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This text presents the technological and physiological properties of
pectin in an educational approach that encompasses all of the essential
information a researcher needs to fully understand their function and
use in foods. Utilizing basic information on pectin as well as recent
technological advances, this book is designed to be the primary
resource for individuals seeking out an up to date reference work
covering all the necessary informational and functional aspects of
pectin. Pectin: technological and physiological properties is the first
book to fully focus on the introductory concepts on pectin. Individual
chapters cover localization and function, the structural aspects of
pectin, pectinases, isolation and characterization and recovery from



agricultural wastes. Important current advances such as emulsions,
films, digestion, metabolism and bioactive properties are also focused
on. With its combination of vital basic information and technological
advances, this book presents full and up to date coverage on this
pectin and its many forms and uses in foods. .



