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Food Science And Technology
"Practical Applications of Physical Chemistry in Food Science and
Technology provides comprehensive information, original research, and
reports on scientific advances in practical applications of physical
chemistry in food science and technology, making a special emphasis on
incorporating sustainable development goals. This book demonstrates the
potential and actual developments in the design and development of
physical chemistry strategies and tools for the food science and
technology. Chapters cover many topics in this field, including nutritional
and pharmaceutical properties and analysis, electroanalytical and
electrochemical techniques, valorization of food residues, bioactives and
bioactivities, separative extraction, microencapsulation, nanoemulsions,
and much more. Several chapters address how the food industry generates
a large amount of agroindustrial waste that seriously affects the
environment and present mitigation strategies and technology to use
these agroindustrial waste products to produce bioactive compounds that
can add value to food products. Certain fruit and vegetable species are
discussed as a potential new source for its use their raw materials of use
in the pharmaceutical, cosmetic, and food industries. The information and
research provided here will be of great interest and support for research
scientists, industry professionals, and advanced students involved in food
science and technology"-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. 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.
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 plants; new applications of galactosidases in
food products; a study of the medicinal properties of edible mushrooms;
and more.
This textbook presents the scientific basis for understanding the nature of
food and the principles of experimental methodology as applied to food. It
reviews recent research findings and specific technological advances
related to food. Taking an experimental approach, exercises are included
at the end of each chapter to provide the needed experience in planning
experiments. Emphasizing the relationships between chemical and
physical properties, basic formulas and procedures are included in the
appendix. Demonstrates the relationships among composition, structure,
physical properties, and functional performance in foods Suggested
exercises at the end of each chapter provide students with needed
experience in designing experiments Extensive bibliographies of food
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science literature Appendix of basic formulas and procedures
Transport Properties of Foods
Food Science and Human Nutrition
Trends and Future Prospects
Introduction to Food Science and Technology
Food Texture
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 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 numerous 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).
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 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
papers 3. Revised and updated 1500 subjective keynotes.
This comprehensive new book provides up-to-date information on many types of Asian
prepared foods-their origin, preparation methods, processing principles, technical
innovation, quality factors, nutritional values, and market potential. Written by experts
who specialize in the field, it includes information on Asian dietary habits and the health
significance of Asian diets. Asian Foods also discusses differences in preparations and
varieties among diverse Asian ethnic groups and regions, cultural aspects associated
with the consumption of the products, and the market status or potential of more than
400 varieties of Asian foods. These foods include products made from rice, wheat, other
starchy grains, soybeans, meat, poultry, fish, fruits, and vegetables, as well as
functional foods and alcoholic beverages. This timely book will be of interest to food
professionals in product development, dieticians interested in Asian diets and dietary
habits, business developers seeking market potential for Asian prepared foods, and
food science and human nutrition students who need supplemental information.
Food Science and TechnologyJohn Wiley & Sons
Food Process Engineering and Packaging
Volume 1: Food Technology and Chemistry
Science and Technology
Innovative Food Science and Emerging Technologies
Education and Training in Food Science

For nearly a century, scientific advances have fueled
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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 tradeoffs. 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 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. 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).
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 agrifood 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 fundamental basis and
technological specificities of the main food sectors,
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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.
This Handbook of Research in Food Science and Technology
consists of three volumes focusing on food technology and
chemistry, food biotechnology and 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 microbiology,
functional foods and nutraceuticals, natural products,
nano- and microtechnology, healthy product composition,
innovative processes/bioprocesses for utilization of byproducts, development of novel preservation alternatives,
extending the shelf life of fresh products, alternative
processes requiring less energy or water, among other
topics.
This book provides a comprehensive source of information on
freezing and frozen storage of food. Initial chapters
describe the freezing process and provide a 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 are
also covered. Frozen Food Science and Technology offers indepth 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.
Food Science and Technology
Handbook of Food Science, Technology, and Engineering - 4
Volume Set
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Handbook of Food Science and Technology 3
Practical Applications of Physical Chemistry in Food
Science and Technology
Gluten-Free Food Science and Technology
Containing a selection of papers presented at an international conference,
this volume reviews the need for increased training in the food industry in
order to bridge the gap between standards in Eastern and Western Europe
and the USA. Higher education is discussed, including the training of food
technicians. European initiatives such as ERASMUS and Network are also
described. The text includes coverage of the importance of international
trade and consumer protection acts, including a description of the needs of
various groups and future developments.
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, 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.
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 work in these key areas. The
International Union of Food Science and Technology (IUFoST) is a countrymembership 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 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 IUFoST meeting
This book comprehensively reviews research on new developments in all
areas of food chemistry/science and technology. It covers 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,
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environmental control and safety. The book focuses on food chemistry and
examines chemical and mechanical modifications to generate novel
properties, functions, and applications.
Frozen Food Science and Technology
3 Volume Set
Research and Technology
Gastronomy and Food Science
Objective Food Science & Technology, 3rd Ed.

This volume brings together 63 papers dealing with chemical, biochemical,
sensory, microbiological, nutritional, technological and analytical aspects of
foods for human consumption. The information presented is of considerable
interest to all researchers, analysts, nutritionists, manufacturers, packagers, etc.,
involved in the perennial effort to gain more insight into the correlation between
food science and human nutrition. (Limitation of space allows only a selection of
papers to be mentioned).
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. It is an
invaluable resource that will prove indispensable for all food science needs.
Advances in food science, technology, and engineering are occurring at such a
rapid rate that obtaining current, detailed information is challenging at best.
While almost everyone engaged in these disciplines has accumulated a vast
variety of data over time, an organized, comprehensive resource containing this
data would be invaluable to have. The
This brand new comprehensive text and reference book is designed 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 userfriendly style by 30 eminent industry experts, teachers and researchers from
across the world. All authors are recognised experts in their 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, 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
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representing some 65 member countries, and around 200,000 food scientists
and 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 IUFoST and its activities, visit: www.iufost.org
Encyclopedia of Food Science and Technology, 4 Vol. Set
Science Breakthroughs to Advance Food and Agricultural Research by 2030
Chromatography in Food Science and Technology
Adequate Food for All
Handbook of Food Science and Technology 2
This latest edition of the most internationally respected reference in
food chemistry for more than 30 years, Fennema’s Food Chemistry, 5th
Edition once again meets and surpasses the standards of quality and
comprehensive information set by its predecessors. All chapters
reflect recent scientific advances and, where appropriate, have
expanded and evolved their focus to provide readers with the current
state-of-the-science of chemistry for the food industry. This edition
introduces new editors and contributors who are recognized experts in
their fields. The fifth edition presents a completely rewritten
chapter on Water and Ice, written in an easy-to-understand manner
suitable for professionals as well as undergraduates. In addition, ten
former chapters have been completely revised and updated, two of which
receive extensive attention in the new edition including Carbohydrates
(Chapter 3), which has been expanded to include a section on Maillard
reaction; and Dispersed Systems: Basic considerations (Chapter 7),
which includes thermodynamic incompatibility/phase separation
concepts. Retaining the straightforward organization and accessibility
of the original, this edition begins with an examination of major food
components such as water, carbohydrates, lipids, proteins, and
enzymes. The second section looks at minor food components including
vitamins and minerals, colorants, flavors, and additives. The final
section considers food systems by reviewing basic considerations as
well as specific information on the characteristics of milk, the
postmortem physiology of edible muscle, and postharvest physiology of
plant tissues.
“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 area.” –Food &
Beverage Reporter, Nov/Dec 2009 “I 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-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
This Handbook of Research in Food Science and Technology consists of
three volumes focusing on food technology and chemistry, food
biotechnology and 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 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,
bioactive compounds, essential oils in active food packaging, food
industrial wastes as raw material for nanostructure production, and
more.
Food Process Engineering and Technology, Third Edition combines
scientific depth with practical usefulness, creating a tool for
graduate students and practicing food engineers, technologists and
researchers looking for the latest information on transformation and
preservation processes and process control and plant hygiene topics.
This fully updated edition provides recent research and developments
in the area, features sections on elements of food plant design, an
introductory section on the elements of classical fluid mechanics, a
section on non-thermal processes, and recent technologies, such as
freeze concentration, osmotic dehydration, and active packaging that
are discussed in detail. Provides a strong emphasis on the
relationship between engineering and product quality/safety Considers
cost and environmental factors Presents a fully updated, adequate
review of recent research and developments in the area Includes a new,
full chapter on elements of food plant design Covers recent
technologies, such as freeze concentration, osmotic dehydration, and
active packaging that are discussed in detail
Culture, Science, and Technology of Food in the 21st Century
Near-Infrared Spectroscopy in Food Science and Technology
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Food Science and Technology Bulletin
Experimental Food Science
Food Process Engineering and Technology

With a wealth of illustrations, examples, discussion questions, and case studies, the Food
Packaging Science and Technology covers basic principles and technologies as well as
advanced topics such as active, intelligent, and sustainable packaging with unparalleled
depth and breadth of scope. Emphasizing the application of relevant scientific
principles to create effective designs and quality products, an international team of
contributors draws on their collective experience to equip you with the necessary
knowledge and tools to tackle modern food packaging problems. Divided into four parts,
this book begins with an extensive discussion of packaging materials science.
Contributions review the basic concepts of chemical and physical properties as they
relate to food packaging. They cover gas permeation and migration and give detailed
information on the four basic types of packaging materials: plastics, glass, metal, and
cellulosic. The second part applies the previous information to the field of packaging
technologies. Traditional methods and concepts such as end-of-line operations,
permeation and migration, canning and aseptic packaging, and vacuum/modified
atmosphere packaging are juxtaposed with the more advanced technologies of
microwaveable packaging, active packaging, and intelligent packaging. Part 3 discusses
shelf life determination and elements of storage stability and packaging requirements
of various food categories. The final part presents issues related to packaging sociology,
addressing sustainable packaging, as well as sociological and legislative considerations.
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 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, foodrelated examples. It 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.
The functional properties of food proteins affect behavior in food systems and
influence the quality attributes, structure, texture, mouth-feel, and flavor of the final
product. These attributes are precisely those with which food engineers and technologists
are concerned when developing new products. This innovative book provides an overview
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of the physical properties of proteins and how dynamic changes in conformation,
structural changes, and protein-protein interactions are involved in the performance of
particular functional properties such as gelation, emulsification, and foaming
properties. Models used include B-Lactoglobulin, soy, and meat proteins.
Food Texture is the first book to provide a broad overview of texture measurementfrom
both the subjective (consumer) and objective (instrument) points of viewand to highlight
the relation between objective measures and sensory perceptions.The book's logical
presentation opens with coverage of rheology and microstructureanalysis, proceeds to
psychophysics, and then moves on to product testing and optimization.Featuring
contributions by many of the foremost authorities in the field, Food Textureincludes
detailed case histories that offer insight on specific basic and applied researchproblems.
It also comprehensively covers the latest methods for subjective evaluationof texture,
texture physics and psychophysics, and texture optimization-giving a treatmentof
subjective measurement that is available nowhere else in the literature in such
aconvenient form.Comprising the most authoritative account of its topic to date, Food
Texture will provean invaluable reference for food scientists and technologists,
chemists, biochemists,organic and analytical chemists, nutritionists, and microbiologists
concerned with sensoryevaluation; graduate students of food science and food
engineering; and in-house trainingprograms and professional seminars.
A Changing Scene
Structure-Function Properties of Food Proteins
Advances in Food Science and Technology
Food Biochemistry and Technology
Global Issues in Food Science and Technology
Food is the sustenance of life. But while we understand that a secure supply of
food has been affected by many factors over the course of history, we do not often
allow ourselves to entertain the idea that a lack of adequate food worldwide is a
very real and dangerous possibility. While soil degradation, water distribution,
climate change, population growth, and environmental issues are of serious
concern, the ultimate expectation is that humankind will survive and even prevail
simply because it always has, through human ingenuity and continued advances in
science and technology. Adequate Food for All: Culture, Science, and Technology
of Food in the 21st Century looks at those factors threatening to compromise food
production and distribution. It examines the myriad influences on food security
today as well as the human responses to them. Taking an interdisciplinary
approach that involves authors of diverse expertise, this volume – Discusses our
evolving understanding of what is critical to good nutrition and health Examines
the role of religion and faith in food choices, as well as the influence of culture
and customs Explores issues of obesity and related diseases as well as diseases of
nutrient deficiencies Describes the most dangerous threats to sustainable food
production Lays out viable solutions through conservation, technology, and
cultural adaptation Ultimately, this volume challenges readers to garner a deeper
understanding needed to develop solutions that truly change the future rather
than postpone the inevitable. Recognition of food as a universal need of people
everywhere may be a point of union for the human spirit. The future holds
opportunities and imperatives that must be faced, perhaps none more important
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than how we come together to keep the world fed. Adequate Food for All: Culture,
Science, and Technology of Food in the 21st Century covers many of the issues
involved in meeting this goal.
This book serves as a general introduction to food science and technology, based
on the academic courses presented by the authors as well as their personal
research experiences. The authors' main focus is on the biological and physicalchemical 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 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.
A comprehensive introductory level text that provides thorough up to date
coverage of a broad range of topics in food science and technology.
Fundamentals of Food Biotechnology Food biotechnology is the application of
modern biotechnological techniques to the manufacture and processing of food;
for example, through fermentation of food (which is the oldest biotechnological
process) and food additives, as well as plant and animal cell cultures. New
developments in fermentation and enzyme technological processes, molecular
thermodynamics, genetic engineering, protein engineering, metabolic
engineering, bioengineering, and processes involving monoclonal antibodies,
nanobiotechnology and quorum sensing have introduced exciting new dimensions
to food biotechnology, a burgeoning field that transcends many scientific
disciplines. Fundamentals of Food Biotechnology, 2nd edition is based on the
author’s 25 years of experience in teaching on a food biotechnology course at
McGill University in Canada. The book will appeal to professional food scientists
as well as graduate and advanced undergraduate students by addressing the latest
exciting food biotechnology research in areas such as genetically modified foods
(GMOs), bioenergy, bioplastics, functional foods/ nutraceuticals,
nanobiotechnology, quorum sensing and quenching. In addition, cloning
techniques for bacterial and yeast enzymes are included in a “New Trends and
Tools” section and selected references, questions, and answers appear at the end
of each chapter. This new edition has been comprehensively rewritten and
restructured to reflect the new technologies, products, and trends that have
emerged since the original book. Many new aspects highlight the short- and
longer-term commercial potential of food biotechnology. Food Biochemistry and
Food Processing, 2nd Edition Edited by Benjamin K. Simpson, Leo M.L. Nollet,
Fidel Toldra, et al. ISBN 978-0-8138-0874-1 Food Processing: Principles and
Applications, 2nd Edition Edited by Stephanie Clark (Editor), Stephanie Jung,
Buddhi Lamsal ISBN 978-0-470-67114-6
Food Packaging Science and Technology
Asian Foods
Handbook of Food Science, Technology, and Engineering
Understanding Food Science and Technology
Fu

This invaluable handbook provides practical working guidance for those involved in
producing, using and interpreting microbiological criteria in the food and catering
industries and brings together microbiological criteria derived from the practical
experience of the authors, and existing guidelines and standards. Written by
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professional food microbiologists with wide experience and backed by the independent
and dependable reputation of the Institute of Food Science & Technology, it discusses
definitions, derivation and limitations of microbiological criteria, and sets out tables for
different commodities and technologies. This latest edition has been updated to reflect
recently developed microbiological methods, changes to taxonomy, inclusion of recently
emerged pathogens and a brief description of recently developed processing
technologies.
This study covers all the transport properties of food materials and systems - exploring
viscosity, moisture diffusivities, thermal conductivity and diffusivity, transport and
permeability of small molecules, and heat and mass transfer coefficients. The authors
provide physical, mathematical or empirical models of the transport processes for each
application, as well as principal property values and measuring methods for various food
products and systems.
Food science and technology bulletin: Functional foods is designed to meet the currentawareness needs of busy food professionals working in food science and technology.
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 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 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.
Handbook of Food Science and Technology 1
Mathematical and Statistical Methods in Food Science and Technology
Food Alteration and Food Quality
Fennema's Food Chemistry
Fundamentals of Food Biotechnology
Coeliac disease (CD) and other allergic reactions/intolerances to gluten are on the rise, 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 quality gluten-free cereal products.
However, the removal of gluten presents major problems for bakers. Currently, many glutenfree products on the market are of low quality and short shelf life, exhibiting poor mouthfeel
and flavour. This 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 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
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ingredients for different gluten-free products. The book is directed at ingredient manufacturers,
bakers, cereal scientists and 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 WileyBlackwell Management of Food Allergens Edited by J. Coutts and R. Fielder ISBN
9781405167581 Bakery Manufacture and Quality - Water Control and Effects Second Edition
S. Cauvain and L. Young ISBN 9781405176132 Whole Grains and Health Edited by L.
Marquart et al ISBN 9780813807775
This volume covers many new trends and developments in food science, including 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 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 characteristics of foods, heat exchangers in the food industry, food and
health (including natural cures and food supplements), spice and spice processing, and more.
This reference gives food science professionals a working understanding of near-infrared
spectroscopy (NIRS) and its role in maximizing food potential. It explains the technical aspects
of NIRS, including: basic principles; characteristics of the NIR spectra; instrumentation;
sampling techniques; and chemometrics. The book details applications of NIRS in agricultural
and marine products, foodstuffs and processed foods, engineering and process monitoring,
and food safety and disease diagnosis.
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 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 ingredients in culinary science Explores gastronomic tourism and the senior
foodies market
IFIS Dictionary of Food Science and Technology
Food Science
Handbook of Research on Food Science and Technology
Handbook of Microbiological Criteria for Foods
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