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Cereals are a staple of the human diet and have a significant effect on health. As a result, they are of major significance
to the food industry. Cereal grains for the food and beverage industries provides a comprehensive overview of all of the
important cereal and pseudo-cereal species, from their composition to their use in food products. The book reviews the
major cereal species, starting with wheat and triticale before covering rye, barley and oats. It goes on to discuss other
major species such as rice, maize, sorghum and millet, as well as pseudo-cereals such as buckwheat, quinoa and
amaranth. Each chapter reviews grain structure, chemical composition (including carbohydrate and protein content),
processing and applications in food and beverage products. Cereal grains for the food and beverage industries is an
essential reference for academic researchers interested in the area of cereal grains and products. It is also an invaluable
reference for professionals in the food and beverage industry working with cereal products, including ingredient
manufacturers, food technologists, nutritionists, as well as policy-makers and health care professionals. A comprehensive
overview of all of the important cereal and pseudo-cereal species Chapters review each of the following species: Wheat,
Maize, Rice, Barley, Triticale, Rye, Oats, Sorghum, Millet, Teff, Buckwheat, Quinoa and Amaranth Reviews grain
structure, chemical composition, processing and applications in food and beverage products for each of the considered
grains
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
Page 1/16

Bookmark File PDF Functional And Speciality Beverage Technology Woodhead Publishing Series In Food
Science Technology And Nutrition
Aquaculture is the fastest-growing food production sector in the world. With demand for seafood increasing at astonishing
rates, the optimization of production methods is vital. One of the primary restrictions to continued growth is the supply of
juveniles from hatcheries. Addressing these constraints, Advances in aquaculture hatchery technology provides a
comprehensive, systematic guide to the use of current and emerging technologies in enhancing hatchery production. Part
one reviews reproduction and larval rearing. Aquaculture hatchery water supply and treatment systems, principles of
finfish broodstock management, genome preservation, and varied aspects of nutrition and feeding are discussed in
addition to larval health management and microbial management for bacterial pathogen control. Closing the life-cycle and
overcoming challenges in hatchery production for selected invertebrate species are the focus of part two, and advances
in hatchery technology for spiny lobsters, shrimp, blue mussel, sea cucumbers and cephalopods are all discussed. Part
three concentrates on challenges and successes in closing the life-cycle and hatchery production for selected fish
species, including tuna, striped catfish, meagre, and yellowtail kingfish. Finally, part four explores aquaculture hatcheries
for conservation and education. With its distinguished editors and international team of expert contributors, Advances in
aquaculture hatchery technology is an authoritative review of the field for hatchery operators, scientists, marine
conservators and educators. Provides a comprehensive guide to the use of technologies in enhancing hatchery
production Examines reproduction and larval rearing, including genetic improvement and microdiets Discusses
challenges in hatchery production of specific species
Improved technologies for the encapsulation, protection, release and enhanced bioavailability of food ingredients and
nutraceutical components are vital to the development of future foods. Encapsulation technologies and delivery systems
for food ingredients and nutraceuticals provides a comprehensive guide to current and emerging techniques. Part one
provides an overview of key requirements for food ingredient and nutraceutical delivery systems, discussing challenges
in system development and analysis of interaction with the human gastrointestinal tract. Processing technologies for
encapsulation and delivery systems are the focus of part two. Spray drying, cooling and chilling are reviewed alongside
coextrusion, fluid bed microencapsulation, microencapsulation methods based on biopolymer phase separation, and
gelation phenomena in aqueous media. Part three goes on to investigate physicochemical approaches to the production
of encapsulation and delivery systems, including the use of micelles and microemulsions, polymeric amphiphiles,
liposomes, colloidal emulsions, organogels and hydrogels. Finally, part four reviews characterization and applications of
delivery systems, providing industry perspectives on flavour, fish oil, iron micronutrient and probiotic delivery systems.
With its distinguished editors and international team of expert contributors, Encapsulation technologies and delivery
systems for food ingredients and nutraceuticals is an authoritative guide for both industry and academic researchers
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interested in encapsulation and controlled release systems. Provides a comprehensive guide to current and emerging
techniques in encapsulation technologies and delivery systems Chapters in part one provide an overview of key
requirements for food ingredient and nutraceutical delivery systems, while part two discusses processing technologies for
encapsulation and delivery systems Later sections investigate physicochemical approaches to the production of
encapsulation and delivery systems and review characterization and applications of delivery systems
Preservatives for the Beverage Industry, Volume Fifteen, a new release in The Science of Beverages series, is a
valuable resource that discusses preservatives and their impact in the beverage industry, including potential health
impacts. The book takes a broad, multidisciplinary approach to explore both conventional and novel approaches of the
types and uses of preservatives. The latest applications and techniques to reduce the use of non-natural or healththreatening preservation elements are also covered. This is a must-have reference for anyone who needs to increase
their technical-scientific knowledge in this field. Includes information on the use of hurdle technology in the preservation
of beverages Provides the latest research and impact of antimicrobial use in the beverages industry Presents the benefits
and risks of preservatives to ensure safety in beverage products
Integrating the Packaging and Product Experience in Food and Beverages: A Road-Map to Consumer Satisfaction
focuses on the interrelationship between packaging and the product experience. In both industry and academia there has
been a growing interest in investigating approaches that capture consumer responses to products that go beyond
traditional sensory and liking measures. These approaches include assessing consumers' emotional responses,
obtaining temporal measures of liking, as well as numerous published articles considering the effect of situation and
context in the evaluation of food and beverage products. For fast-moving consumer goods (FMCG) products in particular,
packaging can be considered as a contributor to consumer satisfaction. Recent cross-modal research illustrated
consumers’ dissatisfaction or delight with a product can be evoked when there is dissonance between the packaging
and the product experience. The book includes an extensive overview of an adapted satisfaction scale that has been
tailored for the food and beverage sector and which identifies varying satisfaction response modes such as contentment,
pleasure, and delight with a product. This is an important development as it provides insights about products that can be
used to market specific categories and brands of foods and beverages. The book demonstrates the value of this
approach by bringing together case studies that consider the interrelationships between packaging design, shape, onpack sensory messages, expectations, and consumer satisfaction with the product. Focuses on the inter-relationship
between packaging and the product experience, specifically in the context of the food and beverage sector Presents the
expectancy disconfirmation model of satisfaction, which is well developed within the social sciences, to the food and
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beverage sector Contains case studies demonstrating how these practices can be used in industry to better enhance
customer’s responses to products Includes an extensive overview of an adapted satisfaction scale that has been tailored
for the food and beverage sector and which identifies varying satisfaction response modes such as contentment,
pleasure, and delight with a product
Nanotechnology in the Beverage industry: Fundamentals and Applications looks at how nanotechnology is being used to
enhance water quality, as well as how the properties of nanomaterials can be used to create different properties in both
alcoholic and no-alcoholic drinks and enhance the biosafety of both drinks and their packaging. This is an important
reference for materials scientists, engineers, food scientists and microbiologists who want to learn more about how
nanotechnology is being used to enhance beverage products. As active packaging technology, nanotechnology can
increase shelf-life and maintain the quality of beverages. In the field of water treatment, nanomaterials offer new routes to
address challenges.
Fermentation is used in a wide range of food and beverage applications, and the technology for enhancing this process is
continually evolving. This book reviews the use of fermentation in foods and beverages and key aspects of fermented
food production. Part one covers the health benefits of fermented foods. Part two includes chapters on fermentation
microbiology, while part three looks at ways of controlling and monitoring the quality and safety of fermented foods. Part
four covers advances in fermentation technology. Finally, part five covers particular fermented food products.
Food colour additives have been the focus of much research in the last few years, and there is increasing consumer
demand for natural and safer synthetic colours. This book reviews the natural and synthetic colours available, their
properties and applications, as well as regulatory, sensory and analytical issues. Part one covers the development and
safety of food colour additives. Part two covers properties and methods of analysis, and part three focuses on specific
food product applications and future trends. Reviews the natural and synthetic colour additives available for foods and
beverages, looking at their properties and applications as well as regulatory, sensory and analytical issues Expert
analysis of natural origin colours, synthetic origin colours, overview of regulations, safety analysis and consumer health
Comprehensive coverage of properties and development in food colours: chemical purity, colour stability, and consumer
sensory perception
Advances in Food and Beverage Labelling reviews recent advances in labelling research and regulation, covering issues
such as nutrition and hazard information, traceability, health claims and standardisation, as well as new labelling
technologies and consumer issues. The EU Food Information Regulation will come into force in December 2014 and the
book is designed to provide timely and useful information to manufacturers in this area, as well as on a global scale. Part
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one covers the different types of information that can, or must be present on a food label. Part two looks at recent
developments in food labelling technology, regulations and enforcement. Brings together contributions from industry,
trade bodies, government and academia. Offers timely advice for those concerned with the legal framework for food
labelling, with information about the EU Food Information Regulation, as well as the US market. Reviews issues
surrounding nutrition and health claims and GM, ethical and environmental labelling.
Handbook on Natural Pigments: Industrial Applications for Improving Food Colour is unique in its approach to the
improvement of food colors. The book is written with industrial applications in mind, with each chapter focusing on a color
solution for a specific commodity that will provide food scientists with a one-stop, comprehensive reference on how to
improve the color of a particular food product. The first section of the book looks at the legal frameworks which underpin
natural food colorings, also investigating the consumer expectations of food color. The second section of the book
focuses on specific industrial applications of natural colorants with chapters covering the use of natural colorants in
aqueous food products, cereal-based foods, and meat products, amongst many other topics. The various pigments which
can be used to effectively color these commodities are presented with information on safety and testing included
throughout. The final section in the book looks at recent developments and future perspectives in natural food colorings.
There are chapters which cover the health benefits of natural pigments, the use of novel fruits and vegetables in
pigments, and stable natural solutions for blue colorings. Presents recent advances in consumer demand and worldwide
legislation regarding natural food colorants Discusses the use of natural food colorants for one specific product category
per chapter rather than one pigment class per chapter – this makes the book extremely useable for industrialists working
in a specific sector Contains a comprehensive array of product-specific coloration approaches, from using pigmentenriched feed additives to the direct addition of color formulations
This new volume provides important information on potential applications and new developments in functional health
foods and nutraceuticals. It looks at the health-promoting properties in functional foods and beverages as well as
nutraceuticals. Some health issues that are considered in conjunction with these foods and nutraceuticals include
oxidative stress, obesity, pharyngitis, low cognitive concentration, among others. Research topics include the antioxidant
properties of certain products, the development of functional and medicinal beverages, nutraceuticals and functional
foods for alternative therapies, and more.
Food and beverage companies are increasingly choosing to enhance internal idea development by pursuing an ‘open
innovation’ approach, allowing the additional exploitation of external ideas and paths to market. Drawing on a range of
important case studies, Open innovation in the food and beverage industry investigates the challenges and opportunities
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afforded by the incorporation of open innovation into the food industry. Part one provides a comprehensive overview of
the changing nature of innovation in the food and drink industry, acknowledging trends and considering the implications
and impact of open innovation. Part two then reviews the role of partners and networks in open innovation, with
collaboration, co-creation of value with consumers, the effectiveness of cluster organizations and the importance of
network knowledge all discussed, before part three goes on to explore the establishment and varied management
aspects of open innovation partnerships and networks. Finally, open-innovation tools, processes and managerial
frameworks are the focus of part four, with discussion of the development, application and psychology of a range of
initiatives. With its distinguished editor and international team of expert contributors, Open innovation in the food and
beverage industry is a unique guide to the implementation and management of open innovation for all food industry
professionals involved in management, research and product development, as well as academics with an interest in open
innovation across all industries. Investigates the challenges and opportunities afforded by the incorporation of open
innovation into the food industry Provides a comprehensive overview of the changing nature of innovation in the food and
drink industry and reviews the role of partners and networks in open innovation Explores the establishment and varied
management aspects of open innovation partnerships and networks and discusses the development, application and
psychology of a range of initiatives
Since infant formula substitutes for human milk, its composition must match that of human milk as closely as possible.
Quality control of infant formula is also essential to ensure product safety, as infants are particularly vulnerable food
consumers. This book reviews the latest research into human milk biochemistry and best practice in infant formula
processing technology and quality control. The most up to date reference on infant formula processing technology
Reviews both human milk biochemistry and infant formula processing technology for broad and applied coverage
Focusses exclusively on infant formulae
Nutrient Delivery: Nanotechnology in the Agri-Food Industry, Volume Five, discusses the fabrication, merits, demerits,
applications, and bioavailability enhancement mechanisms of various nanodelivery systems. Recent developments in
various nanodelivery systems are also highlighted. Volume 5 contains twenty chapters, prepared by outstanding
international researchers from Argentina, Brazil, Canada, China, Croatia, India, Iran, Ireland, México, Pakistan, Portugal,
Serbia, Sri Lanka, and the United States. In recent years, the delivery of micronutrients at nanoscale has been widely
studied as these systems have the potential to improve bioavailability, enable controlled release and enhance stability of
food bioactives to a greater extent. The nanodelivery systems typically consist of the food bioactive compound
encapsulated and stabilized in food grade ingredients such as lipids, proteins or polysaccharides with diameters ranging
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from 10 nm to 1000 nm. Among these, the lipid based delivery systems such as nanoemulsions, solid lipid nanoparticles,
nanoliposomes and micelles are widely studied for the delivery of lipophilic bioactive compounds. These delivery vehicles
improve the solubility, permeability, stability and bioavailability of the lipophilic compounds thereby enhancing their
potential for oral delivery and functional food development. On the other hand, the hydrophilic bioactives are delivered
through protein, polysaccharide or biopolymer based colloidal nanosystems such as hydrogels, nanogels and polymer
nanoparticles. The major concern other than solubility is the intestinal permeability of the micronutrients. For instance, the
delivery system for compounds with poor intestinal permeability and low solubility need to be carefully designed using
suitable lipids and surfactants. Offers updated material for undergraduate and postgraduate students in food science,
biotechnology, and related engineering fields Provides a valuable resource of recent scientific progress, along with most
known applications of nanomaterials in the food industry for researchers, engineers, and academics Includes novel
opportunities and ideas for developing or improving technologies in the food industry
Nonalcoholic Beverages, Volume Six in The Science of Beverages series, offers a wide-range of knowledge and
expertise from research professionals around the world. The book focuses on the research and development of
innovative products and new growing trends based on consumer demand for natural drinks that have health benefits. The
book discusses the properties and benefits of developing nonalcoholic beverages, their production particularities,
associated properties, physiochemical characteristics, and methods to help researchers and students learn about utilized
nonalcoholic beverages. Presents a broad scope of topics and process solutions from experts in the beverages industry
Covers the latest technologies and microbiological methods that enhance the health benefits of beverages Includes
emerging trends in nonalcoholic beverages and offers a variety of safety and quality techniques for adding value to
products
Innovative Food Processing Technologies: Extraction, Separation, Component Modification and Process Intensification
focuses on advances in new and novel non-thermal processing technologies which allow food producers to modify and
process food with minimal damage to the foodstuffs. The book is highly focused on the application of new and novel
technologies, beginning with an introductory chapter, and then detailing technologies which can be used to extract food
components. Further sections on the use of technologies to modify the structure of food and the separation of food
components are also included, with a final section focusing on process intensification and enhancement. Provides
information on a variety of food processing technologies Focuses on advances in new and novel non-thermal processing
technologies which allow food producers to modify and process food with minimal damage to the foodstuffs Presents a
strong focus on the application of technologies in a variety of situations Created by editors who have a background in
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both the industry and academia
Ensuring that foods and beverages remain stable during the required shelf life is critical to their success in the market
place, yet companies experience difficulties in this area. Food and beverage stability and shelf life provides a
comprehensive guide to factors influencing stability, methods of stability and shelf life assessment and the stability and
shelf life of major products. Part one describes important food and beverage quality deterioration processes, including
microbiological spoilage and physical instability. Chapters in this section also investigate the effects of ingredients,
processing and packaging on stability, among other factors. Part two describes methods for stability and shelf life
assessment including food storage trials, accelerated testing and shelf life modelling. Part three reviews the stability and
shelf life of a wide range of products, including beer, soft drinks, fruit, bread, oils, confectionery products, milk and
seafood. With its distinguished editors and international team of expert contributors, Food and beverage stability and
shelf life is a valuable reference for professionals involved in quality assurance and product development and
researchers focussing on food and beverage stability. A comprehensive guide to factors influencing stability, methods of
stability and shelf life assessment and the stability and shelf life of major products Describes important food and
beverage quality deterioration processes exploring microbiological spoilage and physical instability Investigate the effects
of ingredients, processing and packaging on stability and documents methods for stability and shelf life assessment
Algae have a long history of use as foods and for the production of food ingredients. There is also increasing interest in their exploitation as
sources of bioactive compounds for use in functional foods and nutraceuticals. Functional ingredients from algae for foods and nutraceuticals
reviews key topics in these areas, encompassing both macroalgae (seaweeds) and microalgae. After a chapter introducing the concept of
algae as a source of biologically active ingredients for the formulation of functional foods and nutraceuticals, part one explores the structure
and occurrence of the major algal components. Chapters discuss the chemical structures of algal polysaccharides, algal lipids, fatty acids and
sterols, algal proteins, phlorotannins, and pigments and minor compounds. Part two highlights biological properties of algae and algal
components and includes chapters on the antioxidant properties of algal components, anticancer agents derived from marine algae, antiobesity and anti-diabetic activities of algae, and algae and cardiovascular health. Chapters in part three focus on the extraction of compounds
and fractions from algae and cover conventional and alternative technologies for the production of algal polysaccharides. Further chapters
discuss enzymatic extraction, subcritical water extraction and supercritical CO2 extraction of bioactives from algae, and ultrasonic- and
microwave-assisted extraction and modification of algal components. Finally, chapters in part four explore applications of algae and algal
components in foods, functional foods and nutraceuticals including the design of healthier foods and beverages containing whole algae,
prebiotic properties of algae and algae-supplemented products, algal hydrocolloids for the production and delivery of probiotic bacteria, and
cosmeceuticals from algae. Functional ingredients from algae for foods and nutraceuticals is a comprehensive resource for chemists,
chemical engineers and medical researchers with an interest in algae and those in the algaculture, food and nutraceutical industries
interested in the commercialisation of products made from algae. Provides an overview of the major compounds in algae, considering both
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macroalgae (seaweeds) and microalgae Discusses methods for the extraction of bioactives from algae Describes the use of algae and
products derived from them in the food and nutraceutical industries
The use of computer vision systems to control manufacturing processes and product quality has become increasingly important in food
processing. Computer vision technology in the food and beverage industries reviews image acquisition and processing technologies and their
applications in particular sectors of the food industry. Part one provides an introduction to computer vision in the food and beverage
industries, discussing computer vision and infrared techniques for image analysis, hyperspectral and multispectral imaging, tomographic
techniques and image processing. Part two goes on to consider computer vision technologies for automatic sorting, foreign body detection
and removal, automated cutting and image analysis of food microstructure. Current and future applications of computer vision in specific
areas of the food and beverage industries are the focus of part three. Techniques for quality control of meats are discussed alongside
computer vision in the poultry, fish and bakery industries, including techniques for grain quality evaluation, and the evaluation and control of
fruit, vegetable and nut quality. With its distinguished editor and international team of expert contributors, Computer vision technology in the
food and beverage industries is an indispensible guide for all engineers and researchers involved in the development and use of state-of-theart vision systems in the food industry. Discusses computer vision and infrared techniques for image analysis, hyperspectral and multispectral
imaging, tomographic techniques and image processing Considers computer vision technologies for automatic sorting, foreign body detection
and removal, automated cutting and image analysis of food microstructure Examines techniques for quality control and computer vision in
various industries including the poultry, fish and bakery, fruit, vegetable and nut industry
Oxidative rancidity is a major cause of food quality deterioration, leading to the formation of undesirable off-flavours as well as unhealthful
compounds. Antioxidants are widely employed to inhibit oxidation, and with current consumer concerns about synthetic additives and natural
antioxidants are of much interest. The two volumes of Oxidation in foods and beverages and antioxidant applications review food quality
deterioration due to oxidation and methods for its control. The first volume focuses on oxidation mechanisms and antioxidant activity. Initial
chapters in part one describe oxidation processes in foods, including the role of metals, heme proteins and lipoxygenase. The impact of
oxidation on food flavour and the health aspects of oxidized fats are also covered. Final chapters in part one review the measurement of the
extent of lipid oxidation and methods for food shelf-life determination. Part two discusses the ways in which antioxidants inhibit food oxidation,
factors affecting antioxidant efficacy, methods to measure antioxidant activity and novel antioxidants. With its distinguished international team
of editors and contributors, the two volumes of Oxidation in foods and beverages and antioxidant applications is standard references for R&D
and QA professionals in the food industry, as well as academic researchers interested in food quality. Describes oxidation processes in
foods, including the role of metals, heme proteins and lipoxygenase Reviews the impact of oxidation on food flavour and the health aspects of
oxidized fats Discusses the ways in which antioxidants inhibit food oxidation, factors affecting antioxidant efficacy and methods to measure
antioxidant activity
Milk-Based Beverages, Volume 9 in The Science of Beverages series, presents current status, developments, and technologies for
researchers and developers to meet consumer demand and understand consumer trends toward healthy drinks. This resource takes a
multidisciplinary approach to address issues in safety and quality control, while also discussing the nutritional and functional information that
professionals in the beverage industry need. The book presents a framework for researchers, product developers, engineers, and regulators
in the beverages industry for understanding new research developments in milk-based products to meet industry needs in producing
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competitive products. Covers the most recent advances in various milk-based products Includes a solid review of safety and hygiene for the
development of new products Presents engineering techniques and applications using novel technologies
The first edition of Functional foods: Concept to product quickly established itself as an authoritative and wide-ranging guide to the functional
foods area. There has been a remarkable amount of research into health-promoting foods in recent years and the market for these types of
products has also developed. Thoroughly revised and updated, this major new edition contains over ten additional chapters on significant
topics including omega-3 polyunsaturated fatty acids, consumers and health claims and functional foods for obesity prevention. Part one
provides an overview of key general issues including definitions of functional foods and legislation in the EU, the US and Asia. Part two
focuses on functional foods and health investigating conditions such as cardiovascular disease, diabetes, cancer, obesity and infectious
diseases as well as and the impact of functional foods on cognition and bone health. Part three looks at the development of functional food
products. Topics covered include maximising the functional benefits of plant foods, dietary fibre, functional dairy and soy products, probiotics
and omega-3 polyunsaturated fatty acids (PUFAs). With its distinguished editors and international team of expert contributors, Functional
foods: Concept to product is a valuable reference tool for health professionals and scientists in the functional foods industry and to students
and researchers interested in functional foods. Provides an overview of key general issues including definitions of functional foods and
legislation in the EU, the US and Asia Focuses on functional foods and health investigating conditions such as cardiovascular disease,
diabetes, cancer, obesity and infectious diseases Examines the development of functional food products featuring maximising the functional
benefits of plant foods, dietary fibre, functional dairy and soy products
Sensory evaluation methods are extensively used in the wine, beer and distilled spirits industries for product development and quality control,
while consumer research methods also offer useful insights as the product is being developed. This book introduces sensory evaluation and
consumer research methods and provides a detailed analysis of their applications to a variety of different alcoholic beverages. Chapters in
part one look at the principles of sensory evaluation and how these can be applied to alcoholic beverages, covering topics such as shelf life
evaluation and gas chromatography – olfactometry. Part two concentrates on fermented beverages such as beer and wine, while distilled
products including brandies, whiskies and many others are discussed in part three. Finally, part four examines how consumer research
methods can be employed in product development in the alcoholic beverage industry. With its distinguished editor and international team of
contributors, Alcoholic beverages is an invaluable reference for those in the brewing, winemaking and distilling industries responsible for
product development and quality control, as well as for consultants in sensory and consumer science and academic researchers in the field.
Comprehensively analyses the application of sensory evaluation and consumer research methods in the alcoholic beverage industry
Considers shelf life evaluation, product development and gas chromatography Chapters examine beer, wine, and distilled products, and the
application of consumer research in their production
Probiotic Beverages is an essential reference guide to traditional, emerging and unique probiotic beverage products throughout different
regions of the world. The book includes in-depth knowledge by local authors on indigenous and commercially produced probiotic beverages
and related products. Examining current advancements in probiotic beverages and consumer health relationships, with a focus on large-scale
beverage technology, sections cover starter cultures, regulatory challenges, genetic engineering, quality and safety. From practical issues of
developing probiotic beverages, to the marketing of these drinks to the consumer, the full product lifecycle of a probiotic beverage is
discussed. Describes probiotic beverages of different geographical locations, market status and scope Discusses the potential of probiotic
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beverages in preventing disease Covers controversial regulatory matters (labeling claims, GMO-free) and sustainability Includes dairy,
nondairy, cereal and fruit beverages
?This Brief presents an extensive analysis on the evolution of food product categories by studying both their launch on the market and their
entering into legislation. The text discusses cases of specific new products, examining their introduction into literature and regulatory
measures. The work examines the relevance of product innovation in the food industry, taking a close look at the market penetration of new
food categories by utilizing an innovation rate matrix. With over 18,000 new food products being launched in the US per year, new food
categories are continuously introduced in both literature and legislation in order to protect consumers. New Food Products: Evolution,
innovation rate, and market penetration proposes a three-part classification system for new food categories based on greener foodstuffs,
healthier products and foods for good looks. Specific examples are shown for each proposed class, including highlights of their properties,
technologies, innovation potential, related regulations, and distinctive features.
Flavour is a critical aspect of food production and processing, requiring careful design, monitoring and testing in order to create an appealing
food product. This book looks at flavour generation, flavour analysis and sensory perception of food flavour and how these techniques can be
used in the food industry to create new and improve existing products. Part one covers established and emerging methods of characterising
and analysing taste and aroma compounds. Part two looks at different factors in the generation of aroma. Finally, part three focuses on
sensory analysis of food flavour. Covers the analysis and characterisation of aromas and taste compounds Examines how aromas can be
created and predicted Reviews how different flavours are perceived
Advances in Food Traceability Techniques and Technologies: Improving Quality Throughout the Food Chain covers in detail a topic of great
importance to both the food industry which is obliged to provide clear and accurate labeling of their products and the government and other
organizations which are tasked with verification of claims of food quality and safety. The traceability of food products is becoming ever more
important as globalization continues to increase the complexity of food chains. Coverage in the book includes the wide range of technologies
and techniques which have been utilized in the tracing of food products. In addition, the ways in which the misuse of food traceability will
affect the quality of food is also covered throughout. The first part of the book introduces the concept of traceability in the food industry,
highlighting advantages of a robust traceability and the difficulties involved in implementing them. The second part looks at the technologies
used to trace products, and the third section reviews the legal requirements for food traceability in the EU, the US, and the rest of the world.
The final section contains a number of case studies which evaluate how food traceability has been successfully implemented in various foods
focusing on the quality of the food. Provides a wide ranging overview of all recent advances in food traceability techniques and technologies
Presents case studies covering when food traceability techniques have been applied to a range of food stuffs Covers the legal aspects of
food traceability in the EU, the USA, and around the world
Novel food processing technologies have significant potential to improve product quality and process efficiency. Commercialisation of new
products and processes brings exciting opportunities and interesting challenges. Case studies in novel food processing technologies provides
insightful, first-hand experiences of many pioneering experts involved in the development and commercialisation of foods produced by novel
processing technologies. Part one presents case studies of commercial products preserved with the leading nonthermal technologies of high
pressure processing and pulsed electric field processing. Part two broadens the case histories to include alternative novel techniques, such
as dense phase carbon dioxide, ozone, ultrasonics, cool plasma, and infrared technologies, which are applied in food preservation sectors
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ranging from fresh produce, to juices, to disinfestation. Part three covers novel food preservation techniques using natural antimicrobials,
novel food packaging technologies, and oxygen depleted storage techniques. Part four contains case studies of innovations in retort
technology, microwave heating, and predictive modelling that compare thermal versus non-thermal processes, and evaluate an accelerated
3-year challenge test. With its team of distinguished editors and international contributors, Case studies in novel food processing technologies
is an essential reference for professionals in industry, academia, and government involved in all aspects of research, development and
commercialisation of novel food processing technologies. Provides insightful, first-hand experiences of many pioneering experts involved in
the development and commercialisation of foods produced by novel processing technologies Presents case studies of commercial products
preserved with the leading nonthermal technologies of high pressure processing and pulsed electric field processing Features alternative
novel techniques, such as dense phase carbon dioxide, ozone, ultrasonics, cool plasma, and infrared technologies utilised in food
preservation sectors
Manley’s Technology of Biscuits, Crackers and Cookies is widely regarded as the standard work in its field. Part one covers management
issues such as HACCP, quality control, process control and product development. Part two deals with the selection of raw materials and
ingredients. The range and types of biscuits is covered in part three, while part four covers the main production processes and equipment,
from bulk handling and metering of ingredients to packaging, storage and waste management. Eight expert authors have joined Duncan
Manley in extensively updating and expanding the book, which is now some 25% longer than the previous edition. Part one now includes a
new chapter on sustainability in the biscuit industry and the discussion of process and efficiency control is more detailed. In part two the
information on wheat flour has been extensively revised to reflect recent developments and there are entirely new chapters on fats and oils
and packaging materials. Photographs of the major types of biscuits now illustrate chapters in part three, which also includes a newlycomposed chapter on the position of biscuits in nutrition. Finally, part four has been comprehensively reviewed and revised with the
assistance of an author from a major machinery manufacturer. With its distinguished editor and team of expert contributors this new edition
consolidates the position of Manley’s Technology of Biscuits, Crackers and Cookies as the standard reference work in the industry. Widely
regarded as the standard work in its field Covers management issues such as HACCP, quality control, process control and product
development Deals with the selection of raw materials and ingredients
Phytonutrients in Food: From Traditional to Rational Usage offers an overview of phytonutrients and reveals the techniques related to the
extraction, separation, identification and quantification of these compounds. The book focuses on the connection between the discovery and
characterization of new molecules, explores new applications of well-known compounds and their relative effects for human health, analyses
the processes of extraction, identification and production, and explains the protocols and precautions to avoid degradation, significant loss, or
production of secondary reactions during production. Intended for researchers, product developers, nutritionists, food chemists,
pharmacologists, pharmacists, and students studying these topics, Phytonutrients in Food: From Traditional to Rational Usage is sure to be
an invaluable reference. Reviews phytonutrients focusing on the connection between the discovery and characterization of new molecules
Explores new applications of well-known compounds and their relative effects for human health Analyses the processes of extraction,
identification and production Explains the protocols and precautions to avoid degradation, significant loss, or production of secondary
reactions during production
Functional Dietary Lipids: Food Formulation, Consumer Issues and Innovation for Health discusses this important component of the human
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diet and the ways it plays an essential functional role in many foods. The book covers the functionality and nutritional benefits of dietary fat in
food in terms of formulation, manufacturing, and innovation for health. After an introduction by the editor reviewing the role of fats in the
human diet, the book discusses the chemistry of edible fats, manufacturing issues, including the replacement of trans-fatty acids in food, fat
reformulation for calorie reduction, thermal stability of fats, and the flavor and functional texture and melting characteristics of fats in food.
Subsequent chapters address the effect of dietary lipid intake on various health issues and the potential health benefits of bioactive
compounds in dietary lipids, with final sections discussing issues that affect the consumer relationship with fat, such as regulation, marketing,
and health claims. Comprehensively examines the functionality and nutritional benefits of dietary fat in food Discusses the chemistry of edible
fats, manufacturing issues, including the replacement of trans fatty acids in food, fat reformulation for calorie reduction, thermal stability of
fats, and more Considers manufacturing issues of dietary fat in foods Addresses issues affecting the consumer relationship with fat, such as
regulation, marketing, and health claims
While products such as bananas, pineapples, kiwifruit and citrus have long been available to consumers in temperate zones, new fruits such
as lychee, longan, carambola, and mangosteen are now also entering the market. Confirmation of the health benefits of tropical and
subtropical fruit may also promote consumption further. Tropical and subtropical fruits are particularly vulnerable to postharvest losses, and
are also transported long distances for sale. Therefore maximising their quality postharvest is essential and there have been many recent
advances in this area. Many tropical fruits are processed further into purees, juices and other value-added products, so quality optimization of
processed products is also important. The books cover current state-of-the-art and emerging post-harvest and processing technologies.
Volume 1 contains chapters on particular production stages and issues, whereas Volumes 2, 3 and 4 contain chapters focused on particular
fruit. Chapters in Volume 2 review the factors affecting the quality of different tropical and subtropical fruits from açai to citrus fruits. Important
issues relevant to each product are discussed, including means of maintaining quality and minimizing losses postharvest, recommended
storage and transport conditions and processing methods, among other topics. With its distinguished editor and international team of
contributors, Volume 2 of Postharvest biology and technology of tropical and subtropical fruits, along with the other volumes in the collection,
will be an essential reference both for professionals involved in the postharvest handling and processing of tropical and subtropical fruits and
for academics and researchers working in the area. Along with the other volumes in the collection, Volume 2 is an essential reference for
professionals involved in the postharvest handling and processing of tropical and subtropical fruits and for academics and researchers
working in the area Reviews the factors affecting the quality of different tropical and subtropical fruits from açai to citrus fruits Important issues
relevant to each particular fruit are discussed, including means of maintaining quality and minimising losses postharvest, recommended
storage and transport conditions
Engineering Tools in the Beverage Industry, Volume Three in The Science of Beverages series, is an invaluable resource for anyone in the
beverages field who is involved with quality assurance, lab analysis, and the safety of beverage products. The book offers updates on the
latest techniques and applications, including extraction, biochemical isotope analysis, metabolomics, microfiltration, and encapsulation. Users
will find this book to be an excellent resource for industrial research in an ever-changing field. Provides practical tools and techniques for
research and development in beverages. Offers analysis strategies for beverage quality evaluation. Presents analytical methods for
ingredient authenticity.
Producing products of reliable quality is vitally important to the food and beverage industry. In particular, companies often fail to ensure that
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the sensory quality of their products remains consistent, leading to the sale of goods which fail to meet the desired specifications or are
rejected by the consumer. This book is a practical guide for all those tasked with using sensory analysis for quality control (QC) of food and
beverages. Chapters in part one cover the key aspects to consider when designing a sensory QC program. The second part of the book
focuses on methods for sensory QC and statistical data analysis. Establishing product sensory specifications and combining instrumental and
sensory methods are also covered. The final part of the book reviews the use of sensory QC programs in the food and beverage industry.
Chapters on sensory QC for taint prevention and the application of sensory techniques for shelf-life assessment are followed by contributions
reviewing sensory QC programs for different products, including ready meals, wine and fish. A chapter on sensory QC of products such as
textiles, cosmetics and cars completes the volume. Sensory analysis for food and beverage quality control is an essential reference for
anyone setting up or operating a sensory QC program, or researching sensory QC. Highlights key aspects to consider when designing a
quality control program including sensory targets and proficiency testing Examines methods for sensory quality control and statistical data
analysis Reviews the use of sensory quality control programs in the food and beverage industry featuring ready meals, wine and fish
Medicinal chemistry and pharmacology are closely associated fields, and the use of natural products for their medicinal properties is evergrowing. The study of drugs from natural products and their effects on the living body are explored in this volume. The book looks into the
research, discovery, and characterization of chemicals that exhibit biological effects. Providing an informative compilation of research,
valuable case studies, and reviews of existing literature in the area, the book focuses on the ethnobotanical uses of natural products and
phytochemicals for health care, including applications for diabetes, ulcers, wound healing, chronic alcoholism, hemorrhoidal treatment, cancer
mitigation, pain management, immunotherapy, and more.

As consumer demand for traditional carbonated drinks falls, the market for beverages with perceived health-promoting
properties is growing rapidly. Formulating a nutritional, nutraceutical or functional beverage with satisfactory sensory
quality and shelf-life can be challenging. This important collection reviews the key ingredients, formulation technology
and health effects of the major types of functional and speciality beverage. Chapters in part one consider essential
ingredients such as stabilizers and sweeteners, and significant aspects of formulation such as fortification technology and
methods to extend shelf-life. Dairy-based beverages are the focus of Part two, with chapters covering methods to
improve the nutritional and sensory quality and technological functionality of milk, a crucial ingredient in many healthful
beverages. Chapters on newer dairy ingredients, such as whey and milk-fat globule membrane complete the section.
Part three then reviews advances in the significant plant-based beverage sector, with chapters on popular products such
as fruit juices, sports drinks, tea and coffee. Soy proteins are also covered. Chapters on product development and the
role of beverages in the diet complete the volume. With its distinguished editor and contributors, Functional and speciality
beverage technology is an essential collection for professionals and academics interested in this product sector. Reviews
the key ingredients, formulation technology and health effects of the major types of functional and speciality beverages
Essential ingredients such as stabilizers and sweeteners, and significant aspects of formulation such as fortification
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technology and methods to extend shelf-life are considered Focuses on methods to improve the nutritional and sensory
quality and technological functionality of milk
Over the past decade, new applications of genetic engineering in the fermentation of food products have received a great
deal of coverage in scientific literature. While many books focus solely on recent developments, this reference book
highlights these developments and provides detailed background and manufacturing information. Co-Edited by Fidel
Toldra - Recipient of the 2010 Distinguished Research Award from the American Meat Science Association Presenting a
comprehensive overview, Handbook of Food and Beverage Fermentation Technology examines a wide range of starter
cultures and manufacturing procedures for popular alcoholic beverages and bakery, dairy, meat, cereal, soy, and
vegetable food products. An international panel of experts from government, industry, and academia provide an in-depth
review of fermentation history, microorganisms, quality assurance practices, and manufacturing guidelines. The text
focuses on the quality of the final food product, flavor formation, and new advances in starter cultures for dairy
fermentations using recent examples that depict the main species used, their characteristics, and their impact on the
development of other fermented foods. With approximately 2,300 references for further exploration, this is a valuable
resource for food scientists, technologists, microbiologists, toxicologists, and processors.
Nanotechnology has the potential to impact on food processing significantly. This important book summarises current
research in this area and provides an overview of both current and possible future applications of nanotechnologies in the
food industry. Issues such as safety and regulation are also addressed. After an introductory overview, the first part
discusses general issues such as risk assessment, the regulatory framework, detection and characterisation of
nanoparticles in food. Part two summarises the wide range of applications of nanotechnology in food processing,
including nanoscale nutraceutical delivery systems, nanoemulsions and colloids, nanoscale rapid detection devices for
contaminants, nanofiltration and nanocomposite packaging materials. With its distinguished editor and international team
of contributors, Nanotechnology in the food, beverage and nutraceutical industries is a valuable reference work for both
food processors and those researching this expanding field. Discusses issues such as risk assessment, regulatory
framework, detection and characterisation of nanoparticles in food Summarises the wide range of applications of
nanotechnology in food processing, including nutraceutical delivery and packaging materials Written by a distinguished
team of international contributors, this book is an invaluable reference for industry professionals and academics alike
Functional and Speciality Beverage TechnologyElsevier
Due to the indigenous knowledge of pre-Colombian indigenous tribes and the new methods introduced by the immigrants
arriving from Europe and other continents, a wide variety of fermented foods are produced in Latin America. In this book,
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we have collected information about the Latin American experience in the production of dairy, meat and wine. Special
focus has been given to fermented fruits and vegetables as it is part of the genetic heritage of the South American
continent. Pre-Columbian knowledge on preparation of various fermented food products is covered in the book.
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