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Drawing together literature from a variety of fields, Food Texture and
Viscosity, 2E, includes a brief history of this area and its basic principles. It
reviews how texture and viscosity are measured, including the physical
interactions between the human body and food, objective methods of texture
measurements, the latest advances in texture-measuring instruments, various
types of liquid flow, and more.

This revised edition contains approximately 30% new material, including two
new chapters on physics and texture and the correlation between physical
measurements and sensory assessments. It now includes two-color illustrations
and includes a current list of equipment suppliers.

* Completely revised with approximately 30% new material
* Includes two new chapters on physics and texture and the correlation between
physical measurements and sensory assessments
* Provides a list of suppliers of texture-measuring equipment
* Features two-color illustrations and text throughout
* Written by an award-winning author
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Drawing together literature from a variety of fields, Food Texture and Viscosity, 2E, includes a brief
history of this area and its basic principles. It reviews how texture and viscosity are measured, including the
physical interactions between the human body and food, objective methods of texture measurements, the
latest advances in texture-measuring instruments, various types of liquid flow, and more.

This revised edition contains approximately 30% new material, including two new chapters on physics and
texture and the correlation between physical measurements and sensory assessments. It now includes two-
color illustrations and includes a current list of equipment suppliers.

* Completely revised with approximately 30% new material
* Includes two new chapters on physics and texture and the correlation between physical measurements and
sensory assessments
* Provides a list of suppliers of texture-measuring equipment
* Features two-color illustrations and text throughout
* Written by an award-winning author
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Editorial Review

Review
"Bourne's definitions are well written and easy to understand...this is an excellent resource for a description
of how foods are tested and the precision and accuracy of each test.... useful for specificity of the types of
tests and equipment used and just what they describe. Recommended."-E STREAMS (June 2003)

"...recommended for students and professionals in academia and industry, in particular for food technologists
interested in measuring, controlling and understanding food texture."
-LEBENSMITTEL-WISSENSCHAFT UND-TECHNOLOGIE (March 2003)
"The book very readable and provides a lot of information. It covers the whole range of topics related to food
texture measurements ranging from sensoric product evaluation to instrumental evaluation in industry and at
research centres. ...The book is a a must for everybody working in the field of texture assessment both in
industry and in food science laboratories."
?JOURNAL OF SENSORY STUDIES

About the Author
Malcolm Bourne is a nominee for President of the Institute of Food Technologists (IFT) and has earned
recognition for his work in industry and academia. He is Editor-in-Chief of the Journal of Texture Studies,
and is seen by many as one of the world's leading experts in this field.

Users Review

From reader reviews:

Judith Jordan:

Within other case, little persons like to read book Food Texture and Viscosity, Second Edition: Concept and
Measurement. You can choose the best book if you like reading a book. So long as we know about how is
important any book Food Texture and Viscosity, Second Edition: Concept and Measurement. You can add
information and of course you can around the world with a book. Absolutely right, mainly because from
book you can realize everything! From your country until eventually foreign or abroad you will find yourself
known. About simple factor until wonderful thing you can know that. In this era, we are able to open a book
or maybe searching by internet device. It is called e-book. You may use it when you feel bored stiff to go to
the library. Let's go through.

William Bellard:

Reading a e-book can be one of a lot of action that everyone in the world loves. Do you like reading book
and so. There are a lot of reasons why people enjoyed. First reading a reserve will give you a lot of new
information. When you read a book you will get new information due to the fact book is one of numerous
ways to share the information or maybe their idea. Second, reading a book will make you actually more
imaginative. When you reading through a book especially fiction book the author will bring that you imagine
the story how the personas do it anything. Third, it is possible to share your knowledge to other folks. When
you read this Food Texture and Viscosity, Second Edition: Concept and Measurement, you are able to tells



your family, friends along with soon about yours guide. Your knowledge can inspire the mediocre, make
them reading a guide.

Micheal Ruiz:

Are you kind of occupied person, only have 10 or even 15 minute in your day to upgrading your mind skill
or thinking skill also analytical thinking? Then you are having problem with the book when compared with
can satisfy your short space of time to read it because all this time you only find e-book that need more time
to be go through. Food Texture and Viscosity, Second Edition: Concept and Measurement can be your
answer as it can be read by an individual who have those short extra time problems.

Thomas Towne:

Book is one of source of know-how. We can add our understanding from it. Not only for students but
additionally native or citizen want book to know the upgrade information of year in order to year. As we
know those publications have many advantages. Beside many of us add our knowledge, may also bring us to
around the world. Through the book Food Texture and Viscosity, Second Edition: Concept and Measurement
we can acquire more advantage. Don't one to be creative people? For being creative person must want to read
a book. Simply choose the best book that ideal with your aim. Don't become doubt to change your life with
this book Food Texture and Viscosity, Second Edition: Concept and Measurement. You can more desirable
than now.
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