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FOOD STRUCTURING APPROACH
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Food: complex mixtures of water, biopolymers, low molecular weight ingredients 

and colloidal particles.

Food: Complex System

white sauce
cheese

ice cream 

Food Structure

Food Texture
Processability

Bioavailability
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Technology Trends in Food Development

Food Processing +

Sensory +

Health: Oral Processing +

Digestion + Nutrition

more than 

Food Processing and 

Texturization Food Structuring Approach
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Food Structure: macro – molecular scale
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Food 
Food Structure 

Rheology
(Study of Deformation & Flow)

Requirement:

• Soft Texture

• Flow-able

• Stable

By adding hydrocolloids to 

adjust phase size

Co-continuous morphology

Large phase size � less stable

Co-continuous morphology

Small phase size � stable

� Soft +

Flow-able

� Soft+

Flow-able� Stable

Food Structuring
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Food Texture Assessment

Rheology/Mechanical Testing
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Example 1
Protein: Solution    Emulsion
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Example 2
เกลอืนอ้ย แตเ่ค็มพอดี
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Food Rheology Group

Polymer Physics Lab

Polymer Research Unit

National Metal and Materials Technology Center

Cassava and Starch 

Technology 

Research Unit

Food Biotechnology 

Research Unit
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Thai Ready/Quick Meals

Restructured 

Foods 

for Elderly

Thai 

Modern Cuisines

Food Texture Improvement
Food Structuring Approach          

Structure – Texture – Functionality Relationship
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Oral Processing - Digestion

Trends in Food Science & Technology

Volume 25, Issue 1, May 2012, Pages 4–12

Structure – Texture – Functionality Relationship

5 s                     10s                      20s

Food Hydrocolloids 20 (2006) 24–34
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Food Texture Improvement

Thai Ready Meals Thai Modern Cuisine

Elderly Foods

ชุดโครงการการพัฒนาคุณภาพอาหารไทย
โดยใช้ศาสตร์ด้านรีโอโลยี
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