
salt content  165-6
food security 10
fortified foods 272
four-roll mills 74-5
fracture stress/strain
129, 131
free fatty acids (FFAs) 293, 300
fruit 121-4, 174
functional foods 2724
functional magnetic resonance imaging
(fMRI) 112, 257

110, 119-20, 122-3,

galactomannnans 44-5
gastric emptying 203-7, 222, 291-3
gastric lipase 203, 213, 215-16
gastrointestinal (GI) transit
hydrocolloid-based delivery systems
233-53
lipid digestion 6, 1967, 217-27
reduced motility and transit time 241-2
weight management 291-3, 299-302
gel hydrospheres 216-17
gel strength 5, 44, 182-3
gel suspensions 3
gel-trapping technique 86-7
gelatin
emulsions 100
flavour perception 182-3, 190, 193
formulations engineered for GI tract
properties 236
hydrocolloids  62-8, 70-1, 75
oral processing 131
gelatinisation  119-20, 123
gellan 70-1, 73
gelled confectionary 131
gelled fibres 72
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gelling in the stomach 297-8, 301
gels
consumer acceptability 271
droplets 185-7
flavour perception 182-3, 184, 185-7,
191-3
hydrocolloid-based delivery systems
241-2
hydrocolloids  59-60, 67-73, 75-7,
100-1
layered flavour 184
plant cell-wall materials 52
protein-based designs 17-19, 20
salt content 169
tailored encapsulants for in vivo release
191-3
generalised negativity 263
GI see gastrointestinal
glucagon-like-peptide-1 (GLP-1) 7, 31,
284-6, 289-93, 295-6
glucose tolerance 25
glycaemic index 247
glycomacropeptide 32
glycoproteins 111, 151-5, 209, 238
glycosylphosphatidylinositol (GPI) 35
goniometry 86
GPI see glycosylphosphatidylinositol
grehlin 7, 29, 283-6, 296
guar gum 70-1, 73, 179, 267, 294-5
gum arabic 294

HAD see Healthy American Diet
hard-solid foods 20-1
headspace analysis  179-80
Healthy American Diet (HAD) 27
heavy metals 248-9
hedonic scales 255-7, 259, 264, 268-9
high-pressure processing 75-7
high-protein diets 26-8, 31, 35-6
HLB surfactants 96-7, 214-17
hunger 282, 283-5, 290, 301
hydrocolloids
appetite control and satiety 241-2
biopolymers as probiotic material
240-1
break-up and coalescence 69-70,
101

cardiovascular diseases and cholesterol
levels 247
consumer acceptability 271-2
delivery systems 6, 233-53
design structures for controlled flavour/
texture 138, 156
drug delivery and availability 236-39
encapsulation of living cells 23940
encapsulation and release 234-6
flavour perception 178-82
flow-induced structuring of 69-73
fluid gel technology 60, 67-73, 100-1
food structures 2, 3, 59-81
formulations engineered for GI tract
properties 6, 233-53
future trends 249
GI motility and transit time 241-2
glycaemic index lowering effects 247
hydrocolloid mixtures 60-7, 69-73
intestinal absorption rates 242
lipid digestion 243-6
microfluidics 70, 75-7
microstructures 61-4, 69-73, 75-7
non-spherical gel particle suspensions
69-73, 75
oral processing 122, 131
phase equilibrium behaviour 62-5
plant cell-wall materials 52
protection against toxic and mutagenic
species 248-9
protective capacity of mucus and mucus
healing 246
water-in-oil emulsions 60, 74-5
water-in-water emulsions 60-7, 69-73,
84, 99-101
hydrodynamic regimes 146-7
hydrogels 237, 244
hydrophilic silica 88-90
hydrophobins  98-9
hypertension 138

IAT see implicit association test

ice cream 130

IEP see isoelectric point

ileal brake 299-300

impaired glucose tolerance 25
implicit association test (IAT) 257
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inedible vegetable tissue 124 oral processing 198-202
inert fillers 156 protein-stabilised emulsions 208-14
inflammatory bowel disease 26 structures of emulsified foods in the
instrumental in vivo analysis 182-3 mouth  199-201
interfacial tension 65-6, 74, 100 structures of non-emulsified oils in the
intestinal lipolysis 217-22, 226, 268 mouth 201-2

isoamyl acetate 180
isoelectric point (IEP) 236

just-about-right (JAR) scales 259-60

kwashiorkor 24-5

labelled magnitude scale (LMS) 255-6
labelling effects 264, 268-70

lactose intolerance 137

laminar flow 73

layered flavour 184, 270-1

LDL see low-density lipoprotein

lecithin 91, 215-16, 220, 245
lignocellulosic material 46-7, 49-50, 124

lingual lipase 202, 203
lipases 202-3, 213, 215-16, 218-21,
243-4

lipid digestion 5-6, 196-232
consumer acceptability 268
development and delivery of emulsion
structures  198-202

droplet dissolution and mixed micelle
formation 225-6

dynamics of emulsion structuring
207-17

fat composition and lipid digestion
224-5

hydrocolloid-based delivery systems
243-5

intestinal emulsion structures and
digestion 221-4

intestinal lipolysis 217-22, 226

lipid partitioning and gastric emptying
203-7, 222

lipid structure, digestion and motility in
the intestine  217-26

lipid structure, digestion and motility in
the stomach 203-17

non-protein stabilised emulsions
214-17

weight management 292-3
lipolysis  217-22, 226, 268
LMS see labelled magnitude scale
low-aqueous phase 20-1
low-density lipoprotein (LDL) cholesterol

248

low-solids phases
lycopene 236

18-20

magnetic resonance imaging (MRI)
consumer acceptability 257
lipid digestion 205-7
oral processing 109, 112, 114
Maillard browning 2, 14, 15, 22
maltodextrin  63-6, 100
manipulation of soft solids
marasmus  24-5
masticatory processes
consumer acceptability 258
design structures for controlled flavour/
texture 140-1, 146-9
oral processing 4, 107-11, 113-16,
118-20, 124-7, 131-3
meat and meat products
oral processing 115, 118-21
salt content 165, 167
membrane emulsification 94-6
MEC see microfibrillated cellulose
microbial supplements 239-40
microencapsulation 239, 272
microfibrillated cellulose (MFC) 49-50
microfluidics 3, 70, 757
microgels 75-6
micronutrients
delivery systems 6
hydrocolloid-based delivery systems
234-5
lipid digestion
microshells 75-6
mixed emulsifier systems 88-9
mixed micelle formation 225-6

140, 141-2

196, 222



316

Index

mixed regimes 146-7
moistness 128
moisture content 1234
monodisperse gel particles 75-7
monoglycerides 3, 89-91, 97, 196-7,
224-6, 243
mono-olein  8§8-91
monosodium glutamate (MSG) 167
monounsaturated fats 224-5
mouth simulators 145-9
mouthfeel
consumer acceptability 258, 266-8
masticatory processes 4
microstructure of foods 1
oral processing 130, 132
MRI see magnetic resonance imaging
MSG see monosodium glutamate
mucins 132, 151-5, 209-10
mucoadhesive biopolymers
237-9
mucopolysaccharides 200
mucus layer 4, 151-5, 200, 237-8, 2467
multilayered encapsulation 190-1
muscle-based foods 115, 118-21
mutagens 248-9

4, 152-5,

nano-emulsions 3, 84, 92-3
nanofibrils  49-50
nebulin 119
neophobia 262
network stabilisation 89-91
NG see nucleation and growth
nine-point hedonic scales 255-6
NMR relaxometry 119-20
non-essential fatty acids 196
non-spherical gel particle suspensions
69-73, 75
nucleation and growth (NG) mechanism
62
nutrigenomics 273
nutrition and health 1, 2
health implications of protein source
26-8
protein-based designs 21-8
protein deficiency effects 24-5
protein excess effects 25-6
protein intake and satiety 28-34

protein quality 22-3
recommended versus actual protein
intake 234

obesity 1
design structures for controlled flavour/
texture 137-8, 156
global statistics 82
weight management 281-2, 297
octanol-water partition coefficients
175-6, 186
octenyl succinic anhydride (OSA) 87-8,
202
OFC see orbitofrontal cortex
oil-in-water emulsions 3, 83, 85, 87-8
consumer acceptability 267
hydrocolloid-based delivery systems
244
lipid digestion
214-17
oral processing 4-5, 107-35
baked goods 125-8
confectionary 130-2
consumer acceptability 258
dairy products 129-30
design structures for controlled flavour/

197-8, 200-2, 207-8,

texture 139-57

food breakdown and reassembly
108-9, 118-32

instrumental methods and mouth
simulators  145-9

interactions of foods with oral surfaces
149-55

lipid digestion 198-202

machine/motion analysis 112-14

manipulation of soft solids 140, 141-2

materials science approach 118-32

mechanical engineering approach

109-17
microstructure  155-6
monitoring in situ phenomena 144-5
mucus layer 151-5
natural structures of foodstuffs 118-25
oral cavity 139—40
process control mechanisms 112—17
sampling action of the machine 115-16

sensory feedback 143
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swallowing 108, 112, 114, 129, 140,
142
verbal descriptors 114, 116-17
see also masticatory processes;
salivation
orbitofrontal cortex (OFC) 259, 262
ornithyltaurine 167
OSA see octenyl succinic anhydride
Ostwald ripening  92-3
overweight 281, 297
oxidised starch  67-8

packaging 265
palatability
consumer acceptability 258, 266
microstructure of foods 1
oral processing 124
salt reduction 5
pancreatic lipase 202, 218
particle size distribution (PSD) 49
particulate hydrogels 237
passive consumption 266
PCWM see plant cell-wall materials
PDCAAS see Protein Digestibility-
Corrected Amino Acid Scoring
pectin 75, 245, 267, 294
PEGylation of peptides 35
pepsin 210, 211, 214, 245
peptide YY (PYY) 7
consumer acceptability 267
lipid digestion 221, 225
protein-based designs 29
weight management 284-6, 289-93,
295-6
peptides 2,9, 35
perceived behavioural control 274
perceived risk 274
personalised foods 2724
PGPR see polyglycerol polyricinoleate
phospholipids  92-3, 215-16, 218-20,
222,226
physics of eating see oral processing
Pickering emulsions 3, 83, 84-92
contact angles and wettability 85-7
food-grade particle/particle-emulsifier
systems 87-92
mechanism of stabilisation 85-6

plant cell-wall materials (PCWM) 2-3,
44-58
B-glucans 3, 52-3
commercial samples and applications
512
food processing implications 46-7
functionality and rheological properties
47-9, 52
oral processing 123-5
origins as structuring materials 44-5
process steps  45-6
recent developments  49-50
ripening events 456
plasticisation 114, 123, 125-8, 132
polyglycerol polyricinoleate (PGPR)
91-2, 97
polymeric entrapment of flavours 188-91
polysaccharides 3
emulsions 84, 99
formulations engineered for GI tract
properties 234, 242
polysaccharide—polysaccharide mixtures
61
polyunsaturated fats 224-5
potassium chloride 166-7
prebiotics  240-1, 272
pre-loads 287-92, 295, 299
prior experience 262
probiotics 239, 240-1, 272
processed foods see food processing
product packaging 265
Protein Digestibility-Corrected Amino Acid
Scoring (PDCAAS) 22-3
protein-based designs 9-43
allergy testing of proteins 34
availability and affordability 10
bioactive peptides 35
colloidal structures 10-11, 15-19
covalent modification 14
denaturation/aggregation 12-14, 15,
20
flavour perception 182-3
formation and stabilisation of food
structures  14-21
general considerations 9-10
health implications of protein source
26-8
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hypotheses for food structure and
delivery 11
important protein reactions 11-14
low-aqueous phase 20-1
low-solids phases 18-20
nutrition and health 21-8
permanence of satiety effects 30-1
pre-meal snacks 30
protein deficiency effects 24-5
protein excess effects 25-6
protein quality 22-3
protein-related satiety mechanisms
31-3
racemisation 14
recommendations for high-protein food
products  35-6
recommended versus actual protein
intake 234
satiety and protein intake 28-34
structure and function of proteins
11-12
thermogenic effects of food proteins
33-4
timing and pattern of protein intake
29-30
Protein-Leverage Hypothesis 31
proteins 2
emulsions 84, 89, 92, 98—100
formulations engineered for GI tract
properties 234, 237, 239
lipid digestion 208-14, 226
oral processing 119, 123, 125-6, 132
plant cell-wall materials 50
weight management 289-92, 298,
301-2
protein—polysaccharide mixtures 61-2
proton transfer reaction mass spectrometry
(PTR-MS) 144-5
PSD see particle size distribution
PTR-MS see proton transfer reaction mass
spectrometry
PYY see peptide YY

racemisation of proteins 14
recommended daily allowance (RDA) 165
Reference Dietary Intake (RDI) 23—4
resistant starch 291

retrogredation 127
reverse micelles 96, 97-8
rheological properties
consumer acceptability 260
design structures for controlled flavour/
texture 145-7
emulsions 82-3, 94
hydrocolloids 59, 65-6, 6973
lipid digestion 211
plant cell-wall materials 47-9, 52
rheology modifiers 72, 101
ripening events 456
rotating membrane emulsification 75,
95-6

salivation
design structures for controlled flavour/
texture 139, 146-7, 149-51
flavour perception 177-8, 186
oral processing 108, 111, 114, 127-8,
131-3
salt content 5, 163-73
complex microstructure and delivery
profiles 168-71
consumer acceptability 270-1
design structures for controlled flavour/
texture 137-8
emulsions 82-3, 94
enhancement strategy 167-8, 170-1
flavour perception 163-5
gradual reduction strategy 166, 170-1
multi-modal approach 170-1
reduction techniques 165-70
substitution strategy 166—7, 170-1
saltiness 143, 1634, 167-70
salting and pressing 119
satiation 283-5, 289-92
satiety 1,7
consumer acceptability 261-2, 271-2,
275
hydrocolloid-based delivery systems
241-2
permanence of satiety effects 30-1
pre-meal snacks 30
protein-based designs 28-34
protein-related mechanisms  31-3
sensory cues 28-9
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thermogenic effects of food proteins
334

timing and pattern of protein intake
29-30

weight management 282, 283-0,
289-92, 299-302
saturated fats 196, 224-5

SCFAs see short chain fatty acids
SD see spinodal decomposition
SDS-PAGE see sodium dodecyl sulfate
polyacrylamide gel electrophoresis
secondary metabolites 124
self-structuring foods 271-2, 275
semi-solid foods 20-1
sensory analysis 182-3, 253, 259, 268
sensory contrast 271
sensory perception 1
consumer acceptability 7, 258-60, 264,
266-8
design structures for controlled
flavour/texture 136-7, 141-2,
145, 155-6
emulsions 83, 94
lipid digestion 198-9
masticatory processes 4
oral processing 4, 107, 127-8
plant cell-wall materials 2, 51
proteins 2, 10
salt content 5, 163-5
sensory specific satiety (SSS) 261-2
SFCAs see short chain fatty acids
SGF see simulated gastric fluid
sheared gel technology 60, 67-73, 100-1
short chain fatty acids (SCFAs) 241, 291
short-term appetite regulation 7
simulated gastric fluid (SGF) 209-212

skipping breakfast 29-30, 36
snacking 29-30
social factors 260-2, 274

socio-economic factors 274

sodium caseinate 63, 89, 209, 213, 216,
225

sodium chloride see salt content

sodium dodecyl sulfate polyacrylamide gel
electrophoresis (SDS-PAGE) 212

sodium stearoyl lactylate (SSL) 216-17

soft foams 126-7

soft-solid foods 20
sols 16, 19
sorbitan monoesters 96—7
sound perception 258
sourness 142-3, 1634, 167
spinodal decomposition (SD) mechanism
62
SSL see sodium stearoyl lactylate
SSS see sensory specific satiety
starch 123, 125-6, 241, 291
starch swelling 52, 53
storage tissue 123
stretching flow 73
Stribeck curves 146-7
subjective norms 274
sucking 132, 155
sugar content 82-3
sugar glasses 131
surfactants 2-3
emulsions 88-92
flavour perception 191
lipid digestion 199, 214-20
oral processing 151
swallowing
design structures for controlled flavour/
texture 140, 142
oral processing 108, 112, 114, 129
sweetness 143, 163—4, 169, 266

targeted delivery see delivery systems
taste perception
consumer acceptability 258, 266, 270
design structures for controlled flavour/
texture 142, 143
emulsions 94
flavour perception 174-5, 181
salt content 5, 163-5
taste receptor cells (TRCs) 143
temporal factors 260-2
tenderisation 119
tensiometry 86
texture
consumer acceptability 258, 265-6
design structures for controlled
manipulation 136-62
flavour perception 181-2
hydrocolloids 3
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lipid digestion 198-9
oral processing 4-5, 107, 120-1, 129,
140

plant cell-wall materials 2-3, 45
proteins 18, 21, 28-9, 35-6
salt content 169
texture profile analysis
thermogenesis 334
thickened solutions  178-82
thixotropic gel systems 52
titin - 119
toxic species 248-9
TRCs see taste receptor cells
tribology  146-7, 260
triglycerides
consumer acceptability 268
emulsions 89-91, 97
hydrocolloid-based delivery systems
244
lipid digestion
tripalmitin = 91
tri-phasic emulsions
tristearin = 91-2
trypsin inhibitors  22-3
turgor pressure 121-2, 124

145-6

196-7, 217-18

3,98-9

umami 143, 1634, 167
uncertainty 274
undernourishment 137

VAS see visual analogue scales

vegetables 121-4
verbal descriptors 114, 116-17
viscosity

aroma molecules 5

consumer acceptability 267

flavour perception 179-81

hydrocolloid-based delivery systems
241-2

hydrocolloids 6, 65-6, 70-3

oral processing 115

plant cell-wall materials 44, 46, 47-8
satiety 28-9
weight management 294-7

visual analogue scales (VAS) 255-6,
288-9

visual perception 258, 264

vitamins 222, 235, 272

volatile aroma molecules see aroma
molecules

Washburn method 86, 127-8

water-in-oil emulsions 3, 83, 85, 89-91
hydrocolloids 60, 74-5
lipid digestion 214

water-in-water emulsions 3, 84, 99-101
emulsion behaviour 65-7
flow-induced structuring of 69-73
formation and characteristics 61-5
hydrocolloids 60-7, 69-73
non-spherical gel particle suspensions

69-73

weight management 7, 281-308
appetite control system 283-7
behavioural traits 282-3
biomarkers of appetite 284-6
challenges 281-3
expression of appetite 283-5
fats and emulsion 300
food structure 293-8
gelling in the stomach 297-8, 301
ingredients and appetite control 287-93
ingredients and encapsulation 299-300
laboratory measures of appetite 287-9
novel ingredients 292-3
protein and fibre 289-92, 301-2
protein-based designs 32
viscosity and appetite 294-7

wettability 85-7

wetting adhesion 153

wetting/spreading theory of mucoadhesion
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whey proteins 32, 210, 226

willingness to pay (WTP) 256

within-meal satiation 7

WTP see willingness to pay

X-ray video imaging 114
xanthan gum 52, 60, 267

yogurt 129
Young’s modulus 52



