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sol–gel characterization 71, 72
sol–gel-transition point 72
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soups 371
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– starches control rheology 26
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soybean oil 229
– gel strength 229
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– viscosities 74
specific reactivity 132
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–– ‘stabilization’ and ‘crosslinking,’ 23
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– applications 26
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Sterculiaceae 45
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Stokes’ law 86
storage modulus 71
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Streptococcus 56
stress–relief cycle 72
structural polysaccharides 113
sucrose synthase 102

supramolecular structure, native cellulose
fibres 127

– fringe fibrillar structure 128, 129
– models 127, 128
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swelling 12, 13, 345, 480
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– capacity of soluble hydrocolloid 149
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– stages to dissolution 194
– with water 133
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– applications 35
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tea 374
– dextrans, role in 58
– formulations 374
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– sol–gel transition temperature 90
tensile modulus 71, 72
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textile cotton 108
thermoplastic polymer 332
thixotropy 77, 149, 330, 392, 394, 497
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– flow with gel strength 395, 399, 400
– time-dependent flow properties 77
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– viscosity 44
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496
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two-phase model 117
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UDP-glucose 102, 103
uronic acids 113
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Valonia ventricosa 101
vanilla puddings 364
velocity gradient 70
visco-elasticity 69
viscosimeters 85
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––measuring systemwith coaxial cylinders 87
– rotational viscometers 86
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waffles 359
water-soluble cellulose 94
whipping cream 384
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– solubility 50, 52
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– viscosity 50, 52
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xyloglucan 36, 89
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yogurt 20, 55, 89, 366
– dressing 454
– formulations for stirred yogurt with high

viscosity 442
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zinc–silicon dioxide matrix coatings 317

Index 525




