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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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About the Author
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Users Review

From reader reviews:

Oliver Crites:

In other case, little people like to read book Marine Polysaccharides: Food Applications. You can choose the
best book if you like reading a book. Provided that we know about how is important a new book Marine
Polysaccharides: Food Applications. You can add understanding and of course you can around the world by
just a book. Absolutely right, simply because from book you can recognize everything! From your country
until finally foreign or abroad you will find yourself known. About simple factor until wonderful thing you
can know that. In this era, we are able to open a book or searching by internet unit. It is called e-book. You
may use it when you feel weary to go to the library. Let's read.

Susannah Williams:

What do you concentrate on book? It is just for students since they're still students or it for all people in the
world, the actual best subject for that? Only you can be answered for that concern above. Every person has
different personality and hobby for every single other. Don't to be compelled someone or something that they
don't wish do that. You must know how great and important the book Marine Polysaccharides: Food
Applications. All type of book can you see on many options. You can look for the internet solutions or other
social media.

John Herrera:

In this period of time globalization it is important to someone to receive information. The information will
make anyone to understand the condition of the world. The condition of the world makes the information
easier to share. You can find a lot of personal references to get information example: internet, newspapers,
book, and soon. You can view that now, a lot of publisher which print many kinds of book. Typically the
book that recommended for you is Marine Polysaccharides: Food Applications this e-book consist a lot of
the information of the condition of this world now. This book was represented how does the world has grown
up. The language styles that writer use for explain it is easy to understand. Typically the writer made some
study when he makes this book. Here is why this book appropriate all of you.

William Levitt:

Many people spending their period by playing outside together with friends, fun activity along with family or



just watching TV all day long. You can have new activity to pay your whole day by reading through a book.
Ugh, think reading a book will surely hard because you have to accept the book everywhere? It alright you
can have the e-book, getting everywhere you want in your Smartphone. Like Marine Polysaccharides: Food
Applications which is finding the e-book version. So , try out this book? Let's find.
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