


texture analysis can be applied across a broad range of market segments in the food industry to include: 

• Hydrocolloids (thickening agents)
• Dairy
• Bakery
• Meats and Fish
• Confectionary
• Surimi
• Fruit and vegetables
• Pasta
• Snacks
• Packaging (tear strength to open seals)

For more information on the benefits that texture analysis can bring, consider reviewing the most widely 

read publication used in both academia and industry entitled "Food Texture and Viscosity: Concept and 

Measurement", authored by Malcom Bourne, now in it's second edition published by The Academic 

Press. 
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