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COMPLEX FOOD PRODUCTS
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PHYSICAL AND MICROSTRUCTURAL CHARACTERISTICS
IN THE DIFFERENT STAGES FROM INGREDIENT TO END PRODUCT

End product
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MODELLING COMPLEX FOOD COMPOSITIONS
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MICROSTRUCTURAL AND RHEOLOGY AND TEXTURE

PHASE BEHAVIOUR OF HIGH FAT IN BISCUIT DOUGH MATRICES
THE EFFECT OF FAT VOLUME FRACTION (BRUGGEMAN MODEL)
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BISCUIT TEXTURAL PROPERTIES
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HYPOTHESIS

From a physical-microstructural viewpoint fracture will depend on

hydrophilic matrix

2.Strength of the hydrophilic phase is affected by the moisture content and

the dough rheology.

BISCUIT FRACTURE STRESS

1.Fat volume fraction: dispersed fat in the biscuit weakens the structure, as the fat is softer than the continuous

3.Air volume fraction, expressed in SV. This will be affected by the fat, which is known to stabilize the air bubbles, and by
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FAT AND SUGAR IN SHORT DOUGH BISCUITS

T

Lubricator: reducing the Plasticizer/Anti-plasticizer
mixing time to a workable

Shaper: Increasing spread

dough
during baking
Shaper: Increasing spread

during baking Colorant: Browning

Tenderizer: Leads to Texturizer: Leads to harder,
shorter, softer texture crisper biscuits
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MULTIPLE *  Translation to simplified model system
RE Fo RM U LATI o N = *  Quantifying key parameters

RESUL TS * Insights in ingredient-functionality-process interactions
*  Predictive modelling
»  Select suitable reformulation strategy

«  Evaluate the quality effects

*  Complexify to real systems
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MUTIPLE
REFORMULATION
ACHIEVEMENTS
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BEYOND THE EXPECTED
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