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Hydrocolloids is the eleventh title in the Eagan Press Ingredient Handbook
Series. Combining a user-friendly format with expert guidance, handbooks in this
series are designed to meet the needs of professionals in many areas of the food
industry. Each title focuses on an ingredient or application, giving information
that is currently unavailable in a single source and presenting its subject in
straightforward language.

Hydrocolloids brings together essential information on these fundamental
ingredients, which are used in many food products. This handbook presents the
basic facts about hydrocolloids as well as giving practical advice on their uses in
many foods, including: frozen desserts, cultured products, flavored milk,
processed fruit, beverages, confections, sauces, dressings, tomato-based products,
processed meat, fat replacers, and bakery foods. To make technical topics
understandable to a broader audience, the handbook features clearly written text
filled with many easy-to-use tables and illustrations. Concise troubleshooting
guides are available for those dealing with product quality or production issues.
For quick reference, definitions of key terms appear in the margins of pages
throughout the text and in the book s glossary.

Coverage of product applications and problem resolution, as well as general
observations, information on specific hydrocolloids, and testing make
Hydrocolloids a must-have for food industry professionals. Everyone from new
product developers to technical sales personnel will find answers to specific gum
application questions in this one-stop, practical ingredient handbook. Topics
covered in Hydrocolloids include:

Hydrocolloid chemistry
Sourcing of raw materials
Viscosity and gel strength measuring techniques
Selection of hydrocolloids for specific applications
Comparison of functional hydrocolloid properties
Troubleshooting
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Eagan Press Handbooks are valuable reference tools for a wide range of
professionals, including:

New Product Developers
Quality Assurance Staff
Purchasing Agents
Production Personnel
Plant Managers and Supervisors
Teachers
Students
Suppliers
Technical Sales Representatives
Engineers
Microbiologists
Food Scientists and Technologists
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Editorial Review

Review
...well presented with plenty of illustrations, useful reference and troubleshooting tables, excellent starter
recipes and it is very easy to read (a rare achievement for a book on hydrocolloids!) --CyberColloids
Technical Review

...user friendly giving expert guidance solving the problems of many professionals. --Beverage & Food
World

About the Author
Andrew C. Hoefler has been a consultant to the food industry since 2001. Before consulting, he was the
North American Food Gums Technical Services Manager for twenty years for Copenhagen Pectin, a division
of Hercules Inc. Wilmington, DE. Prior to that, he did product development for Thomas J. Lipton and
General Foods. Mr. Hoefler completed his Masters of Food Science degree at the University of Delaware in
May 2003, and is continuing on to earn his Ph.D.

Users Review

From reader reviews:

Danny Chamberland:

What do you think about book? It is just for students because they are still students or the item for all people
in the world, the particular best subject for that? Just you can be answered for that problem above. Every
person has different personality and hobby per other. Don't to be forced someone or something that they
don't need do that. You must know how great and also important the book Hydrocolloids: Practical Guides
for the Food Industry (Eagan Press Handbook Series). All type of book can you see on many options. You
can look for the internet methods or other social media.

Bess Cook:

This book untitled Hydrocolloids: Practical Guides for the Food Industry (Eagan Press Handbook Series) to
be one of several books that will best seller in this year, honestly, that is because when you read this guide
you can get a lot of benefit on it. You will easily to buy that book in the book store or you can order it by
way of online. The publisher in this book sells the e-book too. It makes you quicker to read this book,
because you can read this book in your Smartphone. So there is no reason to you to past this guide from your
list.

Joseph Alderete:

The book untitled Hydrocolloids: Practical Guides for the Food Industry (Eagan Press Handbook Series)
contain a lot of information on that. The writer explains your girlfriend idea with easy technique. The



language is very easy to understand all the people, so do not worry, you can easy to read it. The book was
published by famous author. The author gives you in the new time of literary works. You can read this book
because you can keep reading your smart phone, or device, so you can read the book inside anywhere and
anytime. In a situation you wish to purchase the e-book, you can available their official web-site and order it.
Have a nice examine.

Edwin Ashford:

Don't be worry when you are afraid that this book will filled the space in your house, you might have it in e-
book technique, more simple and reachable. This specific Hydrocolloids: Practical Guides for the Food
Industry (Eagan Press Handbook Series) can give you a lot of friends because by you considering this one
book you have thing that they don't and make an individual more like an interesting person. This book can be
one of one step for you to get success. This guide offer you information that maybe your friend doesn't
know, by knowing more than some other make you to be great persons. So , why hesitate? We should have
Hydrocolloids: Practical Guides for the Food Industry (Eagan Press Handbook Series).
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