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The global market of foods with health claims remains highly dynamic and is predicted to expand even further.
Consumers have become increasingly aware of the importance of consuming healthy foods in order to have a
well-balanced diet and this has increased the demand for foods with health benefits. On the other hand, the food
sector companies are trying to meet the new consumers' expectations while designing a variety of novel,
enhanced products. Thus, understanding the potential uses of bioactive compounds in food products, the wide
range of therapeutic effects, and the possible mechanisms of action is essential for developing healthier
products. Covering important aspects of valuable food molecules, this book revises the current knowledge,
providing scientifically demonstrated information about the benefits and uses of functional food components,
their applications, and the future challenges in nutrition and diet.
Urbanization, industrialization, and unethical agricultural practices have considerably negative effects on the
environment, flora, fauna, and the health and safety of humanity. Over the last decade, green chemistry research
has focused on discovering and utilizing safer, more environmentally friendly processes to synthesize products
like organic compounds, inorganic compounds, medicines, proteins, enzymes, and food supplements. These
green processes exist in other interdisciplinary fields of science and technology, like chemistry, physics,
biology, and biotechnology, Still the majority of processes in these fields use and generate toxic raw materials,
resulting in techniques and byproducts which damage the environment. Green chemistry principles,
alternatively, consider preventing waste generation altogether, the atom economy, using less toxic raw materials
and solvents, and opting for reducing environmentally damaging byproducts through energy efficiency. Green
chemistry is, therefore, the most important field relating to the sustainable development of resources without
harmfully impacting the environment. This book provides in-depth research on the use of green chemistry
principles for a number of applications.
Abstract: Various aspects of the Maillard reaction (a non-enzymatic reaction that gives food its flavor and color
during frying, roasting, and baking) are discussed for food scientists and nutritionists in 29 technical papers.
The papers are organized into 7 sections, covering: historical development; chemical aspects (6 papers);
flavors, tastes, and odors of cooked foods (6 papers); food technology aspects (3 papers); nutritional aspects,
with emphasis on lysine losses (6 papers); in vivo Maillard reactions (2 papers); and toxicological aspects, with
emphasis on mutagenproduction (5 papers). A literature review of the sensory properties of almost 450 Maillard
reaction products is included. (wz).
This handbook is intended to be a comprehensive reference for the various chemical aspects of foods and food
products. Apart from the traditional knowledge, this book covers the most recent research and development of
food chemistry in the areas of functional foods and nutraceuticals, organic and genetically modified foods,
nonthermal food processing as well as nanotechnology. This handbook contains both the basic and advanced
chemistry both for food research and its practical applications in various food related industries and
businesses. This book is appropriate for undergraduates and postgraduates in the academics and professionals
from the various disciplines and industries who are interested in applying knowledge of food chemistry in their
respective fields.
The book providesa comprehensive overview of Process and Reaction flavours: Maillard reactions and ite
related degradation pathways of sugars, fats and proteins have become a convenient cost-effective way if
producing complex flavors. It gives a comprehensive overview of flavors generated thermally. The book then
discusses the safety, legal and regulatory aspects followed by an introduction to Kosher and Halal issues.
Essentials of Food Science
Emerging Food Processing Technologies
Sustainable Green Chemical Processes and their Allied Applications
Acrylamide In Food
Teas, Cocoa and Coffee
Maillard Reactions in Chemistry, Food and Health
Chemical Changes During Processing and Storage of Foods: Implications for Food Quality and Human Health presents
a comprehensive and updated discussion of the major chemical changes occurring in foods during processing and
storage, the mechanisms and influencing factors involved, and their effects on food quality, shelf-life, food safety, and
health. Food components undergo chemical reactions and interactions that produce both positive and negative
consequences. This book brings together classical and recent knowledge to deliver a deeper understanding of this
topic so that desirable alterations can be enhanced and undesirable changes avoided or reduced. Chemical Changes
During Processing and Storage of Foods provides researchers in the fields of food science, nutrition, public health,
medical sciences, food security, biochemistry, pharmacy, chemistry, chemical engineering, and agronomy with a
strong knowledge to support their endeavors to improve the food we consume. It will also benefit undergraduate and
graduate students working on a variety of disciplines in food chemistry Offers a comprehensive overview of the major
chemical changes that occur in foods at the molecular level and discusses the positive and negative effects on food
quality and human health Describes the mechanisms of these chemical changes and the factors that impede or
accelerate their occurrence Helps to solve daily industry problems such as loss of color and nutritional quality,
alteration of texture, flavor deterioration or development of off-flavor, loss of nutrients and bioactive compounds or
lowering of their bioefficacy, and possible formation of toxic compounds
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In our modern society, expectations are high, also with respect to our daily diet. In addition to being merely
"nutritious", i.e. supplying a variety of essential nutrients, including macro-nutrients such as proteins or micronutrients such as minerals and vitamins, it is almost expected that a good diet offers further advantages - especially
well-being and health and the prevention of chronic diseases, which are, as we generally tend to grow older and older,
becoming a burden to enjoying private life and to the entire society. These additional qualities are often sought in
diets rich also in non-nutritive components, such as phytochemicals. In contrast to drugs, which are taken especially
to cure or ameliorate diseases, it is expected that a healthy diet acts in particular on the side of prevention, allowing
us to become old without feeling old. In the present book, rather then trying to give an exhaustive overview on
nutritional aspects and their link to well-being and health, selected topics have been chosen, intended to address
presently discussed key issues of nutrition for health, presenting a reasonable selection of the manifold topics around
diet, well-being, and health: from the antioxidants polyphenols and carotenoids, aroma-active terpenoids, to calcium
for bone health, back to traditional Chinese Medicine.
The Bambara groundnut (BGN) or Vigna subterranea is an extremely hardy grain legume. As it produces reasonable
yields even under conditions of drought and low soil fertility, it is also a climate-smart crop. Previously underutilized,
BGN is the subject of growing interest among researchers and consumers for its balanced nutritional profile.
Indigenous consumers of BGN report medicinal benefits from the plant; however, such knowledge is at risk of being
lost with the urbanization and changing lifestyles of younger generations. To date, there is no comprehensive
resource on the Bambara groundnut, despite market demand for plant proteins around the globe. Authored by
scientists who have researched and developed patents using BGN, Bambara Groundnut: Utilization and Future
Prospects aims to fill this gap. The text provides in-depth coverage on breeding, food and feed utilization, medicinal
benefits and future research prospects. Drawing on both indigenous knowledge and cutting-edge research, Bambara
Groundnut is the first book to fully explore the potential of this remarkable crop.
This volume examines the contributions of proteins to the technological and organoleptic characteristics of food. It
provides a solid basis for understanding the principles of food protein functionality and offers information to help
develop unique food products using proteins as novel ingredients. Properties such as solubility, viscosity, gelation,
emulsification and loam formation are discussed.
Chemical and Functional Properties of Food Proteins presents the current state of knowledge on the content of
proteins in food structures, the chemical, functional, and nutritive properties of food proteins, the chemical and
biochemical modification of proteins in foods during storage and processing, and the mutagenicity and carcinogenicity
of nitrogenous compounds. It emphasizes the structure-function relationship as well as the effects of practical
conditions applied in food processing on the biochemical and chemical reactions in food proteins and food product
quality. The first ten chapters discuss structure-function relationships, methods of analysis of nitrogenous compounds,
chemical and enzymatic modifications, nutritive roles, and mutagenicity and carcinogenicity of food proteins. The
following six chapters describe the proteins of meat and fish, milk, eggs, cereals, legumes, oilseeds and single cell
organisms, and present detailed information on the effects of conditions applied in storage and processing on the
reactions in proteins and their impact on quality attributes of food products.
The Maillard Reaction
Chemical Deterioration and Physical Instability of Food and Beverages
Understanding and Measuring the Shelf-Life of Food
Occurrence, Formation, Mitigation, and Health Risks
Autism Spectrum Disorders in Adults
Process-Induced Food Toxicants
Interest in the chemistry, biochemistry, and safety of acrylamide is running high. These proceedings
contain presentations by experts from eight countries on the chemistry, analysis, metabolism,
pharmacology, and toxicology of the compound.
Providing a thorough introduction to the core areas of food science specified by the Institute of Food
Technologists, Introduction to Food Chemistry focuses on principles rather than commodities and
balances facts with explanations. The text covers the major areas of food science, including food
chemistry, food analysis and methods for quality assu
This collection of papers are devoted to a single chemical reaction, the Maillard reaction. They look at
various different topics, such as its use in the food industry, and its relation to ageing and age-related
diseases. This collection of papers are devoted to a single chemical reaction, the Maillard reaction. They
look at various different topics, such as its use in the food industry, and its relation to ageing and agerelated diseases.
Beer in Health and Disease Prevention is the single comprehensive volume needed to understand beer
and beer-related science. Presenting both the concerns and problems of beer consumption as well as the
emerging evidence of benefit, this book offers a balanced view of today's findings and the potential of
tomorrow's research. Just as wine in moderation has been proposed to promote health, research is
showing that beer – and the ingredients in beer – can have similar impact on improving health, and in
some instances preventing disease. This book addresses the impact of beer and beer ingredients on
cancers, cardiovascular disease, anti-oxidant benefits, and other health related concerns. It offers a
holistic view from beer brewing to the isolation of beer-related compounds. It contains self-contained
chapters written by subject matter experts. This book is recommended for scientists and researchers from
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a variety of fields and industries from beer production to health-care professionals. Winner of the 2009
Best Drinks and Health Book in the World - Gourmand World Cookbook Awards The most comprehensive
coverage of the broad range of topics related to the role of beer and beer ingredients in health Addresses
the impact of beer and beer ingredients on cancers, cardiovascular disease, anti-oxidant benefits, and
other health related concerns Presents a holistic view from beer brewing to the isolation of beer-related
compounds Appropriate for scientists and researchers from a variety of fields and industries from beer
production to health-care professionals Consistent organization of each chapter provides easy-access to
key points and summaries Self-contained chapters written by subject matter experts
In this book a group of international experts guide the reader through the clinical features of adults with
autism spectrum disorders, describe the care needs of patients and their families, explain the evolution of
the disorders into old age, and highlight what can be done to help. Detailed attention is paid to the
medical and psychiatric problems of adults with these disorders and the approach to their education and
professional integration. In addition, expert neuroscientists summarize current views on the neurobiology
of autism. Autism spectrum disorders are devastating neurodevelopmental disorders. Although diagnosis
and therapeutic interventions usually take place in infancy, they are chronic lifelong conditions.
Surprisingly, the literature on autism spectrum disorders in adults is scarce. Moreover, most mental health
professionals working with adults have little training in autism, and adult mental health services around
the world are rarely prepared to address the needs of these patients, which tend to increase with age.
This book therefore fills a crucial gap in the literature and will prove useful for all who care for and deal
with adults in the Autistic Spectrum.
Beer in Health and Disease Prevention
Handbook of Food Chemistry
Valorization of Food Processing By-Products
Coffee
Ultrasound in Food Processing
Chemical Changes During Processing and Storage of Foods
The global food industry has the largest number of demanding and knowledgeable consumers: the world population of seven
billion inhabitants, since every person eats! This population requires food products that fulfill the high quality standards
established by the food industry organizations. Food shortages threaten human health and are aggravated by the disastrous,
extreme climatic events such as floods, droughts, fires, storms connected to climate change, global warming and greenhouse gas
emissions that modify the environment and, consequently, the production of foods in the agriculture and husbandry sectors. This
collection of articles is a timely contribution to issues relating to the food industry. They were selected for use as a primer, an
investigation guide and documentation based on modern, scientific and technical references. This volume is therefore appropriate
for use by university researchers and practicing food developers and producers. The control of food processing and production is
not only discussed in scientific terms; engineering, economic and financial aspects are also considered for the advantage of food
industry managers.
Process-Induced Food Toxicants combines the analytical, health, and risk management issues relating to all of the currently
known processing-induced toxins that may be present in common foods. It considers the different processing methods used in the
manufacture of foods, including thermal treatment, drying, fermentation, preservation, fat processing, and high hydrostatic
pressure processing, and the potential contaminants for each method. The book discusses the analysis, formation, mitigation,
health risks, and risk management of each hazardous compound. Also discussed are new technologies and the impact of
processing on nutrients and allergens.
The fourth edition of this classic text continues to use a multidisciplinary approach to expose the non-major food science student
to the physical and chemical composition of foods. Additionally, food preparation and processing, food safety, food chemistry, and
food technology applications are discussed in this single source of information. The book begins with an Introduction to Food
Components, Quality and Water. Next, it addresses Carbohydrates in Food, Starches, Pectins and Gums. Grains: Cereals, Flour,
Rice and Pasta, and Vegetables and Fruits follow. Proteins in Food, Meat, Poultry, Fish, and Dry Beans; Eggs and Egg Products,
Milk and Milk Products as well as Fats and Oil Products, Food Emulsions and Foams are covered. Next, Sugar, Sweeteners, and
Confections and a chapter on Baked Products Batters and Dough is presented. A new section entitled Aspects of Food Processing
covers information on Food Preservation, Food Additives, and Food Packaging. Food Safety and Government Regulation of the
Food Supply and Labeling are also discussed in this text. As appropriate, each chapter discusses the nutritive value and safety
issues of the highlighted commodity. The USDA My Plate is utilized throughout the chapters. A Conclusion, Glossary and further
References as well as Bibliography are included in each chapter. Appendices at the end of the book include a variety of current
topics such as Biotechnology, Functional Foods, Nutraceuticals, Phytochemicals, Medical Foods, USDA Choosemyplate.gov,
Food Label Health Claims, Research Chefs Association certification, Human Nutrigenomics and New Product Development.
In recent years, the role of plant secondary metabolites as protective constituents in the human diet has been a growing area of
research. Unlike the traditional vitamins, they are not essential for short-term wellbeing, but there is increasing evidence that
modest long-term intakes can have favourable impacts on the incidence of cancers and many chronic diseases, including
cardiovascular disease and type II diabetes, which are occurring in Western populations with increasing frequency. This book
covers the latest science on the metabolism and potential health benefits of teas, cocoa, coffee and their extracts in the human
diet. From an opening chapter tracing the origins of teas, cocoa and coffee as beverage, the book proceeds to explore the
phytochemical content of coffee, cocoa and the various types of tea. The bioavailability of secondary metabolites from each of the
beverages is then considered in depth, and related directly to their health benefits. Embracing the full range of tea, coffee and
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cocoa beverages and products, the book offers the most up-to-date and comprehensive treatment of these increasingly important
dietary components. As the only book to bring together the latest information on the biochemistry and health benefits of teas,
coffee and cocoa, this book is essential reading for food scientists and technologists involved in the production of tea, coffee and
cocoa products. Nutritionists will value the book's health focus, while agricultural scientists working on the cultivation of these
crops will prize its scope and depth of detail. It is also an important resource for all those who use functional ingredients in other
products, whether they are based in industry or research.
The Encyclopedia of Food Security and Sustainability covers the hottest topics in the science of food sustainability, providing a
synopsis of the path society is on to secure food for a growing population. It investigates the focal issue of sustainable food
production in relation to the effects of global change on food resources, biodiversity and global food security. This collection of
methodological approaches and knowledge derived from expert authors around the world offers the research community, food
industry, scientists and students with the knowledge to relate to, and report on, the novel challenges of food production and
sustainability. This comprehensive encyclopedia will act as a platform to show how an interdisciplinary approach and closer
collaboration between the scientific and industrial communities is necessary to strengthen our existing capacity to generate and
share research data. Offers readers a ‘one-stop’ resource on the topic of food security and sustainability Contains articles split
into sections based on the various dimensions of Food Security and Food Sustainability Written by academics and practitioners
from various fields and regions with a “farm to fork understanding Includes concise and accessible chapters, providing an
authoritative introduction for non-specialists and readers from undergraduate level upwards, as well as up-to-date foundational
content for those familiar with the field
Food Materials Science
Food Chemistry
Chemistry, Bioprocessing and Sustainability
The Maillard Reaction in Foods and Medicine
Chemical and Functional Properties of Food Proteins
Chemistry, Biochemistry, and Implications
Chemical changes that occur in foods during processing and storage are manifold and might be both
desirable and undesirable in nature. While many of the processes are carried out intentionally, there
are also certain unwanted changes that naturally occur in food and might have to be controlled.
Therefore, efforts are made to devise processing technologies in which desirable attributes of foods are
retained and their deleterious ef fects are minimized. While proteins, lipids and carbohydrates are the
main nutrients of food that are affected by processing, it is their interaction with one another, as
well as in volvement oflow-molecular-weight constituents that affects their flavor, color and overall
acceptability. Thus, generation of aroma via thermal processing and bioconversion is of utmost
importance in food preparation. Furthermore, processing operations must be opti mized in order to
eliminate or reduce the content of antinutrients that are present in foods and retain their bioactive
components. Therefore, while novel processing technologies such as freezing, irradiation, microwaving,
high pressure treatment and fermentation might be employed, control process conditions in a manner that
both the desirable sensory attributes and wholesomeness of foods are safeguarded is essential.
Obviously, method ologies should also be established to quantitate the changes that occur in foods as a
result of processing. This volume was developed from contributions provided by a group of internation
ally-recognized lead scientists.
This volume aims to introduce procedures related to measuring the process parameters involved in
emerging food processing technologies, the approaches to measure the process efficiency, and basic
guidelines for operating related systems. Chapters are divided into two parts, including nonthermal
emerging food processing technologies and thermal emerging food processing technologies. Authoritative
and cutting-edge, Emerging Food Processing Technologies aims to provide comprehensive and updated stateof-art methodologies and models for food analysis.
This book will cover all aspects of flavour perception, including aroma, taste and the role of the
trigeminal nerve, from the general composition of food to the perception at the peri-receptor and
central level. This book will answer to a growing need for multidisciplinary approaches to better
understand the mechanisms involved in flavour perception. The book presents the bases of anatomy of
sensory perception. It will provide the requisite basic knowledge on the molecules responsible for
flavour perception, on their release from the food matrix during the eating process in order to reach
the chemosensory receptors, and on their retention and release from and transformation by bodily fluids
of the oral and nasal cavities. It will also bring current knowledge on the multimodal interactions.
This book will also cover the recent evolution in flavour science: characterisation of molecules,
interaction with food matrix and more recently, physic-chemical and physiological and events during oral
processing increasingly considered.
Acrylamide, a chemical described as 'extremely hazardous' and 'probably carcinogenic to humans', was
discovered in food in 2002. Its presence in a range of popular foods has become one of the most
difficult issues facing not only the food industry but all stakeholders in the food supply chain and its
oversight. Acrylamide is not present in raw food but forms from natural precursors during hightemperature (> 120°C) cooking and food processing. Fried, baked, roasted and toasted potato and cereal
products, as well as coffee, are the major contributors to dietary exposure.This book comprehensively
describes what is known about the toxicology of acrylamide, how it forms in food, the positions taken by
food safety authorities and concurrent regulatory issues. It also covers the food industry's response,
the mitigation measures adopted and how successful these have been in reducing our exposure to
acrylamide. It then describes the genetic and agronomic approaches that have been taken to reduce the
acrylamide-forming potential of major crops.Written by internationally-renowned experts in the field,
Acrylamide in Food is detailed and informative, while being accessible to specialists and a general
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readership.Related Link(s)
This book addresses the future development of ultrasound in food processing, covering both High Power
(material altering) and Low Power (non-destructive testing) applications. Leading work is presented for
a non-expert audience, so that people in industry and academia can make informed decisions about future
research and the adoption of ultrasound techniques. It will be of particular interest to food
manufacturing personnel responsible for process development, engineering and research. It will be
invaluable for scientists and technologists involved in active ultrasound research and instrument
manufacture.
Food Flavors
Analysis, Content and Potential Health Effects
Methods and Equipment
Water Stress in Biological, Chemical, Pharmaceutical and Food Systems
Flavours and Fragrances
Chemistry and Safety of Acrylamide in Food

Proteins in Food Processing, Second Edition, reviews how proteins may be used to enhance the nutritional, textural and other
qualities of food products. After two introductory chapters, the book discusses sources of proteins, examining the caseins, whey,
muscle and soy proteins, and proteins from oil-producing plants, cereals and seaweed. Part Two illustrates the analysis and
modification of proteins, with chapters on testing protein functionality, modeling protein behavior, extracting and purifying proteins
and reducing their allergenicity. A final group of chapters delves into the functional value of proteins and how they are used as
additives in foods. Completely revised and updated with new developments on all food protein analysis and applications, such as
alternative proteins sources, proteins as emulsifiers, proteins in nanotechnology and egg proteins Reviews the wide range of protein
sources available Examines ways of modifying protein sources Discusses the use of proteins to enhance the nutritional, textural and
other qualities of food products
This book is an introduction to the world of aroma chemicals, essential oils, fragrances and flavour compositions for the food,
cosmetics and pharmaceutical industry. Present technology, the future use of resources and biotechnological approaches for the
production of the respective chemical compounds are described. The book has an integrated and interdisciplinary approach on
future industrial production and the issues related to this topic.
Protein Functionality in Food SystemsCRC Press
The shelf-life of a product is critical in determining both its quality and profitability. This important collection reviews the key factors
in determining shelf-life and how it can be measured. Part one examines the factors affecting shelf-life and spoilage, including
individual chapters on the major types of food spoilage, the role of moisture and temperature, spoilage yeasts, the Maillard reaction
and the factors underlying lipid oxidation. Part two addresses the best ways of measuring the shelf-life of foods, with chapters on
modelling food spoilage, measuring and modelling glass transition, detecting spoilage yeasts, measuring lipid oxidation, the design
and validation of shelf-life tests and the use of accelerated shelf-life tests. Understanding and measuring the shelf-life of food is an
important reference for all those concerned with extending the shelf-life of food. Reviews the key factors in determining shelf-life and
how they can be measured Examines the importance of the shelf-life of a product in determining its quality and profitability Brings
together the leading international experts in the field
This resource provides effective mechanistic methods for analyzing and understanding physical and chemical behaviour in foods, and
explains how to manipulate and control such behaviour during food processing, distribution and use.;Written by 23 authorities in the
field, Physical Chemistry of Foods: treats factors controlling crystallization, cross-linking reactions, dispersion and surfaceadsorption processes in foods and clarifies how to modify crystal size distribution, stabilize dispersions and minimize fouling;
explores uptake competition between mineral nutrients - offering guidelines for efficient uptake and absorption; describes kinetic ratecontrolling steps in Maillard reactions - examining how to manipulate Maillard browning; discusses how gels form and instrumental
methods of following gelling processes and covers how to create gel-based textures and structures in foods; considers factors that
control the behaviour of bread during dough development, proofing, and baking - showing how carbon dioxide release affects loaf
expansion; and reveals how glass transitions affect rheological and kinetic behaviour and transport processes in foods - detailing
how to manipulate glass transitions and product behaviour by changes in composition and water content.;Food scientists and
technologists; food, agricultural and bioresource engineers; physical and surface chemists; nutritionists; and upper-level
undergraduate and graduate students and industrial trainees in these disciplines will repeatedly find valuable new insights and
approaches for dealing with practical and theoretical problems and a wealth of useful information in Physical Chemistry of Foods,
with its more than 1380 literature citations.
Food Industrial Processes
Recent Developments
Introduction to Food Chemistry
Flavour
Process and Reaction Flavors
Acrylamide in Food
This advanced textbook for teaching and continuing studies provides an in-depth coverage
of modern food chemistry. Food constituents, their chemical structures, functional
properties and their interactions are given broad coverage as they form the basis for
understanding food production, processing, storage, handling, analysis, and the
underlying chemical and physical processes. Special emphasis is also giben to food
additives, food contaminants and tho understanding the important processing parameters in
food production. Logically organized (according to food constituents and commodities) and
extensively illustrated with more than 450 tables and 340 figures this completely revised
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and updated edition provides students and researchers in food science or agricultural
chemistry with an outstanding textbook. In addition it will serve as reference text for
advanced students in food technology and a valuable on-the-job reference for chemists,
engineers, biochemists, nutritionists, and analytical chemists in food industry and in
research as well as in food control and other service labs.
Biotechnology has immense potential for resolving environmental problems and augmenting
food production. Particularly, it offers solutions for converting solid wastes into valueadded items. In food processing industries that generate voluminous by-products and
wastes, valorization can help offset growing environmental problems and facilitate the
sustainable use of available natural resources. Valorization of Food Processing ByProducts describes the potential of this relatively new concept in the field of
industrial residues management. The debut book in CRC Press’s new Fermented Foods and
Beverages Series, this volume explores the current state of the art in food processing byproducts with respect to their generation, methods of disposal, and problems faced in
terms of waste and regulation. It reviews the basic fundamental principles of waste
recycling, including process engineering economics and the microbiology and biochemical
and nutritional aspects of food processing. It discusses fermentation techniques
available for valorization of food processing by-products, enzyme technologies, and
analytical techniques and instrumentation. Individual chapters examine the by-products of
plant-based and animal-based food industries. The book also delves into socioeconomic
considerations and environmental concerns related to food processing by-products. It
surveys research gaps and areas ripe for further inquiry as well as future trends in the
field. An essential reference for researchers and practitioners in the food science and
food technology industry, this volume is also poised to inspire those who wish to take on
valorization of food by-products as a professional endeavor. A contribution toward
sustainability, valorization makes maximum use of agricultural produce while employing
low-energy and cost-effective processes.
Water Stress Management contains the invited lectures and selected oral and poster
presentations of the 11th International Symposium on the Properties of Water (ISOPOW),
which was held in Queretaro, Mexico 5-9 September 2010. The text provides a holistic
description and discussion of state-of-the-art topics on the role of water in Biological,
Chemical, Pharmaceutical and Food systems within a frame of an integrated approach and
future trends on the subject. Different points-of-view about the state of water and phase
transitions in a variety of substrates are presented. ISOPOW is a non-profit scientific
organization whose activities aim at progressing the understanding of the properties of
water in food and related biological systems and the exploitation of this understanding
in improved raw materials, products and processes in the food, agro food or related
industries. The first Symposium was organized in Glasgow, Scotland in 1974. Since then,
ISOPOW meetings have promoted the exchange of knowledge between scientists involved in
the study of food materials and scientists interested in water from a more basic point of
view and the dialogue between academic and industrial scientists/technologists.
This single-author volume covers all aspects of the Maillard reaction in a uniform, coordinated, and up-to-date manner.
Coffee: Emerging Health Benefits and Disease Prevention presents a comprehensive overview
of the recent scientific advances in the field. The book focuses on the following topics:
coffee constituents; pro– and antioxidant properties of coffee constituents;
bioavailability of coffee constituents; health benefits and disease prevention effects of
coffee; and potential negative impacts on health. Multiple chapters describe coffee?s
positive impact on health and various diseases: type 2 diabetes; neurodegenerative
diseases (Parkinson?s and Alzheimer?s); cancer (prostate, bladder, pancreatic, breast,
ovarian, colon and colorectal); cardiovascular health; and liver health. Coffee?s
positive effects on mood, suicide rate and cognitive performance are addressed as are the
negative health impacts of coffee on pregnancy, insulin sensitivity, dehydration, gastric
irritation, anxiety, and withdrawal syndrome issues. Written by many of the top
researchers in the world, Coffee: Emerging Health Benefits and Disease Prevention is a
must–have reference for food professionals in academia, industry, and governmental and
regulatory agencies whose work involves coffee.
Current Knowledge and Further Development
Protein Functionality in Food Systems
Encyclopedia of Food Security and Sustainability
Chemical, Sensory and Technological Properties
The Health Benefits of Foods
Bambara groundnut: Utilization and Future Prospects
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Acrylamide in Food: Analysis, Content and Potential Health Effects provides the recent
analytical methodologies for acrylamide detection, up-to-date information about its
occurrence in various foods (such as bakery products, fried potato products, coffee,
battered products, water, table olives etc.), and its interaction mechanisms and health
effects. The book is designed for food scientists, technologists, toxicologists, and food
industry workers, providing an invaluable industrial reference book that is also ideal
for academic libraries that cover the domains of food production or food science. As the
World Health Organization has declared that acrylamide represents a potential health
risk, there has been, in recent years, an increase in material on the formation and
presence of acrylamide in different foods. This book compiles and synthesizes that
information in a single source, thus enabling those in one discipline to become familiar
with the concepts and applications in other disciplines of food science. Provides latest
information on acrylamide in various foods (bakery products, fried potato products,
coffee, battered products, water, table olives, etc.) Explores acrylamide in the food
chain in the context of harm, such as acrylamide and cancer, neuropathology of
acrylamide, maternal acrylamide and effects on offspring and its toxic effects in tissues
Touches on a variety of subjects, including acrylamide, high heated foods, dietary
acrylamide, acrylamide formation, N-acetyl-S-(2-carbamoylethyl)-cysteine (AAMA),
acrylamide removal, L-asparaginase, and acrylamide determination Presents recent
analytical methodologies for acrylamide determination, including liquid chromatographic
tandem mass spectrometry and gas chromatography-mass spectrometry
The Maillard reaction was originally studied due to its importance in foods. Lately, it
has been found to play a key role in many health-related issues. It is now associated
with diabetes, ageing and cancer. The 5th International Symposium on The Maillard
Reaction was held at the University of Minnesota, USA, in August 1993. This volume of
conference proceedings presents recent research and discusses aspects of the chemistry,
kinetics, technology and toxicology of this reaction.
Foods are ingested and become part of our body. This book describes the science and
procedure behind the materials in foods that impart their desirable properties. The book
can serve as a text in a course in food materials science at the senior or graduate level
or as a supplemental text in an advanced food technology course. It cac also serve as a
reference book for professionals in the food industry.
Dietary sugars are known to have medical implications for humans from causing dental
caries to obesity. This book aims to put dietary sugars in context and includes the
chemistry of several typical subclasses eg glucose, galactose and maltose. Modern
techniques of analysis of the dietary sugars are covered in detail including self
monitoring and uses of biosensors. The final section of the book details the function and
effects of dietary sugars and includes chapters on obesity, intestinal transport, aging,
liver function, diet of young children and intolerance and more. Written by an expert
team and delivering high quality information, this book provides a fascinating insight
into this area of health and nutritional science. It will bridge scientific disciplines
so that the information is more meaningful and applicable to health in general. Part of a
series of books, it is specifically designed for chemists, analytical scientists,
forensic scientists, food scientists, dieticians and health care workers, nutritionists,
toxicologists and research academics. Due to its interdisciplinary nature it could also
be suitable for lecturers and teachers in food and nutritional sciences and as a college
or university library reference guide.
For a food product to be a success in the marketplace it must be stable throughout its
shelf-life. Quality deterioration due to chemical changes and alterations in condition
due to physical instability are not always recognised, yet can be just as problematic as
microbial spoilage. This book provides an authoritative review of key topics in this
area. Chapters in part one focus on the chemical reactions which can negatively affect
food quality, such as oxidative rancidity, and their measurement. Part two reviews
quality deterioration associated with physical changes, such as moisture loss, gain and
migration, crystallization and emulsion breakdown. Contributions in the following section
outline the likely effects on different foods and beverages, including bakery products,
fruit and vegetables, ready-to-eat meals and wine. With contributions from leaders in
their fields, Chemical deterioration and physical instability of food and beverages is an
essential reference for R&D and QA staff in the food industry and researchers with an
interested in this subject. Examines chemical reactions which can negatively affect food
quality and measurement Reviews quality deterioration associated with physical changes
such as moisture loss, gain and migration, and crystallization Documents deterioration in
specific food and beverage products including bakery products, frozen foods and wine
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Food flavor, appearance, and texture are the sensory properties that influence food acceptance, and among these, flavor is usually the
decisive factor for the choice of a particular product. Food Flavors: Chemical, Sensory, and Technological Properties explores the main
aspects of food flavors and provides a starting point for further study in focu
Physical Chemistry of Foods
Principles and Practice
Emerging Health Effects and Disease Prevention
Nutrition, Well-Being and Health
Implications for Food Quality and Human Health
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