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Abstract

Biopolymers are employed as thickeners and stabilisers in a variety of food and personal care
products, frequently in the form of a solution or gel that is composed of more than one protein or
polysaccharide. Such mixtures display a complex phase behaviour leading to the formation of multiple
liquid phases with different compositions and properties. Understanding the origins of this behaviour
and the impact that it has on the bulk rheological and stability properties of the mixtures is of crucial
importance to successful product design and formulation.

This talk will cover the following topics:

- A brief introduction to biopolymer solution mixtures and how they compare to polymer blends
and emulsions.

- The phase diagram, compositions and viscosities of the phases that typical biopolymer mixture
can form.

- Interfacial tensions in phase separated biopolymer mixtures, and why they are lower than those
encountered in emulsions. Implications of this for the droplet deformation, break-up and coalescence
behaviour.

- The rheology of biopolymer liquid mixtures, and modelling of their behaviour.

- The use of long relaxation timescales combined with gelation for the production novel gel
particle and composite morphologies.
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