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While hydrocolloids have been used for centuries, it took molecular gastronomy to bring them to the
forefront of modern cuisine. They are among the most commonly used ingredients in the food industry,
functioning as thickeners, gelling agents, texturizers, stabilizers, and emulsifiers. They also have applications
in the areas of edible coatings and flavor release. Although there are many books describing hydrocolloids
and their industrial uses, Cooking Innovations: Using Hydrocolloids for Thickening, Gelling, and
Emulsification is the first scientific book devoted to the unique applications of hydrocolloids in the kitchen,
covering both past uses and future innovations.

Each chapter addresses a particular hydrocolloid, protein hydrocolloid, or protein–polysaccharide complex.
Starting with a brief description of the chemical and physical nature of the hydrocolloid, its manufacture, and
its biological/toxicological properties, the emphasis is on practical information for both the professional chef
and amateur cook. Each chapter includes recipes demonstrating the particular hydrocolloid’s unique abilities
in cooking. Several formulations were chosen specifically for food technologists, who will be able to
manipulate them for large-scale use or as a starting point for novel industrial formulations.

The book covers the most commonly used hydrocolloids, namely, agar–agar, alginates, carrageenan and
furcellaran, cellulose derivatives, curdlan, egg proteins, galactomannans, gelatin, gellan gum, gum arabic,
konjac mannan, pectin, starch, and xanthan gum. It also discusses combining multiple hydrocolloids to
obtain novel characteristics. This volume serves to inspire cooking students and introduce food technologists
to the many uses of hydrocolloids. It is written so that chefs, food engineers, food science students, and other
professionals will be able to cull ideas from the recipes and gain an understanding of the capabilities of each
hydrocolloid.
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From reader reviews:

Gregory Jager:

Do you have favorite book? For those who have, what is your favorite's book? E-book is very important
thing for us to know everything in the world. Each e-book has different aim or maybe goal; it means that
book has different type. Some people sense enjoy to spend their a chance to read a book. These are reading
whatever they consider because their hobby is actually reading a book. Why not the person who don't like
reading through a book? Sometime, particular person feel need book once they found difficult problem or
perhaps exercise. Well, probably you will require this Cooking Innovations: Using Hydrocolloids for
Thickening, Gelling, and Emulsification.

Lillie Granado:

Nowadays reading books become more than want or need but also work as a life style. This reading behavior
give you lot of advantages. Associate programs you got of course the knowledge the rest of the information
inside the book which improve your knowledge and information. The knowledge you get based on what kind
of book you read, if you want drive more knowledge just go with education and learning books but if you
want sense happy read one along with theme for entertaining including comic or novel. The actual Cooking
Innovations: Using Hydrocolloids for Thickening, Gelling, and Emulsification is kind of reserve which is
giving the reader unstable experience.

Michele Sexton:

Your reading sixth sense will not betray anyone, why because this Cooking Innovations: Using
Hydrocolloids for Thickening, Gelling, and Emulsification e-book written by well-known writer who knows
well how to make book that can be understand by anyone who read the book. Written inside good manner for
you, leaking every ideas and writing skill only for eliminate your personal hunger then you still uncertainty
Cooking Innovations: Using Hydrocolloids for Thickening, Gelling, and Emulsification as good book not
only by the cover but also by the content. This is one e-book that can break don't judge book by its include,
so do you still needing another sixth sense to pick this specific!? Oh come on your looking at sixth sense
already said so why you have to listening to another sixth sense.

Arthur Johnson:

Don't be worry when you are afraid that this book may filled the space in your house, you will get it in e-
book method, more simple and reachable. This Cooking Innovations: Using Hydrocolloids for Thickening,
Gelling, and Emulsification can give you a lot of pals because by you taking a look at this one book you have
matter that they don't and make an individual more like an interesting person. This kind of book can be one
of one step for you to get success. This book offer you information that probably your friend doesn't realize,
by knowing more than additional make you to be great individuals. So , why hesitate? We should have
Cooking Innovations: Using Hydrocolloids for Thickening, Gelling, and Emulsification.
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