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amylomaltase treated starch in 103 
composition 103 

stabilizers in ice cream 78, 89 
Staphylococcus aureus, spoilage, moisture and 

20 I, 201, 202 
starch 95-8 

characteristic data 95 
in coatings 140-1 
gel strength in water 98 
replacing by gelatin 98-100 

starch based films 208-9 
starch gelatinization in pasta 222, 224 
starch gelling 95-8, 99 
Stern layer 404 
Stokes-Einstein equation 382 
Stokes-Reynolds drainage 415 
strained yogurt 335 
Stribeck curve 312-13, 294, 315 
'subjective-instrumental' correlations 40 
'subjective-objective' correlations 30 
sucrose 24 

in ice cream 77,88
 
sweetness 76, 77
 

sugar-sucrose function 24 
suprahyoid muscles 283,284,290,298,301 
surface force apparatus (SFA) 408,412 
surface forces in liquid environment 403-6 
swallowing 6 
sweeteners in ice cream 88 

taste intensity 24 
TA-XT2i Texture Analyzer 147, /47, 151, 227 
temperature abuse in ice cream 90-1 
Tempura batter 130-1,130,131 
terminology 9-10 
TEXICONTM (Ingredion Incorporated) 

11-12, /2 
textile profile analysis 288 
textural awareness 423 
textural knowledge 423--4 
texture analysis 183 
texture analyzer 146 
texture choice, factors impacting on 5 
texture claims 16, 17 
texture descriptive analysis 

annoying textures 332-3 
applications 334-9 

correlation of sensory and instrumental 
texture measurements 338 

linking consumer and product 
understanding 338-9 

understanding product similarities and 
differences 334-7 

common texture attributes 322 
components 321-6 
consensus vs. individual ratings 329-330 
creation of new attribute 322--4 

attribute definition 323
 
attribute name 323
 
practical example 324-6
 
references 323--4
 
scale 323, 324-6
 
technique 323
 

crispy and crunchy 33G-2
 
management of variable and complex
 

products 328-9
 
new views on 326-8
 

bite/chew/spoonful size 327
 
chewdown 327-8
 

reporting variability 328
 
stages in 322
 
texture as signal of wholesomeness and
 

freshness 333--4 
texture terminology 330-2 

texture map 16 I 
texture profile analysis (TPA) 114,321 
texturogen 342 
Texturometer® 10, 30 
time course analysis 296-7 
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Timmermann GAB model 174
 
tofu as egg substitution 68
 
tomato seed proteins 64
 
touch, sense of 5-6
 
trans fatty acids 308
 
tribology 308,311-14
 

'acoustic' 314
 
ball-on-disk set-up 313,314
 
pin-on-disk set-up 313,314
 

ultrasonic spectroscopy (US) 379, 384-6
 
with electroacoustics 386
 
following structure formation with 386-7
 

in dairy emulsions 394-7
 
milk gelation 387-9, 369
 
polysaccharides 389-92
 
recombined milk 392-4
 
whey protein aggregation 389
 

scattering losses 385
 
thermal losses 385
 
viscoinertiallosses 385
 

ultrasound pulse Doppler method 300
 
United States Army Soldier Systems Center 22
 
United States Food and Drug Administration
 

(US FDA) 75
 
ice cream pasteurization 79, 81
 

United States Public Health Service, ice cream
 
pasteurization 79, 81
 

Urick equation for homogeneous materials
 
384
 

validity 32-3
 
value added 35, 36
 
van der Waals forces 403, 404, 386, 406, 409
 
videoendoscopy 300
 
videofluorography 300
 
Viollaz GAB Model 174
 
viscoelastograph 232
 
viscosity 13
 
visual appearance 5
 
Vlasic 37 Pickles® 38, 42
 

water
 
activity in multi-textured food 164-84
 
chemical potential of 165
 
control of activity 169-70
 
effect of temperature on complex food system
 

168, 168
 
effect on glass transition of food materials
 

176-8
 
effect on microorganisms 169-170,169
 
free 175
 
impact in isotherm regions 162
 
impact on multi-texture property 163-4,164
 
impact on stability 162, 164
 
reactions driven by 175-6
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water activity equalization 202-4
 
water activity isotherm 166,167
 
water activity measurements 183
 
water activity reduction 202-4
 
water activity-stability map 160-1, 161
 
water vapor permeability (WVP) 184, 185, 191,
 

192,196,197
 
Correction Method 194
 
of high amylose corn starch (HACS) films
 

209
 
water vapor transmission rate (WVTR)
 

192-4
 
chitosan films 210-11
 

wheat flour 2-3
 
in coatings 140
 

wheat gluten 3
 
wheat starch 59
 
whey 108-9
 

sweet 108
 
acid 108
 

whey derived products in ice cream 76-7
 
whey powder in ice cream 77
 
whey protein concentrates (WPC) 116
 
whey protein isolates (WPI) 56-9, 57, 58
 

in coatings 154-5
 
in ice cream 116
 

whey proteins 61, 64, 108-9,109
 
in cream cheese and spreads 115-16, 115
 
food functional properties 109-12
 
gelation 109-11,110
 
in hard and semi-hard cheeses 113-15, 113
 
hydrolysis of 112
 
in ice cream 77, 116
 
improvement in functionality 112-13
 
ions, effect on gelation 110
 
microparticulation 112
 
pH, effect on gelation 110, 110
 
pH, effect on solubility III
 
in salad dressings 116
 
solubility III
 
surface properties-emulsification and
 

foaming 111-12
 
as texture modifiers 113-16
 
in yogurt 116
 

white breading 134
 
white layer cakes 62, 63
 
white lupine protein (WLP) 62, 64
 
whole grain breading 156
 
Williams-Landel-Ferry (WLF) models 180
 

xanthan gum 57-8,59,61,62,65,85
 
in coating systems 141
 
in ice cream 89
 

yeast growth, egg proteins and 63
 
yellow cake system 61-2,62
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yogurts 9, 100-2, 101
 
amylomaltase treated starch in 101-2
 
Greek-style 335
 
mouth behavior case study 438-440
 
texture 334-7
 
viscosity 10 I, 101
 
whey proteins in 116
 

yolk granules 65
 
yolk livetin protein 65
 
yolk protein concentrates 65
 
Young modulus 410
 
Young-Laplace equation 415
 

zeta potential 405
 




