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Food texture has evolved to be at the forefront of food formulation and development. Food Texture Design
and Optimization presents the latest insights in food texture derived from advances in formulation science as
well as sensory and instrumental measurement. This unique volume provides practical insights for
professionals who are starting in the field as well as experts looking to enhance their knowledge or expand
into new areas.

The first part of this book presents case studies on formulating products in a broad variety of application
segments, such as cheese, ice-cream, baked goods, gluten-free products, low-fat/non-fat dairy products and
more. Challenges related to maintaining texture while optimizing nutritional content, cost, flavor and other
attributes of the food product are investigated. The book also highlights the importance of texture design and
optimization in several types of food products and demonstrates how experts have applied this knowledge in
the industry.

Part two provides an overview of the latest advances in tools and techniques for food texture design and
optimization, focusing on the use of instrumental techniques, the application of sensory techniques, and the
use of marketing and consumer insight tools in the design and optimization of food products. The ability to
use advanced characterization techniques in this field is critical for both new and established practitioners in
tackling the problems they face. Food Texture Design and Optimization serves as an important reference for
technical practitioners on how to adopt advanced techniques in food texture research. This information is
invaluable in reviewing establish the state of the art in this field and providing a minimum recommended
standard for food formulators.
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From reader reviews:

Betty Ahlstrom:

Spent a free a chance to be fun activity to try and do! A lot of people spent their spare time with their family,
or their own friends. Usually they accomplishing activity like watching television, likely to beach, or picnic
within the park. They actually doing ditto every week. Do you feel it? Will you something different to fill
your personal free time/ holiday? May be reading a book is usually option to fill your free time/ holiday. The
first thing you will ask may be what kinds of publication that you should read. If you want to attempt look
for book, may be the book untitled Food Texture Design and Optimization (Institute of Food Technologists
Series) can be excellent book to read. May be it may be best activity to you.

David Smith:

Food Texture Design and Optimization (Institute of Food Technologists Series) can be one of your starter
books that are good idea. Many of us recommend that straight away because this e-book has good
vocabulary that can increase your knowledge in terminology, easy to understand, bit entertaining however
delivering the information. The author giving his/her effort that will put every word into joy arrangement in
writing Food Texture Design and Optimization (Institute of Food Technologists Series) nevertheless doesn't
forget the main position, giving the reader the hottest along with based confirm resource facts that maybe
you can be certainly one of it. This great information could drawn you into brand new stage of crucial
contemplating.

Marian Storie:

In this period of time globalization it is important to someone to find information. The information will make
professionals understand the condition of the world. The healthiness of the world makes the information
easier to share. You can find a lot of references to get information example: internet, magazine, book, and
soon. You can observe that now, a lot of publisher that print many kinds of book. Typically the book that
recommended to you personally is Food Texture Design and Optimization (Institute of Food Technologists
Series) this guide consist a lot of the information with the condition of this world now. That book was
represented how do the world has grown up. The terminology styles that writer value to explain it is easy to
understand. Often the writer made some exploration when he makes this book. That's why this book suitable
all of you.

Mary Curtis:

As a university student exactly feel bored in order to reading. If their teacher expected them to go to the
library in order to make summary for some book, they are complained. Just small students that has reading's
heart or real their pastime. They just do what the teacher want, like asked to the library. They go to at this
time there but nothing reading really. Any students feel that studying is not important, boring and can't see
colorful pics on there. Yeah, it is to get complicated. Book is very important for you personally. As we know



that on this era, many ways to get whatever we want. Likewise word says, many ways to reach Chinese's
country. Therefore , this Food Texture Design and Optimization (Institute of Food Technologists Series) can
make you truly feel more interested to read.
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