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There is an increased interest by the food manufacturing industry to minimise the use of additives and artificial ingredients in food formulations to provide consumers with food products that are convenient as well as natural. As the Western world, continues to battle with diet related healthy issues, such as obesity and diabetes, there is also a need to reduce the excessive calories inherently in some processed food. These drivers have initiated research activities to reformulate food with more “natural” ingredients and with reduced levels of salt, sugar and fat and increased fibre content which are organoleptically acceptable and have better nutrition. One strategy to deliver more natural and healthier products is to use plant based materials such as cell wall particulates derived from fruit and vegetable sources. Plant materials can provide product texture, excellent sensory properties and at the same time deliver physiologically important micro-nutrients as well as reducing total caloric intake. 
This paper reports on the research aimed to investigate the rheological properties, sensory and in-body functionality of plant particle dispersions. Results from flow and small deformation measurements of plant particle dispersions will be presented. A range of plant particle dispersions with different rheological properties were assessed for their sensory properties. The rheological and sensory properties will be discussed in relation to the size, shape and phase volume of the particles. We will also present results from in-vitro studies evaluating the organoleptic properties and the control of temporal delivery and transport of micronutrients from comminuted plant tissues. Finally, the future challenges for the food manufacturer to develop products with desired sensory properties and improved nutritional composition will be considered.

