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Drawing together literature from amyriad of sources, this book focuses on the
texture and viscosity of food as well as the techniques for measuring these
properties. Food Texture and Viscosity: Concept and Measurement includes a
brief history of the field and its basic principles and then goes on to provide a
detailed discussion of the physical interactions between the human body and
food, objective methods of texture measurements, commercially available
instruments and their uses, various types of viscous flow, and sensory methods
for measuring texture and viscosity. An appendix lists names and addresses of
suppliers for anyone interested in purchasing equipment. Incorporating material
from numerous sources across awide range of disciplines, this book will prove
valuable to students, faculty, researchers, and anyone working in food technol ogy
and sensory evaluation.
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Drawing together literature from amyriad of sources, this book focuses on the texture and viscosity of food
as well as the techniques for measuring these properties. Food Texture and Viscosity: Concept and
Measurement includes a brief history of the field and its basic principles and then goes on to provide a
detailed discussion of the physical interactions between the human body and food, objective methods of
texture measurements, commercially available instruments and their uses, various types of viscous flow, and
sensory methods for measuring texture and viscosity. An appendix lists names and addresses of suppliers for
anyone interested in purchasing equipment. Incorporating material from numerous sources across awide
range of disciplines, this book will prove valuable to students, faculty, researchers, and anyone working in
food technology and sensory evaluation.
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Editorial Review
Users Review
From reader reviews:
Joshua Shaw:

What do you ponder on book? It is just for students since they're still students or that for all peoplein the
world, what the best subject for that? Only you can be answered for that issue above. Every person has
several personality and hobby for each and every other. Don't to be compelled someone or something that
they don't desire do that. Y ou must know how great and also important the book Food Texture and Viscosity:
Concept and Measurement. All type of book would you see on many options. Y ou can look for the internet
sources or other social media.

Owen Ray:

Isit you actually who having spare time then spend it whole day by simply watching television programs or
just laying on the bed? Do you need something totally new? This Food Texture and Viscosity: Concept and
Measurement can be the answer, oh how comes? It's a book you know. Y ou are consequently out of date,
spending your time by reading in this completely new erais common not a geek activity. So what these
publications have than the others?

Michael Hansen:

Aswe know that book is important thing to add our know-how for everything. By a book we can know
everything wereally wish for. A book isalist of written, printed, illustrated or blank sheet. Every year
seemed to be exactly added. This reserve Food Texture and Viscosity: Concept and Measurement was filled
concerning science. Spend your extratime to add your knowledge about your technology competence. Some
people has different feel when they reading a book. If you know how big good thing about a book, you can
really feel enjoy to read a guide. In the modern eralike now, many ways to get book that you simply wanted.

Brooke Fisher:

Reading a book make you to get more knowledge from the jawhorse. Y ou can take knowledge and
information from your book. Book is created or printed or illustrated from each source in which filled update
of news. With this modern era like now, many waysto get information are available for you. From media
social just like newspaper, magazines, science publication, encyclopedia, reference book, novel and comic.

Y ou can add your understanding by that book. Isn't it time to spend your spare time to spread out your book?
Or just trying to find the Food Texture and Viscosity: Concept and Measurement when you required it?
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