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Thiv romprehensive review of sauces and salud dressings covers the literature aver the last decade with respect to physical
and chemical properties and the applications of thexe products. As such, texturizing and structural systems {especially
hvdrocalloids) are described in detail and the application of polysaccharide thickeners as texture providers is described.
Micrubinlogival uspects of sauces are covered with relevant sections discussing the factors affecting microbiological activity
artd mricrohial spotlage andlor enhancement of a range of sauces. In addition, the use of carbohydratex and proteiny as
emulsifiers in manay saucex iy dexcribed. Quality aspects are given prominence in this review with sections being devoted to
rheologival and texiurdd praperiies, chromatographic approaches and sensory aspects. Healthy sauces such us those having
low sodium, reduced fat and cholesterol or containing inulin or microcrystalline cellulose are reviewed. Finally, for variony
sections the trends of the main findings as well as suggestions for future research are presented.
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