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Design of Foods Using Naturally Structured Materials
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3.7 CONCLUSIONS

It is becoming increasingly apparent that previously underutilised,
mildly refined PCWM may have significant and novel use in food
products. The enabling technologies are those of increased process
control, to provide molecular level impact on functionality of the
PCWM composites. In taking such an approach the greater availability
of molecules retained within natural fibres, e.g. -glucans, can be used
to provide natural and healthy food ingredients.
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