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Abstract for Oral Presentation

The sensory experience of food is inherently multisensory, encompassing its visual appearance, aroma, texture, and taste. Hydrocolloids are integral to this experience, as they enable precise control over the texture, viscosity, stability, and appearance of food products. To meet the growing demands of consumers, significant research efforts are focused on developing hydrocolloids from novel natural ingredients.

The formulation and optimization of these innovative materials require accurate characterization techniques that span both microscopic and macroscopic properties. Optical methods provide a robust, non-destructive approach to analyze complex samples in native conditions, enabling quantitative assessment of colloid size, polydispersity, shape, and key rheological properties such as viscosity and elastic moduli.

This work introduces advanced techniques based on 3D static and dynamic light scattering which overcome traditional sample dilution

 requirements for the precise determination of size and shape in colloidal suspensions. Utilizing a custom machine learning algorithm, we can reliably distinguish mixed particle populations, detect aggregation, and identify the onset of instabilities in complex formulations. 

Additionally, Diffusing Wave Spectroscopy is presented as a powerful tool for determining critical rheological parameters, such as elastic moduli and gel points, in viscoelastic food systems. Practical examples include the characterization of gelatin across the fluid-solid transition, emulsions and dairy products. 
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�There are many ways to say this – and my quick edit may not be ideal so edit at your liberty - but I think we need to stress the point in this abstract somewhere that we are using optical techniques but working on ‘native’, ‘undiluted’, etc samples which is unique. I believe this is a key USP in this field. 


�Added native conditions in previous paragraph





�Are you confident enough you have or will have data to show on this?


�Here I’m referencing CORENN and the Amin paper. There was Avocado oil if I remember correctly, so relevant enough for food. Unless we get new data in the meantime..





