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Increased public awareness of the importance of healthy living presents new
challenges for the commercial food processing sector. The industry is always on
the hunt for novel and safe additives with functional properties that can be used
to impart healthy and appealing properties to foods. While the ocean is known as
a conventional source of fish proteins and lipids, it is yet to be tapped as a source
of polysaccharides. A clear exposition on how these resources can be developed,
Marine Polysaccharides: Food Applications compiles recent data on the food
applications of marine polysaccharides from such diverse sources as fishery
products, seaweeds, microalgae, microorganisms, and corals.

The book begins with discussions on the isolation of polysaccharides from
marine sources and their properties, particularly those important from a food
technology point of view. It then focuses on the actual food applications of these
compounds and concludes with a brief examination of biomedical applications.
The author presents an overview of the general functional properties of
polysaccharides, including their structure; their hydration, gelation,
emulsification, and rheological properties; and interactions among themselves
and with other food components such as proteins that are relevant to food
processing. He then explores the isolation and food-related properties of various
marine polysaccharides, use of these polysaccharides in food product and
biopackaging, recent developments in composite films and nanotechnology, and
safety and regulatory issues.

While there are many books available on polysaccharides, few address the
applications of marine polysaccharide food product development. Written from a
realistic, practical point of view avoiding technical jargon, this book highlights
the ocean not as a conventional source of fish protein and lipids, but as a major
supplier of versatile carbohydrates that can have diverse food applications.
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Increased public awareness of the importance of healthy living presents new challenges for the commercial
food processing sector. The industry is always on the hunt for novel and safe additives with functional
properties that can be used to impart healthy and appealing properties to foods. While the ocean is known as
a conventional source of fish proteins and lipids, it is yet to be tapped as a source of polysaccharides. A clear
exposition on how these resources can be developed, Marine Polysaccharides: Food Applications
compiles recent data on the food applications of marine polysaccharides from such diverse sources as fishery
products, seaweeds, microalgae, microorganisms, and corals.

The book begins with discussions on the isolation of polysaccharides from marine sources and their
properties, particularly those important from a food technology point of view. It then focuses on the actual
food applications of these compounds and concludes with a brief examination of biomedical applications.
The author presents an overview of the general functional properties of polysaccharides, including their
structure; their hydration, gelation, emulsification, and rheological properties; and interactions among
themselves and with other food components such as proteins that are relevant to food processing. He then
explores the isolation and food-related properties of various marine polysaccharides, use of these
polysaccharides in food product and biopackaging, recent developments in composite films and
nanotechnology, and safety and regulatory issues.

While there are many books available on polysaccharides, few address the applications of marine
polysaccharide food product development. Written from a realistic, practical point of view avoiding technical
jargon, this book highlights the ocean not as a conventional source of fish protein and lipids, but as a major
supplier of versatile carbohydrates that can have diverse food applications.
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Editorial Review

About the Author
Indian Institute of Technology, Mumbai

Users Review

From reader reviews:

Tammy Crider:

What do you regarding book? It is not important along? Or just adding material when you require something
to explain what yours problem? How about your free time? Or are you busy particular person? If you don't
have spare time to perform others business, it is give you a sense of feeling bored faster. And you have extra
time? What did you do? Everybody has many questions above. They have to answer that question due to the
fact just their can do which. It said that about book. Book is familiar on every person. Yes, it is suitable.
Because start from on guardería until university need this Marine Polysaccharides: Food Applications to
read.

Jeff Williams:

The reserve untitled Marine Polysaccharides: Food Applications is the e-book that recommended to you to
learn. You can see the quality of the guide content that will be shown to anyone. The language that publisher
use to explained their way of doing something is easily to understand. The article writer was did a lot of
study when write the book, therefore the information that they share to your account is absolutely accurate.
You also could possibly get the e-book of Marine Polysaccharides: Food Applications from the publisher to
make you more enjoy free time.

Fannie Wymer:

This Marine Polysaccharides: Food Applications is great book for you because the content that is full of
information for you who else always deal with world and get to make decision every minute. This particular
book reveal it info accurately using great manage word or we can state no rambling sentences in it. So if you
are read that hurriedly you can have whole facts in it. Doesn't mean it only provides straight forward
sentences but tough core information with wonderful delivering sentences. Having Marine Polysaccharides:
Food Applications in your hand like keeping the world in your arm, info in it is not ridiculous 1. We can say
that no publication that offer you world inside ten or fifteen moment right but this book already do that. So ,
this is certainly good reading book. Hi Mr. and Mrs. busy do you still doubt in which?

Annie Smith:

This Marine Polysaccharides: Food Applications is brand new way for you who has curiosity to look for



some information mainly because it relief your hunger of knowledge. Getting deeper you upon it getting
knowledge more you know or perhaps you who still having tiny amount of digest in reading this Marine
Polysaccharides: Food Applications can be the light food for you personally because the information inside
this kind of book is easy to get by simply anyone. These books develop itself in the form and that is
reachable by anyone, yes I mean in the e-book contact form. People who think that in guide form make them
feel tired even dizzy this guide is the answer. So there is absolutely no in reading a e-book especially this
one. You can find actually looking for. It should be here for anyone. So , don't miss the item! Just read this
e-book variety for your better life and also knowledge.
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