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This presentation will review two areas of work on physical modification of the important  food hydrocolloid, xanthan  gum.   
1. When  xanthan gum  powder is extruded at moderate temperatures (~700C) with the addition  presence of  ~40% water and   subsequently dried and milled, a material is produced which disperses in water much more relatively then the unextruded control (Sereno et al, 2007). It  is believed that this is the result of a conversion to a particulate structure where  the  particles are linked through  double helical junction zones. The particulate character  of the product can be deduced from the strong dependence of viscosity on salt.  In complete contrast to unprocessed xanthan, in food products containing salts  the extruded xanthan will not dissolve. When the dispersion is heated the particles will disrupt giving high viscosity solutions under certain conditions of salt and polysaccharide concentration the viscosity development on heating closely resembles starch.
2.  Although xanthan  gum is generally used to promote high viscosities 
Recently it has been shown that in blends with other ingredients (charged polysaccharides , starch etc)  xanthan  appears to  form low viscosity domains.  As a result  the expected viscosity  increase on xanthan  addition is not observed (Boyd et al, 2009; Lad et al, 2010).  This may be related to the formation of anisotropic structures at lower concentrations than other hydrocolloids.      

Recent  developments in these two areas will be outlined and the  potential for new applications discussed.   In addition the extent to which these ideas are applicable  to other hydrocolloids will be considered. 
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