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Application of polymers in foods, contains the proceed-
ings from an international symposium held in Dallas, Texas
1998 aimed at collaborating and updating the recent devel-
opments within the area of polymers in foods. Various
aspects of the research, with use of new analytical tools, is
provided by different academia, industries and government
labs. It also includes a mini symposium on the analysis of
food polymers using nuclear magnetic resonance (NMR).

The assembly of various research papers is divided under
four sections. The first deals with structure/property rela-
tionships of polysaccharides and associated molecular
modelling studies. It also covers functional properties and
process characteristics of microbial exopolysaccharides
production. The second section focuses on the product
development of food polymers and associated new technol-

ogies. It includes research on food stabilizing agents and
discussion of its associated physical properties in the appli-
cation of foods. The third section is composed of the char-
acterisation of food polymers in solutions and includes the
physical and rheological properties of food polymers. The
final part examines various studies on food polymers using
NMR.

This book is well structured and presented, with compre-
hensive sets of references at the end of each contribution.
The symposium volume is a very useful reference tool for
people working in the area of food polymers including the
uses of NMR.
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