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Beverages represent one of the most important application areas for the flavour industry. Hydrocolloids may have quite a number of functionalities in beverages such as flavour modification and mouthfeel enhancement1. Most notably, however, they play an indispensable role in the preparation and stabilisation of beverage emulsions. Beverage emulsions are commonly used intermediates that often enable the beverage manufacturer to provide flavour, colour and cloudiness all at once by just blending the emulsion with an aqueous solution of sweetener and acid.
It has been pointed out that most hydrocolloids act as stabilisers of oil-in-water emulsions, but only a few can act as emulsifiers. The latter functionality requires substantial surface activity at the oil-water interface and the ability to facilitate the formation and stabilisation of fine droplets during and after emulsification2.
In addition to such functional requirements there are a number of additional requirements arising from quality assurance, economical, regulatory and consumer acceptance aspects. Those include constant quality and performance, global or at least regional regulatory admittance, reasonable and constant price and perception of consumers that the ingredients are safe or do even promote health. Traditional hydrocolloids used as emulsifiers for decades such as gum arabic and modified starch as well as more recently described alternatives are rated by how they comply with such requirements.

Furthermore, the growing need for hydrocolloids supporting new functionalities in beverages such as controlled release, protection, taste masking and targeted delivery as stated by the beverage industry3 is reviewed.
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