A history of aerated foods

GM Campbell and DL Pyle 

(Martin and Niranjan are welcome to join this paper if they have an interest in such things historical and a particular contribution they’d like to make)

Aerated foods have appeared throughout recorded history, from early developments of wheat-based bread products to novel technologies and products that have appeared only in the last few decades.  In some cases, most notably bread, the distinctiveness and desirability of the inimitable aerated structure have influenced social, religious and political history, while the pleasurable consumption of aerated foods influences the everyday enjoyment and quality of life.  Creation of novel aerated food products stimulates the profitability and vitality of the food industry, while wrestling with the challenges of bubble creation and control in foods draws on and in turn contributes to developments in the pure and applied sciences and technological advances.  Previous reviews have characterised and categorised aerated foods; the current paper aims to survey aerated foods from the perspective of their historical development, with a view to identifying trends that, in addition to their interest in their own right, point to future opportunities in this uniquely ebullient food sector.

