Design of colloidal foods for healthier diets.
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Creation of novel food products has to consider, together with the classic needs (taste, texture and mouth feel), health and wellness impacts upon the consumer. In balancing these needs food products with reduced fat, sugar and/or salt content have been highly recommended. A long-standing problem with these “reduced” products is the undesirable change in sensorial properties in comparison to their standard counterparts. To compensate for those changes a detailed understanding of and control over food microstructure at different length-scale is required to allow production of foodstuffs acceptable to the consumer. The techniques required in production to allow control of the microstructure of food will be discussed in light of these challenges. The structure/function paradigm of food products can also be used to deliver a more “direct” health benefit. The bioavailability of micronutrients strongly depends upon the food matrix and the chosen delivery system (gel particles or structured emulsions). Moreover, self-structuring systems have been designed in such a way to be triggered in the stomach following consumption, which has an impact on gastric sieving and can control levels of satiety. This paper aims to review the facts and the challenges of the aforementioned areas of research which are fundamental for development of microstructures with tailor-made functionality (build-up and controlled breakdown) by which, promotion of health and wellness, can be achieved.
