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Banana Nutrition - Function and Processing Kinetics
covers the nutritional aspects of the banana plant and
fruit. The book contains substantial scientific information
written in an easy-to-understand format. The chapters
include information on pharmacological aspects of
banana; banana bioactives: absorption, utilization, and
health benefits; banana pseudo-stem fiber: preparation,
characteristics, and applications; banana drying kinetics
and technologies; and integrating text mining and
network analysis for topic detection from published
articles on banana sensory characteristics. All the
chapters contain recent advances in science and
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technology regarding the banana that will appeal to
farmers, plant breeders, food industry, investors, and
consumers as well as students and researchers. Readers
will harness valuable information about the banana in
controlling food security and non-communicable
nutrition-related human illnesses.
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
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importance of international trade and consumer
protection acts, including a description of the needs of
various groups and future developments.
This volume of the Trilogy of Traditional Foods, part of
the ISEKI Food Series, describes important aspects of
the production of foods and beverages from all over the
globe. The intention of this volume is to provide readers
with an appreciation of how products were initially made,
and which factors have shaped their development over
time. Some modern products have remained local, while
others are commodities that appear in peoples’ cabinets
all over the world. Modernization of Traditional Food
Processes and Products is divided into two sections. The
first section focuses on products originating in Europe,
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while the second section is a collection of products from
the rest of the world. Each chapter describes the origin of
a particular food or beverage and discusses the changes
and the science that led to the modern products found on
supermarket shelves. The international List of
Contributors, which includes authors from China,
Thailand, India, Argentina, New Zealand, and the United
Kingdom, attests to the international collaboration for
which the ISEKI Food Series is known. The volume is
intended for both the practicing food professional and
the interested reader.
Microbiology of Fermented Foods
Function and Processing Kinetics
Natural Antimicrobials for the Minimal Processing of
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Foods
Commencement
A Thesis Presented in Fulfillment of the Requirements for
the Masterate of Food Technology at Massey University

English abstracts from Kholodil'naia tekhnika.
Acting as chemical messengers for olfactory cells,
food flavor materials are organic compounds that
give off a strong, typically pleasant smells.
Handbook of Fruit and Vegetable Flavors explores
the flavor science and technology of fruits and
vegetables, spices, and oils by first introducing
specific flavors and their commercialization, then
detailing the technical aspects, including biology,
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biotechnology, chemistry, physiochemistry,
processing, analysis, extraction, commodities,
and requirements for application as food
additives. With chapter authors representing
more than ten different countries, this handy
reference provides a comprehensive view of this
evolving science.
Purple sweet potato (PSP) is a special type of
sweet potato with high concentration of
anthocyanin pigment in the root. It is rich in
starch, sugar, minerals, vitamins and antioxidants
like phenolics, β-carotene, and has a strong
prospect as substrate for alcoholic fermentation.
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The low cost of sweet potato and its prospective
usage in the production of alcoholic beverages
make it viable for commercialization. The book
reviews the use of the roots of PSP for the
production of three novel products, i.e.
anthocyanin rich wine (red wine),
herbal/medicinal sweet potato wine, and
anthocyanin rich beer which have higher health
benefit than other wines and beers. The book
elucidates the use of novel technologies in the
preparation of this non-conventional wine and
beer, processing, biochemical and organoleptic
quality of the finished products and health
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implications. It will be of interest to innovators,
researchers and students. The novel technologies
in wine and beer making described in the book
will set a precedence for production of other
alcoholic beverages from starchy sources.
Gluten-Free Food Science and Technology
The Book of Tempeh
Current Trends in Technology and Society Volume 1
Technology for Wine and Beer Production from
Ipomoea batatas
Food Technology

This work offers comprehensive,
authoritative
Page 8/54

Read PDF Thesis Of Food Technology
coverage of current information on indigenous
fermented foods of the world, classifying
fermentation according to type. This edition
provides both new and expanded data on the
antiquity and role of fermented foods in human life,
fermentations involving an alkaline reaction, tempe
and meat substitutes, amazake and kombucha, and
more.;College or university bookstores may order
five or more copies at a special student price which
is available on request from Marcel Dekker, Inc.
This new book, Biotechnical Processing in the Food
Industry: New Methods, Techniques, and
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Applications, explores several newly emerged
techniques and technologies that have significantly
changed the scenario of the dairy and food sector
by making the processes more stable and more
economically viable. Worldwide adoption of these
novel technologies will also, the editors believe,
provide benefit to consumers in terms of enhanced
food safety labeling, nutritional security, and valueadded products at reasonable cost. Divided into
three main parts, the book looks at technological
trends and advances in dairy research and industry,
emerging technological developments, and
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potential advanced research in the food, health and
processing industry.
Hydrocolloids
University Curricula in the Marine Sciences and
Related Fields
Handbook of Food Preservation
Modernization of Traditional Food Processes and
Products
Refrigeration Engineering
Food Packaging Based on Nanomaterials
This thesis studies the impact of food processing
on the stability and antioxidant capacity of
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anthocyanins in aqueous and real food systems.
It investigates the effects of temperature and pH
on the stability and antioxidant capacity of
anthocyanins in aqueous systems and in real
semi-solid and solid food systems including
bread and biscuits. The results of this thesis
offer food manufacturers valuable guidelines on
the production of functional foods containing
anthocyanins, helping to reduce anthocyanins
loss and achieve a desired amount of
anthocyanins in foods with extra health benefits.
When I undertook the production of the First
Edition of this book it was my first foray into the
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world of book editing, and I had no idea of what I
was undertaking! I was not entirely alone in this,
as in asking me to produce such a book the
commissioning Editor, Mr George Olley of
Elsevier Ap plied Science Publishers, had
pictured a text of perhaps 300 pages, but on
seeing my list of chapter titles realized that we
were talking about a - chapter, two-volume work.
We eventually decided to go ahead with it, and
the result was more successful than either of us
had dared to hope could be It was therefore with
rather mixed emotions that I contemplated the
case. a second edition at the suggestion of
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Blackie Press, who had taken over the title from
Elsevier. On the one hand, I was naturally
flattered that the book was considered important
enough to justify a second edition. On the other
hand, I was very well aware that the task would
be even greater this time.
The processing of food is no longer simple or
straightforward, but is now a highly interdisciplinary science. A number of new techniques
have developed to extend shelf-life, minimize
risk, protect the environment, and improve
functional, sensory, and nutritional properties.
Since 1999 when the first edition of this book
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was published, it has facilitated readers’
understanding of the methods, technology, and
science involved in the manipulation of
conventional and newer sophisticated food
preservation methods. The Third Edition of the
Handbook of Food Preservation provides a basic
background in postharvest technology for foods
of plant and animal origin, presenting
preservation technology of minimally processed
foods and hurdle technology or combined
methods of preservation. Each chapter compiles
the mode of food preservation, basic
terminologies, and sequential steps of
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treatments, including types of equipment
required. In addition, chapters present how
preservation method affects the products,
reaction kinetics and selected prediction models
related to food stability, what conditions need be
applied for best quality and safety, and
applications of these preservation methods in
different food products. This book emphasizes
practical, cost-effective, and safe strategies for
implementing preservation techniques for wide
varieties of food products. Features: Includes
extensive overview on the postharvest handling
and treatments for foods of plants and animal
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origin Describes comprehensive preservation
methods using chemicals and microbes, such as
fermentation, antimicrobials, antioxidants, pHlowering, and nitrite Explains comprehensive
preservation by controlling of water, structure
and atmosphere, such as water activity, glass
transition, state diagram, drying, smoking,
edible coating, encapsulation and controlled
release Describes preservation methods using
conventional heat and other forms of energy,
such as microwave, ultrasound, ohmic heating,
light, irradiation, pulsed electric field, high
pressure, and magnetic field Revised, updated,
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and expanded with 18 new chapters, the
Handbook of Food Preservation, Third Edition,
remains the definitive resource on food
preservation and is useful for practicing
industrial and academic food scientists,
technologists, and engineers.
Potatoes in West Java
Research Methods and Thesis Writing' 2007 Ed.
Autoxidation in Food and Biological Systems
Graduate Programs in Engineering & Applied
Sciences 2011 (Grad 5)
Proceedings of Workshop on Food Technology
Research and Development, Hyatt Central Plaza
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Hotel, Bangkok, Thailand, 25-27 September 1985
Dramatically restructured, more than double in size, the
second edition of the Food Properties Handbook has been
expanded from seven to 24 chapters. In the more than ten
years since the publication of the internationally acclaimed
and bestselling first edition, many changes have taken place
in the approaches used to solve problems in food
preservation, processing, storage, marketing, consumption,
and even after consumption. Incorporating changes too
numerous to list, this updated edition provides new
measurement techniques, basic data compiled for diversified
food groups, worked-out examples, and detailed graphs and
illustrations. Explores Empirical and Theoretical Prediction
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Models The book clearly defines the terminology and
elucidates the theory behind the measurement techniques,
including applications and limitations of each method. It
includes data on sources of error in measurement techniques
and experimental data from the literature in graphical or
tabular form. The volume also elucidates empirical and
theoretical prediction models for different foods with
processing conditions, descriptions of the applications of the
properties, and coverage of where and how to use the data
and models in food processing. User-Friendly Format Puts
the Latest Information within Easy Reach Still under the
aegis of Shafir Rahman, the new edition is now an edited
volume, benefitting from the input and expertise of
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numerous contributors spanning both the globe and the
many disciplines that influence the field. Presented in a userfriendly format, the second edition remains the definitive,
and arguably the only, source for data on physical, thermal,
thermodynamic, structural, and acoustic properties of foods.
A much-anticipated revision of a benchmark resource,
written by a renowned author, professor, and researcher in
food flavors, Flavor Chemistry and Technology, Second
Edition provides the latest information and newest research
developments that have taken place in the field over the past
20 years. New or expanded coverage includes:Flavor and the
Inf
Peterson's Graduate Programs in Biomedical Engineering &
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Biotechnology, Chemical Engineering, and Civil &
Environmental Engineering contains a wealth of
information on colleges and universities that offer graduate
degrees in these cutting-edge fields. The institutions listed
include those in the United States, Canada, and abroad that
are accredited by U.S. accrediting bodies. Up-to-date data,
collected through Peterson's Annual Survey of Graduate and
Professional Institutions, provides valuable information on
degree offerings, professional accreditation, jointly offered
degrees, part-time and evening/weekend programs,
postbaccalaureate distance degrees, faculty, students, degree
requirements, entrance requirements, expenses, financial
support, faculty research, and unit head and application
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contact information. Readers will find helpful links to indepth descriptions that offer additional detailed information
about a specific program or department, faculty members
and their research, and much more. In addition, there are
valuable articles on financial assistance, the graduate
admissions process, advice for international and minority
students, and facts about accreditation, with a current list of
accrediting agencies.
Sections 5-7 of 20
Functional Polymers in Food Science
Hydrocolloids
Food Properties Handbook, Second Edition
Impact of Food Processing on Anthocyanins
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This book discusses practical application of natural
antimicrobials in food preservation. Topics covered include:
the use of bacteriocins in preserving animal and other food
products; the current and future uses of certain preservatives
and the use of natural antimicrobials in edible coatings. Three
chapters are devoted to antimicrobials from plants and their
use in a wide range of applications. With its practical emphasis
and authoritative coverage, this book will be a standard work
for the food industry in developing new preservation systems
that extend the shelf life of foods without compromising safety
or sensory quality.
Food process engineering, a branch of both food science and
chemical engineering, has evolved over the years since its
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inception and still is a rapidly changing discipline. While
traditionally the main objective of food process engineering
was preservation and stabilization, the focus today has shifted
to enhance health aspects, flavour and taste, nutrition,
sustainable production, food security and also to ensure more
diversity for the increasing demand of consumers. The food
industry is becoming increasingly competitive and dynamic,
and strives to develop high quality, freshly prepared food
products. To achieve this objective, food manufacturers are
today presented with a growing array of new technologies that
have the potential to improve, or replace, conventional
processing technologies, to deliver higher quality and better
consumer targeted food products, which meet many, if not all,
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of the demands of the modern consumer. These new, or
innovative, technologies are in various stages of development,
including some still at the R&D stage, and others that have
been commercialised as alternatives to conventional
processing technologies. Food process engineering comprises
a series of unit operations traditionally applied in the food
industry. One major component of these operations relates to
the application of heat, directly or indirectly, to provide foods
free from pathogenic microorganisms, but also to enhance or
intensify other processes, such as extraction, separation or
modification of components. The last three decades have also
witnessed the advent and adaptation of several operations,
processes, and techniques aimed at producing high quality
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foods, with minimum alteration of sensory and nutritive
properties. Some of these innovative technologies have
significantly reduced the thermal component in food
processing, offering alternative nonthermal methods. Food
Processing Technologies: A Comprehensive Review covers
the latest advances in innovative and nonthermal processing,
such as high pressure, pulsed electric fields, radiofrequency,
high intensity pulsed light, ultrasound, irradiation and new
hurdle technology. Each section will have an introductory
article covering the basic principles and applications of each
technology, and in-depth articles covering the currently
available equipment (and/or the current state of development),
food quality and safety, application to various sectors, food
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laws and regulations, consumer acceptance, advancements and
future scope. It will also contain case studies and examples to
illustrate state-of-the-art applications. Each section will serve
as an excellent reference to food industry professionals
involved in the processing of a wide range of food categories,
e.g., meat, seafood, beverage, dairy, eggs, fruits and vegetable
products, spices, herbs among others.
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
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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).
Current Perspectives and Future Goals
Nonthermal Processing Technologies for Food
Flavor Chemistry and Technology
Nutrition Knowledge, Attitudes and Practices of Food Industry
Professionals
Food Science and Human Nutrition

This book gathers a collection of essays that
describe recent innovations in food technology
including food processing, packaging, food
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safety, and novel ingredients. By 2050, the
world will face the challenge of having to feed
an estimated 9 billion people. In order to meet
that challenge, innovations in food research are
of the utmost importance. The book is divided
into four sections, each of which explores an
important aspect like food processing, food
microbiology, and nutritional security. Written
by respected scholars in the field, the
respective chapters discuss a range of new and
enhanced food materials, as well as processing
innovations to extend shelf life and reduce
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toxic effects. The book also addresses the
health potential of various nutraceuticals, bioabsorption of metals and their positive impacts
on living systems, as well as methods for
reducing food wastage, preventing the loss of
nutritive value, and preserving or enhancing
palatability. Given its scope, the book will be
highly interesting for food scientists, both in
academia and the food industry. It will also
benefit advanced graduate students and senior
researchers.
Peterson's Graduate Programs in Engineering &
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Applied Sciences contains a wealth of
information on colleges and universities that
offer graduate degrees in the fields of
Aerospace/Aeronautical Engineering;
Agricultural Engineering & Bioengineering;
Architectural Engineering, Biomedical
Engineering & Biotechnology; Chemical
Engineering; Civil & Environmental
Engineering; Computer Science & Information
Technology; Electrical & Computer
Engineering; Energy & Power engineering;
Engineering Design; Engineering Physics;
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Geological, Mineral/Mining, and Petroleum
Engineering; Industrial Engineering;
Management of Engineering & Technology;
Materials Sciences & Engineering; Mechanical
Engineering & Mechanics; Ocean Engineering;
Paper & Textile Engineering; and
Telecommunications. Up-to-date data, collected
through Peterson's Annual Survey of Graduate
and Professional Institutions, provides valuable
information on degree offerings, professional
accreditation, jointly offered degrees, part-time
and evening/weekend programs,
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postbaccalaureate distance degrees, faculty,
students, degree requirements, entrance
requirements, expenses, financial support,
faculty research, and unit head and application
contact information. As an added bonus,
readers will find a helpful "See Close-Up" link
to in-depth program descriptions written by
some of these institutions. These Close-Ups
offer detailed information about the specific
program or department, faculty members and
their research, and links to the program Web
site. In addition, there are valuable articles on
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financial assistance and support at the graduate
level and the graduate admissions process, with
special advice for international and minority
students. Another article discusses important
facts about accreditation and provides a current
list of accrediting agencies.
Nonthermal Processing Technologies for Food
offers a comprehensive review of nonthermal
processing technologies that are commercial,
emerging or over the horizon. In addition to the
broad coverage, leading experts in each
technology serve as chapter authors to provide
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depth of coverage. Technologies covered
include: physical processes, such as high
pressure processing (HPP); electromagnetic
processes, such as pulsed electric field (PEF),
irradiation, and UV treatment; other nonthermal
processes, such as ozone and chlorine dioxide
gas phase treatment; and combination
processes. Of special interest are chapters that
focus on the "pathway to commercialization" for
selected emerging technologies where a
pathway exists or is clearly identified. These
chapters provide examples and case studies of
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how new and nonthermal processing
technologies may be commercialized. Overall,
the book provides systematic knowledge to
industrial readers, with numerous examples of
process design to serve as a reference book.
Researchers, professors and upper level
students will also find the book a valuable text
on the subject.
Biotechnical Processing in the Food Industry
Peterson's Graduate Programs in Engineering &
Applied Sciences 2012
Register - University of California
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From Technology to Biology, Volume 1: Food
Packaging
Banana Nutrition
Peterson's Graduate Programs in
Engineering & Applied Sciences 2012
contains a wealth of information on
accredited institutions offering
graduate degree programs in these
fields. Up-to-date data, collected
through Peterson's Annual Survey of
Graduate and Professional Institutions,
provides valuable information on degree
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offerings, professional accreditation,
jointly offered degrees, part-time and
evening/weekend programs,
postbaccalaureate distance degrees,
faculty, students, requirements,
expenses, financial support, faculty
research, and unit head and application
contact information. There are helpful
links to in-depth descriptions about a
specific graduate program or
department, faculty members and their
research, and more. There are also
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valuable articles on financial
assistance, the graduate admissions
process, advice for international and
minority students, and facts about
accreditation, with a current list of
accrediting agencies.
The material presented in this book
deals with basic mechanisms of free
radical reactions in autoxidation
processes and anitoxidant suppression
of autoxidation of foods, biochemical
models and biologi cal systems.
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Autoxidation in foods and corresponding
biological effects are usually
approached separately although recent
mechanistic developments in the
biochemistry and free radical chemistry
of per oxides and their precursors tend
to bring these two fields closer.
Apparent ability of antioxidants in
diets to reduce the inci dence of
cancer has resulted in scrutiny of
autoxidized products and their
precursors as possibly toxic, mutagenic
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and carcinogenic agents. Mechanisms of
any of these effects have been barely
ad dressed. Yet we know now that free
radicals, as esoteric as they were only
a few decades ago, are being discovered
in foods, biochem ical and biological
systems and do play a role in the abovementioned causalities. The purpose of
the Workshop and the resulting book was
to give a unifying approach towards
study of beneficial and deleterious
effects of autoxidation, based on
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rigorous scientific considerations. It
is our hope that the material presented
in this book will not only provide a
review of the "state of the art" of
autoxidation and anti oxidants, but
also reflect the interaction which
occurred during the Workshop between
workers using model sytems, and food
and biological systems.
Beautifully illustrated and immensely
informative, "The Book of Tempeh"
showcases this hearty, versatile
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ingredient in a host of delectable
recipes. Copyright © Libri GmbH. All
rights reserved.
Objective Differentiation of Cheese
Type and Maturity
A Changing Scene
Innovations in Food Technology
New Methods, Techniques, and
Applications
Ethnic Fermented Foods and Alcoholic
Beverages of Asia
Polymers are an important part in everyday life; products
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made from polymers range from sophisticated articles,
such as biomaterials, to aerospace materials. One of the
reasons for the great popularity exhibited by polymers is
their ease of processing. Polymer properties can be
tailored to meet specific needs by varying the "atomic
composition" of the repeat structure, by varying molecular
weight and by the incorporation (via covalent and noncovalent interactions) of an enormous range of
compounds to impart specific activities. In food science,
the use of polymeric materials is widely explored, from
both an engineering and a nutraceutical point of view.
Regarding the engineering application, researchers have
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discovered the most suitable materials for intelligent
packaging which preserves the food quality and prolongs
the shelf-life of the products. Furthermore, in agriculture,
specific functionalized polymers are used to increase the
efficiency of treatments and reduce the environmental
pollution. In the nutraceutical field, because consumers
are increasingly conscious of the relationship between diet
and health, the consumption of high quality foods has
been growing continuously. Different compounds (e.g.
high quality proteins, lipids and polysaccharides) are well
known to contribute to the enhancement of human health
by different mechanisms, reducing the risk of
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cardiovascular disease, coronary disease, and
hypertension. This first volume, of this two volume book,
concerns the application of polymers in food packaging.
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 gluten-free products on the market are of
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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
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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 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
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from Wiley-Blackwell 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 book is a printed edition of the Special Issue "Food
Packaging Based on Nanomaterials" that was published in
Nanomaterials
Handbook of Indigenous Fermented Foods, Second
Edition, Revised and Expanded
A Comprehensive Review
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A Thesis Presented in Partial Fulfilment of the
Requirements for the Degree of Doctor of Philosophy in
Food Technology, Riddet Centre and Institute of Food,
Nutrition and Human Health, College of Sciences, Massey
University, Palmerston North
Handbook of Fruit and Vegetable Flavors
Education and Training in Food Science
Asia has a long history of preparation and consumption of various
types of ethnic fermented foods and alcoholic beverages based on
available raw substrates of plant or animal sources and also depending
on agro-climatic conditions of the regions. Diversity of functional
microorganisms in Asian ethnic fermented foods and alcoholic
beverages consists of bacteria (Lactic acid bacteria and Bacillus species,
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micrococcii, etc.), amylolytic and alcohol-producing yeasts and
filamentous moulds. Though there are hundreds of research articles,
review papers, and limited books on fermented foods and beverages,
the present book: Ethnic Fermented Foods and Alcoholic Beverages of
Asia is the first of this kind on compilation of various ethnic fermented
foods and alcoholic beverages of Asia. This book has fifteen chapters
covering different types of ethnic fermented foods and alcoholic
beverages of Asia. Some of the authors are well-known scientists and
researchers with vast experiences in the field of fermented foods and
beverages who include Prof. Tek Chand Bhalla, Dr. Namrata Thapa
(India), Prof. Yearul Kabir and Dr. Mahmud Hossain (Bangladesh),
Prof. Tika Karki (Nepal), Dr. Saeed Akhtar (Pakistan), Prof. Sagarika
Ekanayake (Sri Lanka), Dr. Werasit Sanpamongkolchai (Thailand),
Prof. Sh. Demberel (Mongolia), Dr. Yoshiaki Kitamura, Dr. Ken-Ichi
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Kusumoto, Dr. Yukio Magariyama, Dr. Tetsuya Oguma, Dr. Toshiro
Nagai, Dr. Soichi Furukawa, Dr. Chise Suzuki, Dr. Masataka Satomi,
Dr. Kazunori Takamine, Dr. Naonori Tamaki and Dr. Sota
Yamamoto (Japan), Prof. Dong-Hwa Shin, Prof. Cherl-Ho Lee, Dr.
Young-Myoung Kim, Dr. Wan-Soo Park Dr. Jae-Ho Kim (South
Korea) Dr. Maryam Tajabadi Ebrahimi (Iran), Dr. Francisco B.
Elegado (Philippines), Prof. Ingrid Suryanti Surono (Indonesia), Dr.
Vu Nguyen Thanh (Vietnam). Researchers, students, teachers,
nutritionists, dieticians, food entrepreneurs, agriculturalist,
government policy makers, ethnologists, sociologists and electronic
media persons may read this book who keep interest on biological
importance of Asian fermented foods and beverages.
Sweetpotato Postharvest Systems in Uganda:strategies, Constraints,
and Potentials
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Innovative Food Processing Technologies
Peterson's Graduate Programs in Biomedical Engineering &
Biotechnology, Chemical Engineering, and Civil & Environmental
Engineering 2011
Food Technology in Australia
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