Food Science And
Technology By
Geoffrey Campbell
Platt

Based on the work of leading
professionals in the field of nutrition
research, it explores all aspects of the
basic science and mechanics of food
processing, food additives and more.
Covering everything from acidulants
to yogurt, it is intended for reference
use in all libraries and the food
industry in general. Itis an
invaluable resource that will prove
indispensable for all food science
needs.

The reduction in nutritional quality
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of food due to microbial
contamination is a problem faced by
much of the developing world. To
address contamination-related
hunger and malnutrition, it is crucial
to enforce quantitative and
qualitative protection of agri-food
commodities after harvesting, as well
as to create low cost, rational
strategies to protect post-harvest
losses and nutritional properties of
food products in a sustainable
manner. Research and
Technological Advances in Food
Science provides readers with a
systematic and in-depth
understanding of basic and
advanced concepts in food science

and post-harF\)/agth/t?%chnology,



including the most up-to-date
information about different natural
food source sources (of microbial,
plant, and animal origin) and their
health benefits. It also highlights
current research and technological
advances in food science related to
health, such as personalized food
and nutrition, seafood
nutraceuticals, meat processing and
product development, microbial
enzymes for the tenderization of
meat, feruloylated oligosaccharides
for human health, and the role of
microbial antagonistic in post-
harvest management of fruit. In
addition, the book explores the role
of modern tools and techniques such

as instrumentation, nanotechnology,
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biotechnology, ultrasound in food
processing and food-omics in food
science. Research and
Technological Advances in Food
Science is an excellent resource for
researchers, food scientists,
biochemists, pharmacologists,
nutritionists, policymakers, and
students working in the food science
domain. Includes information about
different natural sources of food
(microbes, plants and animal origin),
and their health benefits Highlights
current research and technological
advances in food science related to
health Brings the role of microbial
antagonistic, plant volatiles and
technological advances in the post-

harvest management of food
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commodities

Liposomal Encapsulation in Food
Science and Technology provides all
the possible applications of
liposomes in food and allied systems,
along with recent advances made in
these fields. This helps researchers in
food science and technology, as well
as those in interdisciplinary fields,
better explore the opportunities that
liposomal encapsulation offers.
Among other topics, the book covers
formulation and characterization of
liposome, liposome mediated
encapsulation of antimicrobials and
probiotics, liposome-assisted delivery
of enzymes and proteins, and
liposome for delivery of dietary

nutrients and nutraceuticals, etc.
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This approach facilitates building
better dedicated or tandem
approaches in respective fields for
process/product development.
Written by an international team of
contributors, the book will aid
academicians in developing more
industry useful
tools/techniques/products. Brings a
broader overview of different
modules of liposomal encapsulation
of bioactive food supplements
Provides all the possible applications
of liposomes in food and allied
systems, along with recent advances
made in these fields Includes
chemical, physical, medical and
stability related chapters

This book introduces the chemistry
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and properties of six essential
nutrients contained in foods,
including water, carbohydrates,
lipids, proteins, vitamins, and
minerals and special attention is
given to their changes undergone
during processing and storage and
the effects of these changes on the
quality of foods. Food additives and
toxic substances in foods are also
included in this book. Tables and
illustrations will be widely employed
in the book to offer readers with in-
depth insight into food chemistry.
These features make the book a
valuable tool for food chemists, food
technologists, engineers,
biochemists, nutritionists, and

analytical chemists for food and
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agricultural research, food control
and other related purposes.
Handbook of Food Science and
Technology 2

Innovative Food Science and
Emerging Technologies

Food Process Engineering and
Packaging

Research and Technology
Extensively revised and
updated, Handbook of
Water Analysis, Third
Edition provides current
analytical techniques
for detecting various
compounds in water
samples. Maintaining the

detailed and accessible
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style of the previous
editions, this third
edition demonstrates
water sampling and
preservation methods by
enumerating different
ways to measure chemical
and radiological
characteristics. It
gives step-by-step
descriptions of
separation, residue
determination, and clean-
up techniques. See
What’s New in the Second
Edition: Includes five
new chapters covering
ammonia, nitrates,

nitrites, and petroleum
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hydrocarbons, as well as
organoleptical and algal
analysis methodology
Compares older methods
still frequently used
with recently developed
protocols, and examines
future trends Features a
new section regarding
organoleptical analysis
of water acknowledging
that ultimately the
consumers of drinking
water have the final
vote over its quality
with respect to odor,
flavor, and color The
book covers the

physical, chemical, and
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other relevant
properties of various
substances found in
water. It then describes
the sampling, cleanup,
extraction, and
derivatization
procedures, and
concludes with detection
methods. Illustrated
with procedure flow
charts and schematics,
the text includes
numerous tables
categorizing methods
according to type of
component, origin of the
water sample, parameters

and procedures used, and
Page 11/79



application range. With
contributions from
international experts,
the book guides you
through the entire
scientific investigation
starting with a sampling
strategy designed to
capture the real-world
situation as closely as
possible, and ending
with an adequate
chemometrical and
statistical treatment of
the acquired data. By
organizing data into
more than 300 tables,
graphs, and charts, and

supplementing the text
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with equations and
illustrations, the
editors distill a wealth
of knowledge into a
single accessible
reference.

The Second Edition of
this popular textbook
has benefited from
several years of
exposure to both
teachers and students.
Based on their own
experiences as well as
those of others, the
authors have
reorganized, added, and
updated this work to

meet the needs of the
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current curriculum. As
with the first edition
the goal is to introduce
the beginning student to
the field of food
science and technology.
Thus, the book discusses
briefly the complex of
basic sciences
fundamental to food
processing and
preservation as well as
the application of these
sciences to the
technology of providing
the consumer with food
products that are at
once appealing to the

eye, pleasing to the
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palate, and nutritious
to the human organism.
Introduction to Food
Science and Technology
is set in the world in
which it operates; it
contains discussions of
historical development,
the current world food
situation, the safety
regulations and laws
that circumscribe the
field, and the careers
that it offers.

This book serves as a
general introduction to
food science and
technology, based on the

academic courses
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presented by the authors
as well as their
personal research
experiences. The
authors' main focus is
on the biological and
physical-chemical
stabilization of food,
and the quality
assessment control
methods and normative
aspects of the
subsequent processes.
Presented across three
parts, the authors offer
a detailed account of
the scientific basis and
technological knowledge

needed to understand
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agro-food
transformation. From
biological analyses and
process engineering,
through to the
development of food
products and biochemical
and microbiological
changes, the different
parts cover all aspects
of the control of food
quality.

This book
comprehensively reviews
research on new
developments in all
areas of food
chemistry/science and

technology. It covers
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topics such as food
safety objectives, risk
assessment, quality
assurance and control,
good manufacturing
practices, food process
systems design and
control and rapid
methods of analysis and
detection, as well as
sensor technology,
environmental control
and safety. The book
focuses on food
chemistry and examines
chemical and mechanical
modifications to
generate novel

properties, functions,
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and applications.
Gluten-Free Food Science
and Technology

Trends and Future
Prospects

Status, Applications,
and Challenges

Food Science, Technology
and Nutrition for Babies
and Children

Food Plant Sanitation
The present book "Key
Notes on Food Science
and Technology" has
been designed to fulfill
this long felt need of
students, teachers,
researchers and aspirants

of competitive
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examinations. It is
designed in such a way
that give rapid, easy
access to the core
materials in a short
format which facilitates
easily learning and rapid
revision. The book carries
fundamentals of Food
Science and Technology.
There are seven chapters
elaborating Discoveries,
Abbreviations,
Terminology, Distinguish/
Comparison, Short
explanations, Food
Biotechnology, Human
Nutrition and Dietetics as

well as references also
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included. The most recent
information is provided
along with a detailed list
of references for further
reading. Hope this book
would be highly useful for
graduate and post-
graduate students of
agriculture, teachers and
researchers. This book
will also useful for the
aspirants of various
competitive examinations
such as Agricultural
Research Service (ARS),
ICAR- National Eligibility
Test (NET), State
Eligibility Test (SET),

Junior Research
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Fellowship (JRF), Senior
Research Fellowship
(SRF), Civil Services,
Allied Agricultural
Examinations and
Extension Workers for
reference and easy
answers of many
complicated questions.
Thus it is expected that
this book will adequately
meet the need of wider
circle of students and
readers for preparing
their professional career.
This volume covers many
new trends and
developments in food

science, including
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preparation,
characterization,
morphology, properties,
and recyclability. The
volume considers food
quality, shelf life, and
manufacturing in
conjunction with human
nutrition, diet, and health
as well as the ever-
growing demand for the
supply and production of
healthier foods.
Distinguished scientists
specializing in various
disciplines discuss basic
studies, applications,
recent advances,

difficulties, and
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breakthroughs in the
field. The volume
includes informative
discussions and new
research on food
formulations,
manufacturing
techniques,
biodegradably flexible
packaging, packaged
foods, beverages, fruits
and vegetable
processing, fisheries,
milk and milk products,
frozen food and thermo
processing, grain
processing, meat and
poultry processing,

rheological
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characteristics of foods,
heat exchangers in the
food industry, food and
health (including natural
cures and food
supplements), spice and
spice processing, and
more.

“When comparing this
dictionary, there is very
little competition at all...
a very useful resource in
the industrial, profession-
al and supporting
research areas, as well as
for non-food scientists
who have supervisory
and management

responsibility in a food
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area.” -Food & Beverage
Reporter, Nov/Dec 2009
“l would thoroughly
recommend this book to
food scientists and
technologists throughout
the universities, research
establishments and food
and pharmaceutical
companies. Librarians in
all such establishments
should ensure that they
have copies on their
shelves.” -International
Journal of Dairy
Technology, November
2009 “A must-own.”
-Food Industry News,
August 2009 IFIS has
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been producing quality
comprehensive
information for the
world’s food science,
food technology and
nutrition community
since its foundation in
1968 and, through its
production of FSTA -
Food Science and
Technology Abstracts,
has earned a worldwide
reputation for excellence.
Distilled from the
extensive data held and
maintained by IFIS, the
dictionary is easy to use
and has been rigorously

edited and cross-
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referenced. Now in an
extensively revised and
updated second edition,
this landmark publication
features: 8,612 entries
including 763 new entries
and over 1,500 revised
entries Reflects current
usage in the scientific
literature Includes local
names, synonyms and
Latin names, as
appropriate Extensive
cross-referencing
Scientific editing from
the team at IFIS

Food Science and
Technologyjohn Wiley &

Sons
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Key Notes on Food
Science and Technology
Handbook of Food
Science, Technology, and
Engineering
Gastronomy and Food
Science

Dairy Science and
Technology, Second
Edition

Handbook of Water
Analysis, Third Edition
This Handbook of Research
in Food Science and
Technology consists of
three volumes focusing on
food technology and
chemistry, food
biotechnology and
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microbiology, and
functional foods and
nutraceuticals. The
volumes highlight new
research and current
trends in food science and
technology, looking at the
most recent innovations,
emerging technologies, and
strategies focusing on
taking food design to
sustainable levels. In
particular, the handbooks
includes relevant
information on the
modernization in the food
industry, sustainable
packaging, food
bioprocesses, food
fermentation, food
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microbiology, functional
foods and nutraceuticals,
natural products, nano-
and microtechnology,
healthy product
composition, innovative
processes/bioprocesses for
utilization of by-
products, development of
novel preservation
alternatives, extending
the shelf life of fresh
products, alternative
processes requiring less
energy or water, among
other topics. Volume 1 of
the 3-volume set focuses
on food technology and
chemistry. The chapters
examine edible coatings,
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bioactive compounds,
essential oils in active
food packaging, food
industrial wastes as raw
material for nanostructure
production, and more.
Building upon the scope of
its predecessor, Dairy
Science and Technology,
Second Edition offers the
latest information on the
efficient transformation
of milk into high-quality
products. It focuses on
the principles of
physical, chemical,
enzymatic, and microbial
transformations. The
authors, highly regarded
educators and researchers,
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divide the content of this
book into four parts. Part
I, Milk, discusses the
chemistry, physics, and
microbiology of milk. In
addition to providing
knowledge of milk
properties, this section
forms the basis for
understanding what happens
during processing,
handling, and storage.
Part II, Processes,
illustrates the main unit
operations used to
manufacture milk products
and highlights the
influence certain product
and process variables have
on resulting products. In
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Part III, Products, the
book integrates
information on raw
materials and processing
as they relate to the
manufacture of products.
This section also explains
the procedures necessary
to ensure consumer safety,
product quality, and
process efficiency. Part
IV, Cheese, describes the
processes and
transformations (physical,
biochemical, and
microbial) relating to the
manufacture and ripening
of cheese, starting with
generic aspects and later
discussing specific groups
Page 34/79



of cheeses. An important
resource, Dairy Science
and Technology, Second
Edition provides a
thorough understanding of
milk’s composition and
properties and the changes
that occur in milk and its
products during processing
and storage.
Mathematical and
Statistical Approaches in
Food Science and
Technology offers an
accessible guide to
applying statistical and
mathematical technologies
in the food science field
whilst also addressing the
theoretical foundations.
Page 35/79



Using clear examples and
case-studies by way of
practical illustration,
the book is more than just
a theoretical guide for
non-statisticians, and may
therefore be used by
scientists, students and
food industry
professionals at different
levels and with varying
degrees of statistical
skill.
This book provides a
comprehensive source of
information on freezing
and frozen storage of
food. Initial chapters
describe the freezing
process and provide a
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fundamental understanding
of the thermal and
physical processes that
occur during freezing.
Experts in each stage of
the frozen cold chain
provide, within dedicated
chapters, guidelines and
advice on how to freeze
food and maintain its
quality during storage,
transport, retail display
and in the home.
Individual chapters deal
with specific aspects of
freezing relevant to the
main food commodities:
meat, fish, fruit and
vegetables. Legislation
and new freezing processes
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are also covered. Frozen
Food Science and
Technology offers in-depth
knowledge of current and
emerging refrigeration
technologies along the
entire frozen food chain,
enabling readers to
optimise the quality of
frozen food products. It
is aimed at food
scientists, technologists
and engineers within the
frozen food industry;
frozen food retailers; and
researchers and students
of food science and
technology.
Developing Technologies in
Food Science
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Food Science W/Clickers
Handbook of Research on
Food Science and
Technology
Food Process Engineering
and Technology
Spice Science and
Technology
Food Science: Research and
Technology presents a broad
selection of new research in food
science and reflects the diversity
of recent advances in the field.
Chapters include a study on the
use of microbial enzymes for
flavor and production in food
production; studies of various
natural foods, including litchi
(lychee), pinto beans, and
chickpeas; the content and
antioxidant activity of dried
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plants; new applications of
galactosidases in food products; a
study of the medicinal properties
of edible mushrooms; and more.
This third volume in the
Handbook of Food Science and
Technology Set explains the
processing of raw materials into
traditional food (bread, wine,
cheese, etc.). The agri-food
industry has evolved in order to
meet new market expectations of
its products; with the use of
separation and assembly
technologies, food technologists
and engineers now increasingly
understand and control the
preparation of a large diversity of
ingredients using additional
properties to move from the raw
materials into new food products.

Taking into account the
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fundamental basis and
technological specificities of the
main food sectors, throughout the
three parts of this book, the
authors investigate the biological
and biochemical conversions and
physicochemical treatment of
food from animal sources, plant
sources and food ingredients.
Comprehensive and accessible,
Food Plant Sanitation presents
fundamental principles and
applications that are essential for
food production safety. It
provides basic, practical
information on the daily
operations in a food processing
plant and reviews some of the
industry's most recent
developments. The book is unique
from others on the topic in th

For nearly a century, scientific
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advances have fueled progress in
U.S. agriculture to enable
American producers to deliver
safe and abundant food
domestically and provide a trade
surplus in bulk and high-value
agricultural commodities and
foods. Today, the U.S. food and
agricultural enterprise faces
formidable challenges that will
test its long-term sustainability,
competitiveness, and resilience.
On its current path, future
productivity in the U.S.
agricultural system is likely to
come with trade-offs. The success
of agriculture is tied to natural
systems, and these systems are
showing signs of stress, even
more so with the change in
climate. More than a third of the

food produced is unconsumed, an
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unacceptable loss of food and
nutrients at a time of heightened
global food demand. Increased
food animal production to meet
greater demand will generate
more greenhouse gas emissions
and excess animal waste. The
U.S. food supply is generally
secure, but is not immune to the
costly and deadly shocks of
continuing outbreaks of food-
borne illness or to the constant
threat of pests and pathogens to
crops, livestock, and poultry. U.S.
farmers and producers are at the
front lines and will need more
tools to manage the pressures
they face. Science Breakthroughs
to Advance Food and Agricultural
Research by 2030 identifies
innovative, emerging scientific

advances for making the U.S.
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food and agricultural system
more efficient, resilient, and
sustainable. This report explores
the availability of relatively new
scientific developments across all
disciplines that could accelerate
progress toward these goals. It
identifies the most promising
scientific breakthroughs that
could have the greatest positive
impact on food and agriculture,
and that are possible to achieve
in the next decade (by 2030).
Food Alteration and Food Quality
Science and Technology of Fibers
in Food Systems

Liposomal Encapsulation in Food
Science and Technology

Frozen Food Science and
Technology

Chromatography in Food Science

and Technology
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Offers concise coverage of spices
and herbs from basic science to the
most recent developments in spice
functions and applications.
Introduces a new patterning theory
of extensive spice use in various
types of food preparations.

A selected compilation of writings
by IUFoST organization supporters,
Global Themes in Food Science and
Technology were those identified as
representing the most important and
relevant subjects facing food
scientists and technologists today.
Chosen by an international editorial
board, these subjects offer insights
into current research and
developments and were selected to

stimulate additional interest and
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work 1n these key areas. The
International Union of Food Science
and Technology (IUFoST) is a
country-membership organization is
the sole global food science and
technology organization. It is a
voluntary, non-profit association of
national food science organizations
linking the world's best food
scientists and technologists. The
goals of their work include the
international exchange of scientific
and technical information, support
of international food science and
technology progress, the stimulation
of appropriate education and
training in these areas, and the
fostering of professionalism and

professional organization within the
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food science and technology
community. *The latest insights into
the topics of greatest concern to
today's food science and technology
professionals *Written by an
international group of academic and
professional peers, based on select
presentations at [UFoST meeting
The objective of this book is to
provide single platform for
preparation of competitive
examinations in Food Science and
Technology discipline. The book
contains over 10000 objective
questions on the subjects such as
Food Chemistry, Food
Microbiology, Food Engineering,
Dairy Technology, Fruits and
Vegetables Technology, Cereals
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Technology, Meat Fish and Poultry
Processing, Food Additives, Foods
and Nutrition, Bioprocess
Technology, Food Packaging, food
Analysis, Functional Foods,
Emerging Food Processing
Technologies, Food Biochemistry
and Miscellaneous topics. The book
also contains 1500 subjective
keynotes for above mentioned
topics. Previous five years
(2013-2017) ICAR NET Exam
solved question papers (memory
based) are also included in this
addition. Special Features of the
Book: 1. More than 10,000 MCQs
for ASRB-NET, ICAR JRF-SRF
and IIT GATE examination 2. Five
years ICAR-NET solved question
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papers 3. Revised and updated 1500
subjective keynotes.

oCompilation and evaluation of the
newest applications of
chromatography for food science
and technology oEnumeration of
chromatographic methods and
critical discussion of results This
book presents a unique collection of
up-to-date chromatographic methods
for the separation and quantitative
determination of carbohydrates,
lipids, proteins, peptides, amino
acids, vitamins, aroma and flavor
compounds in a wide variety of
foods and food products.
Chromatography in Food Science
and Technology presents a concise

evaluation of existing
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chromatographic methods used for
many food and food product macro
and microcomponents.
Chromatographic methods are
compiled according to the character
of the food components to be
separated. The book's chapters deal
separately with the different classes
of food components, presenting both
gas and liquid chromatographic
methods used for their
determination, and discussing the
advantages and disadvantages of
each. Unlike other references,
Chromatography in Food Science
and Technology is entirely devoted
to the use of chromatography for
food analysis, and focuses on

practical, food-related examples. It
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treats the theoretical aspects of
chromatography briefly, to the
degree that the information helps the
use and development of new
analytical methods for the separation
of any kind of food components.
Introduction to Food Science and
Technology

Encyclopedia of Food Science and
Technology, 4 Vol. Set

Food Biochemistry and Technology
Science Breakthroughs to Advance
Food and Agricultural Research by

2030
292992

This groundbreaking book provides
a balanced and organized
discussion of the interactions of
food science and biotechnology at
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the molecular and industrial levels.
Carefully selected and reviewed
contributions stress the aspects of
modern bioprocessing, analysis,
and quality control that are
common to both food science and
biotechnology. The detail

Food Science and Technology:
Trends and Future Prospects
presents different aspects of food
science i.e., food microbiology,
food chemistry, nutrition, process
engineering that should be applied
for selection, preservation,
processing, packaging, and
distribution of quality food. The
authors focus on the fundamental
aspects of food and also highlight
emerging technology and
innovations that are changing the
food industry. The chapters are

written by leading researchers,
Page 52/79



lecturers, and experts in food
chemistry, food microbiology,
biotechnology, nutrition, and
management. This book is valuable
for researchers and students in
food science and technology and it
is also useful for food industry
professionals, food entrepreneurs,
and farmers.

This book is a source of basic and
advanced knowledge in food
science for students or
professionals in the food science
sector, but it is also accessible for
people interested in the different
aspects concerning raw material
stabilisation and transformation in
food products. It is an updated and
translated version of the book
"Science des aliments" published in
2006 by Lavoisier. “Science des

aliments” is a general and
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introductory food science and
technology handbook, based on the
authors’ Masters and PhD courses
and research experiences. The
book is concise, pedagogical and
informative and contains nhumerous
illustrations (approximately 500
original figures and tables). In three
volumes), it summarizes the main
knowledge required for working in
food industries as scientists,
technical managers or qualified
operators. It will also be helpful for
the formation of students in food
science and biotechnologies
(bachelor’s and master’s degree).

A comprehensive introductory level
text that provides thorough up to
date coverage of a broad range of
topics in food science and
technology.

Handbook of Food Science and
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Technology 1

Food Science and Food
Biotechnology

Mathematical and Statistical
Methods in Food Science and
Technology

Global Issues in Food Science and
Technology

Handbook of Food Science,
Technology, and Engineering - 4
Volume Set

Gastronomy and Food Science
fills the transfer knowledge gap
between academia and industry
by covering the interrelation of
gastronomy and food and
culinary science in one integral
reference. Coverage of the
holistic cuisine, culinary textures
with food ingredients, the
application of new technologies

and gastronomy in shaping a
Page 55/79



healthy diet, and the recycling of
culinary by-products using new is
also covered in this important
reference. Written for food
scientists and technologists, food
chemists, and nutritionists,
researchers, academics, and
professionals working in culinary
science, culinary professionals
and other food industry
personnel, this book is sure to be
a welcomed reference. Discusses
the role of gastronomy and new
technologies in shaping healthy
diets Describes a toolkit to
capture diversity and drivers of
food choice of a target
population and to identify entry
points for nutrition interventions
Presents the experiential value
of the Mediterranean diet, elaio-

gastronomy, and bioactive food
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ingredients in culinary science
Explores gastronomic tourism
and the senior foodies market
This text provides comprehensive
coverage of fibers used in food
formulations, starting with the
understanding of their basic
chemical structure and how they
are present and organized in the
cell wall structure, their
physicochemical and functional
properties, their impact on the
digestive process and their role
and preventive action against
various chronic diseases
including colon cancer. The book
focuses on traditional and new
fiber rich sources, incorporating
an integrated approach in terms
of the technological and
engineering processes used to

obtain and incorporate them in
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traditional foods, plus their
characterization, extraction and
modification. The study of
processing conditions including
the chemical, physical and
enzymatic processes of fiber
extraction and modification are
also covered, including
traditional and emerging
processing technologies, plus the
application of fibers in the
development of new products
and processes. Science and
Technology of Fibers in Food
Systems integrates knowledge of
fibers from their basic structural
and property aspects and the
applications of these ingredients
to extraction process analysis,
modification and feasibility for
use at the industry level. The

chapters incorporate the
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physiological aspects related to
the consumption of fiber for
prevention of serious diseases.
This new volume, the 7th in the
Innovations in Agricultural &
Biological Engineering book
series, focuses on emerging
trends, applications and
challenges in food science and
technology. While food science
and technology is not a new field,
it is constantly changing due to
new technology, new science,
and new demands. This
multidisciplinary book not only
considers food processing,
preservation, and distribution,
but it also taken into account the
consumer’s wants and needs.
Included is a report of the status
of agricultural production and

food processing industries in
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India with a national and
international perspective. The
book then goes on to explore
new and emerging trends in the
science and technology in the
field, including ¢ applications of
nuclear magnetic resonance in
food processing and packaging
management ¢ ultrasound
processing ¢ application of
biocomposite polymers in food
packaging ¢ bioprocessing and
biorefinery approaches for
sustainable fisheries * adding
value to food from food waste
through biotechnological
intervention ¢ functional foods
and the fortification of foods
Covering a broad selection of
topics in the field, the volume
will be of interest to food

scientists and technologists, food
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process engineers, researchers,
faculty and students, and many
others the food science and
technology industry.

The three volumes in this
handbook highlight new research
and current trends in food
science and technology, looking
at the most recent innovations,
emerging technologies, and
strategies focusing on taking
food design to sustainable levels.
In particular, the handbook
focuses on modernization in the
food industry, sustainable
packaging, food bioprocesses,
food fermentation, food
microbiology, functional foods
and nutraceuticals, natural
products, nano- and
microtechnology, healthy product

composition, innovative
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processes and bioprocesses for
utilization of by-products,
development of novel
preservation alternatives,
extending the shelf life of fresh
products, alternative processes
requiring less energy or water,
among other topics. Volume 3 of
the 3-volume set focuses on
functional foods and
nutraceuticals. The chapters
examine nutraceuticals as
treatment for cancer and
neurodegenerative diseases,
trends in functional food in
noncommunicable diseases,
synergism in food trends,
bioactive peptides, agave
fructans as a functional
component in foods, and more.
IFIS Dictionary of Food Science

and Technology
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Food Science and Technology
Near-Infrared Spectroscopy in
Food Science and Technology
Handbook of Food Science and
Technology 3

Objective Food Science &
Technology, 3rd Ed.

This reference gives food
sci ence professionals a
wor ki ng under st andi ng of
near-infrared spectroscopy
(NIRS) and its role in
maxi m zi ng food potenti al.
It explains the technical
aspects of NRS, including:
basi c principl es;
characteristics of the NIR
spectra; instrunentation;
sanpl i ng techni ques; and
chenmonetrics. The book
details applications of NIRS

in agricultural and marine
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products, foodstuffs and
processed foods, engineering
and process nonitoring, and
food safety and di sease

di agnosi s.

Advances in food science,

t echnol ogy, and engi neeri ng
are occurring at such a
rapid rate that obtaining
current, detailed
information is chall enging
at best. Wil e al nost
everyone engaged in these
di sci pli nes has accunul at ed
a vast variety of data over
time, an organi zed,

conpr ehensi ve resource
containing this data would
be inval uable to have. The
Food Process Engi neering and
Technol ogy, Third Edition

conbi nes scientific depth
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wi th practical useful ness,
creating a tool for graduate
students and practicing food
engi neers, technol ogi sts and
researchers | ooking for the
| atest information on
transformati on and
preservation processes and
process control and pl ant
hygi ene topics. This fully
updat ed edition provides
recent research and

devel opnments in the area,
features sections on

el ements of food plant

desi gn, an introductory
section on the el enents of
classical fluid nechanics, a
section on non-therm
processes, and recent
technol ogi es, such as freeze

concentration, osnotic
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dehydration, and active
packagi ng that are di scussed
in detail. Provides a strong
enphasis on the relationship
bet ween engi neering and
product quality/safety

Consi ders cost and
environmental factors
Presents a fully updated,
adequat e revi ew of recent
research and devel opnents in
the area | ncludes a new,

full chapter on el enments of
food plant design Covers
recent technol ogi es, such as
freeze concentration

osnoti c dehydration, and
active packagi ng that are

di scussed in detai

I nfants and children are
regularly fed with processed

foods, yet despite their
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i'mportance in human

devel opnent, these foods are
rarely studied. This

i nportant book provides an
exhaustive anal ysis of key
technologies in the

devel opnent of foods for
babi es and children, as well
as the regul ation and

mar keti ng of these food
products. Contributors cover
different aspects of food
science and technology in
devel opnent of baby foods,
maki ng this text an unique
source of information on the
subj ect. Food Sci ence,
Technol ogy, and Nutrition
for Babies and Children

i ncl udes relevant chapters
on infant m |k fornul as,

essential fatty acids in
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baby foods, baby food-based
cereals and macro- and

m cronutrients. This book
al so offers alternatives
fromthe point of view of
food technol ogy for babies
and children with special
diet regines associated to
nmet abolic or enzymatic

di seases such as allergy to
casei n, phenyl al ani ne
(phenyl ket onuria or conmonly
known as PKU) and gl uten
(celiac disease), or |actose
i ntol erance. This book al so
addresses sone nutritional
aspects of babies and
children in ternms of the
chi | dhood obesity, child s
appetite and parental
feeding. Wth its

conpr ehensi ve scope and up-
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to-date coverage of issues
and trends in baby and
children’s foods, this is an
out st andi ng book for food
scientists and

t echnol ogi sts, food industry
prof essional s, researchers
and nutritionists working
wi th babies and chil dren.
Under st andi ng Food Sci ence
and Technol ogy

Vol une 3: Functional Foods
and Nutraceuticals
Research and Technol ogi cal
Advances in Food Science
Food Chem stry

Food Sci ence

Coeliac disease (CD) and

other allergic
reactions/intolerances to

gluten are on the rise,
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largely due to improved
diagnostic procedures and
changes in eating habits.
The worldwide incidence of
coeliac disease has been
predicted to increase by a
factor of ten over the
next number of years, and
this has resulted in a
growing market for high
guality gluten-free cereal
products. However, the
removal of gluten presents
major problems for bakers.
Currently, many gluten-
free products on the
market are of low quality
and short shelf life,
exhibiting poor mouthfeel
and flavour. This
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challenge to the cereal
technologist and baker
alike has led to the
search for alternatives to
gluten in the manufacture
of gluten-free bakery
products. This volume
provides an overview for
the food industry of
issues related to the
increasing prevalence of
coeliac disease and gluten
intolerance. The
properties of gluten are
discussed in relation to
its classification and
important functional
characteristics, and the
nutritional value of
gluten-free products is
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also addressed. The book
examines the diversity of
ingredients that can be
used to replace gluten and
how the ingredient
combinations and
subsequent rheological and
manufacturing properties
of a range of gluten-free
products, e.g. doughs,
breads, biscuits and beer
may be manipulated.
Recommendations are given
regarding the most
suitable ingredients for
different gluten-free
products. The book is
directed at ingredient
manufacturers, bakers,
cereal scientists and
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coeliac associations and
societies. It will also be
of interest to academic
food science departments
for assisting with
undergraduate studies and
postgraduate research. The
Author Dr Eimear
Gallagher, Ashtown Food
Research Centre, Teagasc -
The Irish Agriculture and
Food Development
Authority, Dublin, Ireland
Also available from Wiley-
Blackwell Management of
Food Allergens Edited by
J. Coutts and R. Fielder
ISBN 9781405167581 Bakery
Manufacture and Quality -
Water Control and Effects
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Second Edition S. Cauvain
and L. Young ISBN
9781405176132 Whole Grains
and Health Edited by L.
Marquart et al ISBN
9780813807775
This comprehensive work
lists over 20,000 terms
commonly used in food
science with their Chinese
equivalents. A valuable
reference for
professionals in
biotechnology,
environmental protection,
organic and natural food
nutrition, and more.
This brand new
comprehensive text and
reference book is designed
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to cover all the essential
elements of food science
and technology, including
all core aspects of major
food science and
technology degree programs
being taught worldwide.
Food Science and
Technology, supported by
the International Union of
Food Science and
Technology comprises 21
chapters, carefully
written in a user-friendly
style by 30 eminent
industry experts, teachers
and researchers from
across the world. All
authors are recognised
experts in their
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respective fields, and
together represent some of
the world’s leading
universities and
international food science
and technology
organisations. Expertly
drawn together, produced
and edited, Food Science
and Technology provides
the following: Coverage of
all the elements of food
science and technology
degree programs
internationally Essential
information for all
professionals in the food
industry worldwide
Chapters written by
authoritative,
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internationally respected
contributing authors A
must-have reference book
for libraries in every
university, food science
and technology research
institute, and food
company globally
Additional resources
published on the book's
web site: www.wiley.com/go
/campbellplatt About
IUFOST The International
Union of Food Science and
Technology (IUFoST) is a
country-membership
organisation representing
some 65 member countries,
and around 200,000 food
scientists and
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technologists worldwide.
IUFoST is the global voice
of food science and
technology, dedicated to
promoting the sharing of
knowledge and good
practice in food science
and technology
internationally. IUFoST
organises World Congresses
of Food Science and
Technology, and has
established the
International Academy of
Food Science and
Technology (IAFoST) to
which eminent food
scientists can be elected
by peer review. For
further information about
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IUFOST and its activities,
visit: www.iufost.org
Volume 1: Food Technology
and Chemistry

Advances in Food Science
and Technology
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