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Figure 1 Schematic representation of the phase transitions of starch

during thermal processing and aging
#131: Yu and Christie (2005)
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Figure 2 Hierarchical structure of bread crumb
u7: Liu and Scanlon (2003)
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Figure 3 Video-camera captured image of a central portion of bread crumb (a)

and a cell image obtained by scanning electron microscopy (b)
u7: Liu and Scanlon (2003)
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Figure 4 Cellulose structure
w7 Phillips and Williams (2000)
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Figure 6 Alginate monomer structure
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(b) a-L-Guluronic acid
#i17: Phillips and Williams (2000)
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Figure 7 Xanthan gum structure
w7 Phillips and Williams (2000)
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Figure 8 Preparation of chitosan by base hydrolysis of chitin
131: Yao, Li, Yao, and Yin (2012)
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