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cereal crop plants gelation (contd.)
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— effects 293
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time 117
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— — and restabilization of clays using cationic
surfactants 113
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— frequency test 68-69

— structure breakdown and build-up 67-68

— temperature dependence 70-71

— time dependence 68

dynamic viscosity 129, 143, 176-177

36-38

71-73

effective particle radius 24

Einstein equation 18, 40

elastic modulus  30-31
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elongated particles 23-24
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emulsification machines

emulsified formulated products

— cloud point 133
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133-134
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134-136

— Krafft temperature 136

— surface tension  136-137
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prediction techniques 115-116
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— correlation between elastic modulus and
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— storage modulus measurement as function
of time 117-118
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— yield value measurement, as function of

324-326
132-133

time 117
emulsion formulated products performance
properties 142
— dedicated models  143-144
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— linear mixing rule 142-143

emulsions 280

— application 296

— creaming prediction 102-103

— definition, structure, and classification
280-282

droplet stability 334
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- production  54-55
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— assessment and prediction techniques
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110-112
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— of sterically stabilized emulsions
114-115
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food design and engineering 1
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excess enthalpy 185
excess molar volume
excipients 286-288
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331-332
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— — early developments 202-203
— — SILCA-type materials 205-208
— — stereoselective hydrogenation reactions
203-204
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synthesis 191-192, 200-201
— — aluminophosphates (AIPOs) 193-198
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198-199
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Landolt-Bérnstein database 165

lecithin, See phosphatidylcholine
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— bean 234-235
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— canola protein 234
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— oilseed proteins 237-238

— pea, chickpea, lentil, and pigeonpea (pulses)
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linear mixing rule 137
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linoleic acid 293
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lipophilic creams 51

lipophilic substances penetration 298-300
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— functional bulk property modeling 137
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Master Sizer 116,117
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methods 264
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— need for novel sources 251

plant proteins allergenicity 265-266
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— safety 264-265
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251-258

micro-emulsions 53, 282

microgels, See crosslinked gels (chemical gels)

microstructured products 122
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modern emulsifiers 52-53

modified Rackett equation 128
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particulate gels 87

— aqueous clay gels 87-89

— gels produced using particulate solids and

high molecular weight polymers 90-91

— oxide gels 89-90

patch test studies 290, 292, 297

pea, chickpea, lentil, and pigeonpea (pulses)
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preservations 288-290

primary bonds 336

Princen—Kiss model 45

protein aggregation 334-335
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— — rice proteins 228
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- —sorghum 229

— — wheat proteins  227-228
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— aqueous polystyrene latex model
suspensions 100
— creep measurements for creaming
prediction 104

— emulsion creaming prediction 102-103

— non-Newtonian liquids sedimentation 101
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prediction 104-105

— thickeners 101-102
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rye 229

S

saturated fatty acids (SAFAs) 319, 320,
335-336, 338

SciFinder 266
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self-healing, of interfacial film 56

self-structured systems 76

semi-dilute range 81

serrated disc disperser

sesame 233, 255

shear modulus 11

shear rate  14-15

shear stress 14, 98

shear thickening 38-40

shear-thinning region 20

short-term stability, of emulsions 56

SILCA-type materials 205-208

silicoaluminophosphates 199
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skin care and cleansing 53
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— cosmeceuticals
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280-282
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— — linoleic acid 293
— — linolenic acids 293
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— skin penetration 294
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10, 34
smart colloids 87
solid catalyst with ionic liquid layer (SCILL)
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solubility parameters 130-131
solubilization and hydrothermal treatment
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solvent viscosity 20, 23
solvothermal method 191
sorbic acid 289
sorghum 229, 257-258
soybean products 261
soybean protein 230
soy protein  252-253
soy protein concentrates (SPCs) 252
soy protein isolate (SPI) 230-232, 252
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spring constant 78
Standard Reference Data Program 159
stationary flow behavior 56-58
stationary viscosity value 57
steady flow curve 63-65
steady state shear stress—shear rate
measurements 109
stearate creams 52
step test 57
stereoselective hydrogenation reactions
203-204
sterically stabilized dispersions
sterically stabilized emulsions
sterol 320
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of time 117-118
strain sweep measurements 111-112
strain test, See amplitude dependence
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stress ramp test 58-61
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stress—time ramp 57

strong gels 76
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Taylor equation 40-41
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— — Design Institute for Physical Property

Data (DIPPR) database 156, 160
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time dependence 68
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ultra-high temperature processing (UHT)
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undesired substances removal, from vegetable

proteins  259-260
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urea 294
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vapor pressure and heat of vaporization 130

vegetable/fruit proteins 225
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— canola protein 256

— lupin protein  254-255

— pea protein 254

— potato protein  256-257

— rice protein  253-254

— sesame protein 255

- sorghum protein  257-258
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viscoelastic materials 8

viscosity measurements 116-117

viscosity ratio 40, 43, 326
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Votator process 329, 336
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wall slip 108-109

water continuous food products  332-335
water-in-oil (W/O) emulsions 51, 279, 315

water-in-oil-in-water (W/O/W) emulsions
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water-in-water (W/W) emulsions

weaker gels 76

weakly flocculated gels rheology 29

Weissenberg—Rabinowitch correction 15, 16

wheat proteins  227-228, 253

whey proteins 319
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yield point 59
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yield stress 8, 31-33, 45, 59-60

yield value measurement, as function of time
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zeolites (aluminosilicates) 200
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