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Abstract
Hydrocolloids have been used in the fabrication of foods to improve texture and in recent times to allow a decrease in fat content. Other drivers for hydrocolloid functionality have seen innovations in the past few years, namely in the areas of ‘naturalness’ and ‘in-body’ functionality. Additionally, increase in convenience of food requires formulation flexibility which in turn posses challenges to the functionality of the constituent hydrocolloids.

In response to the requirements of the food manufacturers, ingredient suppliers seek speciality in their offerings, be they individual ingredients or blends.

Recent developments in the above mentioned topics will be presented with focus on the ingredients and how they can be optimised for use to meet their functional requirements, indicating areas of synergy, mechanisms of interaction, influence of process (manufacturing or digestive) and how the structure of food materials can be influenced and even redesigned?.

