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Eagan Press is the food science publishing imprint of AACC. The goal of the Eagan Press
Ingredient Handbook Series is to create a single source of practical information for each of the
major ingredients used in food processing. These handbooks fill the gap between scientific
literature and the product specific information provided by suppliers. The result is a series of
books that help food industry professionals gain a common understanding of ingredients, their
properties, and their applications. Puts Practical Answers at Your Finger Tips Each volume is
designed for maximum convenience with a concise, easy-to-follow format filled with visuallyappealing features, including illustrations, graphs, diagrams, troubleshooting tables, and more.
This approach offers all food professionals -- not just technical professionals -- quick access to
the basic technical knowledge needed to understand and work with specific ingredients.
Properties of Milk and Its Components. Basic Milk Processing. Production and Specifications
of Milk Concentrates. Processing and Specifications of Dairy Foods. Baked Products.
Chocolate and Confectionery Products. Sauces, Dressings, and Dairy Desserts. Snack Foods,
Meats, and Other Applications. Nutrition and Labeling. Regulatory and Safety Aspects.
Glossary. Index.
Traditionally a source of nutrition, proteins are also added to foods for their ability to form gels
and stabilise emulsions, among other properties. The range of specialised protein ingredients
used in foods is increasing. Handbook of food proteins provides an authoritative overview of
the characteristics, functionalities and applications of different proteins of importance to the
food industry in one convenient volume. The introductory chapter provides an overview of
proteins and their uses in foods. The following chapters each focus on a particular protein
ingredient or group of ingredients covering their origins, production, properties and
applications. The proteins discussed are caseins, whey proteins, gelatin and other meatderived protein ingredients, seafood proteins, egg proteins, soy proteins, pea and other legume
proteins, mycoprotein, wheat gluten, canola and other oilseed proteins, algal proteins and
potato protein. A chapter on texturised vegetable proteins completes the volume. Innovative
products and potential methods for improving nutrition and diet using these proteins are
described. With its distinguished editors and international team of expert contributors
Handbook of food proteins is an invaluable reference tool for professionals using food protein
ingredients for both food and other applications. An authoritative overview of the
characteristics, functionalities and applications of different proteins of importance to the food
industry Chapters each focus on a particular protein ingredient or group of ingredients
Innovative products and potential methods for improving nutrition and diet using proteins is
also described
The Book Is Covering Confectionery Processes & Formulations, Caramels Toffees,
Butterscotch Fudge, Chocolates, Supari, Nougat, Soft Nougat, Milk Toffe E, Chocolate &
Confectionery Spreads Chocolates Syrups, Multiple Confectionery Bars, Project Profiles,
Details Of Plant & Machinery,Addresses Of Suppliers Of Machinery, Raw Materials &
Packaging Materials Etc. Actual Photographs Of Plant And Machineries Used To Manufacture
Confectionery Items.
Confectionery Products Handbook (Chocolate, Toffees, Chewing Gum & Sugar Free
Confectionery)ASIA PACIFIC BUSINESS PRESS Inc.
FROM THE PREFACE: Fortunately, chemistry--the root of all life processes--is becoming
better understood and more accessible. A strong synergism between the chemical,
agricultural, and related sciences is highly desirable. This handbook attempts to provide in
easily accessible detail up-to-date information relevant to the stability of foods and beverages.
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Highly qualified scientists have compiled an extraordinary amount of data on the chemical,
biochemical, and microbiological stability, along with sensory aspects, of selected foods and
beverages. These data have been distilled and are presented mostly in tabular form, with a
minimum of commentary whenever possible.****A total of 17 chapters (10 on food, 7 on
beverages) by renowned experts in their particular fields from the United States, Europe, and
Japan present a wealth of food and beverage stability information in handbook format. In
particular, the chapters on fish and shellfish, cheese, and meat are remarkable in presenting
data not readily available in an easily digestible form.****This handbook, encompassing as it
does aging, shelf life, and stability--in short, the knowledge necessary to ensure preservation
of our food supply--should help to bring about the above-mentioned synergism between
chemical, agricultural, and related sciences. It is expected to fill a need, especially through the
convenience of its tabular presentations. A valuable reference book containing useful
information for food scienctists and technologists. As the application of science to world food
supply needs becomes increasingly important, there is a greater need for improved stability
and shelf life of foods and beverages. This handbook distills a great amount of information on
all aspects of food and beverage stability into easily accessible, uncluttered tabular form.**A
wealth of carefully selected, up-to-date information is compiled on a wide variety of foods and
beverages, including:**meat and meat products**fish and shellfish**dairy products**fruits,
legumes, and vegetables**bakery goods and more.**Expert researchers in the field present
new information, unpublished results, and previously hard-to-find references. All food scientists
and technologists will want a copy of this handbook within easy reach in the laboratory.
This book examines both the primary ingredients and the processing technology for making
candies. In the first section, the chemistry, structure, and physical properties of the primary
ingredients are described, as are the characteristics of commercial ingredients. The second
section explores the processing steps for each of the major sugar confectionery groups, while
the third section covers chocolate and coatings. The manner in which ingredients function
together to provide the desired texture and sensory properties of the product is analyzed, and
chemical reactions and physical changes that occur during processing are examined. Trouble
shooting and common problems are also discussed in each section. Designed as a complete
reference and guide, Confectionery Science and Technology provides personnel in industry
with solutions to the problems concerning the manufacture of high-quality confectionery
products.
A compact connoisseur's guide, with recipes, to today's cutting-edge array of chocolates and
chocolate makers from former Chez Panisse pastry chef David Lebovitz. In this compact
volume, David Lebovitz gives a succinct cacao botany lesson, explains the process of
chocolate making, runs through chocolate terminology and types, presents information on
health benefits, offers an evaluating and buying primer, profiles the world's top chocolate
makers and chocolatiers (with a whole chapter dedicated to Paris alone!), and shares dozens
of little-known factoids in sidebars throughout the book. The Great Book of Chocolate includes
more than 50 location and food photographs, and features more than 30 of Lebovitz's favorite
chocolate recipes‚ from Black-Bottom Cupcakes to Homemade Rocky Road Candy, Orange
and Rum Chocolate Mousse Cake to Double Chocolate Chip Espresso Cookies. His extensive
resource section (with websites for international ordering) can bring the world's best chocolate
to every door. A self-avowed chocoholic, Lebovitz nibbles chocolate every day‚ and with The
Great Book of Chocolate in hand, he figures the rest of us will too.
Enrobed and filled confectionery and bakery products, such as praline-style chocolates,
confectionery bars and chocolate-coated biscuits and ice-creams, are popular with consumers.
The coating and filling can negatively affect product quality and shelf-life, but with the correct
product design and manufacturing technology, the characteristics of the end-product can be
much improved. This book provides a comprehensive overview of quality issues affecting
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enrobed and filled products and strategies to enhance product quality. Part one reviews the
formulation of coatings and fillings, with chapters on key topics such as chocolate manufacture,
confectionery fats, compound coatings and fat and sugar-based fillings. Product design issues,
such as oil, moisture and ethanol migration and chocolate and filling rheology are the focus of
Part two. Shelf-life prediction and testing are also discussed. Part three then covers the latest
ingredient preparation and manufacturing technology for optimum product quality. Chapters
examine tempering, enrobing, chocolate panning, production of chocolate shells and
deposition technology. With its experienced team of authors, Science and technology of
enrobed and filled chocolate, confectionery and bakery products is an essential purchase for
professionals in the chocolate, confectionery and bakery industries. Provides a comprehensive
review of quality issues affecting enrobed and filled products Reviews the formulation of
coatings and fillings, addressing confectionery fats, compound coatings and sugar based
fillings Focuses on product design issues such as oil, moisture and chocolate filling rheology

Natural and Artificial Flavoring Agents and Dyes, Volume 7 in the Handbook of
Food Bioengineering series, examines the use of natural vs. artificial food dyes
and flavors, highlighting some of the newest production and purification methods.
This solid resource explores the most recent trends and benefits of using natural
agents over artificial in the production of foods and beverages. Using the newest
technologies and evidence-based research methods, the book demonstrates how
natural flavoring agents and dyes can be produced by plants, microorganisms
and animals to produce higher quality foods that are more economical and safe
to the consumer. Explores the most common natural compounds and how to
utilize them with cutting edge technologies Includes information on the
purification and production processes under various conditions Presents the
latest research to show benefits of using natural additives
With TRUFFLES, CANDIES, AND CONFECTIONS at your side, starting a
candymaking tradition will be as rewarding as it is delectable. Imagine your
favorite candy—maybe it's a velvety raspberry truffle or a piece of crisp English
toffee. In this completely revised and expanded edition of a culinary classic,
pastry chef and teacher Carole Bloom shows intrepid bakers how to turn their
visions of sugarplums into home-baked perfection. Bloom begins with an
illuminating discussion of candymaking essentials, from ingredients to tools to
techniques, and then shares more than 180 exquisitely detailed recipes for
truffles, caramels, nut brittles, fudge, and more. If you haven't dared to try
candymaking or have been frustrated by attempts in the past, get out the baking
sheets and gift boxes—it's time to prepare, devour, and share batches of blissful,
homemade treats like Mocha Truffles, Hazelnut Chocolate Kisses, Vanilla Cream
Caramels, Butter Peanut Brittle, and Maple Pecan Fudge. Bloom's clear, concise
instructions will help beginners master even the trickiest techniques, like
tempering chocolate and making caramel, and her many recipe variations will
inspire experienced candymakers to experiment with new flavor combinations.
Confectionery manufacture has been dominated by large-scale industrial
processing for several decades. Confectionery implies the food items that are
rich in sugar and often referred to as a confection and refers to the art of creating
sugar based dessert forms, or subtleties (subtlety or sotelty), often with
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pastillage. The simplest and earliest confection used by man was honey, dating
back over 3000 years ago. Traditional confectionery goes back to ancient times,
and continued to be eaten through the Middle Ages into the modern era. Sugar
confectionery has developed around the properties of one ingredient – Sucrose.
It is a non- reducing disaccharide. The principal ingredient in all confectionery is
sucrose, which in its refined form has little flavour apart from its inherent
sweetness. This handbook contains Packaging in the confectionery industry,
Structure of sugar confectionery, Flavouring of confectionery, Confectionery
plant, Ingredients, Quality control and chemical analysis, Medicated
confectionery and chewing Gum, Chocolate flow properties, General technical
aspects of industrial sugar confectionery manufacture, Manufacture of liquorice
paste, Extrusion cooking technology, Manufacture of invert sugar, Marzipan and
crystallized confectionery. The manufacture of confectionery is not a science
based industry, as these products have traditionally been created by skilled
confectioners working empirically. The aim of this handbook is to give the reader
a perspective on several processes and techniques which are generally followed
in the confectionery industry. The texture and technological properties of
confectionery products are to a large extent controlled by its structure. The book
is aimed for food engineers, scientists, technologists in research and industry, as
well as for new entrepreneurs and those who are engaged in this industry.
Confectionery and chocolate manufacture has been dominated by large-scale
industrial processing for several decades. It is often the case though, that a trial
and error approach is applied to the development of new products and
processes, rather than verified scientific principles. Confectionery and Chocolate
Engineering: Principles and Applications, Second edition, adds to information
presented in the first edition on essential topics such as food safety, quality
assurance, sweets for special nutritional purposes, artizan chocolate, and
confectioneries. In addition, information is provided on the fading memory of
viscoelastic fluids, which are briefly discussed in terms of fractional calculus, and
gelation as a second order phase transition. Chemical operations such as
inversion, caramelization, and the Maillard reaction, as well as the complex
operations including conching, drying, frying, baking, and roasting used in
confectionery manufacture are also described. This book provides food
engineers, scientists, technologists and students in research, industry, and food
and chemical engineering-related courses with a scientific, theoretical description
and analysis of confectionery manufacturing, opening up new possibilities for
process and product improvement, relating to increased efficiency of operations,
the use of new materials, and new applications for traditional raw materials.
The Complete Photo Guide to Candy Making is your go-to handbook for all things
confectionery. From the author that brought you The Complete Photo Guide to
Cake Decorating and The Complete Photo Guide to Cookie Decorating, this book
shows you how to make the perfect candies, chocolates, chews, and caramels.
For each technique, there is an overview of the tools and materials used and
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complete instructions with photos. The organization provides easy access to
information with step-by-step directions and 650 full-color photos for clear
understanding. More than 80 tried-and-true recipes allow the reader to try the
techniques in each section. Whether you are looking to make gooey caramel for
your pecan patties, or trying to mold the perfect chocolate truffle, author Autumn
Carpenter will take you through every type of candy, with an introductory section
on the basic tools, ingredients, and methods involved including: Chocolates,
Brittles, Fudges, Caramels, Marshmallow, even decorations and candy clay!
Features over one hundred color photographs, techniques, and recipes of
chocolates and confections that can be made at home.
Authored by world experts, the Handbook of Food Processing, Two-Volume Set
discusses the basic principles and applications of major commercial food
processing technologies. The handbook discusses food preservation processes,
including blanching, pasteurization, chilling, freezing, aseptic packaging, and nonthermal food processing. It describes com
Create your own delicious, gorgeous, and professional-quality candies with The
Sweet Book of Candy Making. Whether you're a beginner or a seasoned candy
maker, you will find mouthwatering recipes and expert tips to inspire you—and
satisfy your sweet tooth. Inside, you'll find: —Candy-making essentials: all you
need to know about equipment, ingredients, and techniques, including step-bystep lessons on pulling taffy, rolling truffles, filling peanut butter cups, and more
—More than 50 recipes for sugar candies, fondant, caramels, toffee, fudge,
truffles, chocolates, marshmallows, and fruit and nut candies —Troubleshooting
tips for each type of candy —How to perfect the classics you love, from English
Toffee to Chocolate Fudge to Peanut Brittle —Try your hand at something new:
Pistachio Marzipan Squares, Passion Fruit Marshmallows, Mango-Macadamia
Nut Caramels, Lemon Meringue Lollipops, and more —Decorating techniques to
show off your tasty results Get started in your kitchen with The Sweet Book of
Candy Making!
The Handbook of Food Products Manufacturing is a definitive master reference, providing an
overview of food manufacturing in general, and then covering the processing and
manufacturing of more than 100 of the most common food products. With editors and
contributors from 24 countries in North America, Europe, and Asia, this guide provides
international expertise and a truly global perspective on food manufacturing.
Packed with case studies and problem calculations, Handbook of Food Processing: Food
Safety, Quality, and Manufacturing Processes presents the information necessary to design
food processing operations and describes the equipment needed to carry them out in detail. It
covers the most common and new food manufacturing processes while addressing rele
Covers bakery raw materials, Bread processes, Biscuits, Cookies crackers, sponge cakes,
pies & puff pastries, Sweet yeast dough products, Bakery machinery, Confectionery, Procss,
Packaging for biscuits, Project profile of bakery etc., suppliers of machineries suppliers of raw
materials.
The authors had five objectives in preparing this book: (i) to bring together relevant information
on many raw materials used in the manufacture of sweets and chocolate; (ii) to describe the
principles involved and to relate them to production with maximum economy but maintaining
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high quality; (iii) to describe both traditional and modern production processes, in par ticular
those continuous methods which are finding increasing application; (iv) to give basic recipes
and methods, set out in a form for easy reference, for producing a large variety of sweets, and
capable of easy modification to suit the raw materials and plant available; (v) to explain the
elementary calculations most likely to be required. The various check lists and charts, showing
the more likely faults and how to eliminate them, reflect the fact that art still plays no small part
in this industry. To help users all over the world, whatever units they employ, most for
mulations are given in parts by weight, but tables of conversion factors are provided at the end
of the book. There also will be found a collection of other general reference data in tabular
form; while the Glossary explains a number of technical terms, many of them peculiar to the
industry.
A Handbook for Sensory and Consumer Driven New Product Development explores traditional
and well established sensory methods (difference, descriptive and affective) as well as taking a
novel approach to product development and the use of new methods and recent innovations.
This book investigates the use of these established and new sensory methods, particularly
hedonic methods coupled with descriptive methods (traditional and rapid), through multivariate
data analytical interfaces in the process of optimizing food and beverage products effectively in
a strategically defined manner. The first part of the book covers the sensory methods which
are used by sensory scientists and product developers, including established and new and
innovative methods. The second section investigates the product development process and
how the application of sensory analysis, instrumental methods and multivariate data analysis
can improve new product development, including packaging optimization and shelf life. The
final section defines the important sensory criteria and modalities of different food and
beverage products including Dairy, Meat, Confectionary, Bakery, and Beverage (alcoholic and
non-alcoholic), and presents case studies indicating how the methods described in the first two
sections have been successfully and innovatively applied to these different foods and
beverages. The book is written to be of value to new product development researchers working
in large corporations, SMEs (micro, small or medium-sized enterprises) as well as being
accessible to the novice starting up their own business. The innovative technologies and
methods described are less expensive than some more traditional practices and aim to be
quick and effective in assisting products to market. Sensory testing is critical for new product
development/optimization, ingredient substitution and devising appropriate packaging and shelf
life as well as comparing foods or beverages to competitor’s products. Presents novel and
effective sensory-based methods for new product development—two related fields that are often
covered separately Provides accessible, useful guidance to the new product developer working
in a large multi-national food company as well as novices starting up a new business Offers
case studies that provide examples of how these methods have been applied to real product
development by practitioners in a wide range of organizations Investigates how the application
of sensory analysis can improve new product development including packaging optimization
Baking is both an art and a science, and mastery in baking allows the baker to be creative in
exploring new and quality products from inconsistent ingredients and process conditions. This
book, now in its second edition, gives a succinct account of the practical and theoretical
concepts, the methods and processes involved in the preparation of various bakery products.
The author, with her rich teaching and industry experience in the field, gives a wealth of
information about making of various yeast-made products—bread, cakes, biscuits, desserts and
pizza—their ingredients, leavening agents, and the functions of salt, sugar, eggs, and so on in
bakery production. She also discusses the use of modern technology machines in bakery
production, icings, decoration, bakery organization, and many other aspects. This revised
edition updates and simplifies the existing text in a number of places, and also includes a large
number of colour photos of finished products and ingredients, which will provide the readers
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with clear knowledge about them. This book is mainly intended as a textbook for
undergraduate students pursuing courses in Hotel Management, Catering and Nutrition
Science and Home Science. Besides, the book can also be useful as a guide for home bakers
and industrial bakers as well as those engaged in the profession. KEY FEATURES Describes
many new bakery items as well as the use of modern machinery in bakery and confectionery.
Gives a number of Review Questions at the end of each chapter. Provides Short Questions
and Answers and two Model Question Papers for self-assessment. What the Experts Say :
This book contains all the basic information related to raw materials/ingredients, types of
bakery products, recipes, etc. I am sure that this book will serve as a good text for the students
of Hotel Management and Home Science. —RAJ KAPOOR, Chief Executive, Assocom India
Pvt. Ltd. With Mrs. Yogambal’s rich experience in bakery industry and education, I strongly
feel that this book will help the students in gaining in-depth knowledge in the field and I
recommend it for all the students. —M. PONNILANGO, Director (Technical) Jenneys Academy
of Tourism and Hotel Management
This book provides a general technical and mechanical background for the basic processing
machinery now used for making snacks, baked goods and confectionery. It covers the basic
principles, machine design, function, operation and output.
Chocolates & Confections, 2e offers a complete and thorough explanation of the ingredients,
theories, techniques, and formulas needed to create every kind of chocolate and confection.Ê
It is beautifully illustrated with 250 full-color photographs of ingredients, step-by-step
techniques, and finished chocolates and confections.Ê From truffles, hard candies, brittles,
toffee, caramels, and taffy to butter ganache confections, fondants, fudges, gummies, candied
fruit, marshmallows, divinity, nougat, marzipan, gianduja, and rochers, Chocolates &
Confections 2e offers the tools and techniques for professional mastery.

The beloved candy bars of childhood have grown up, but there is no need to go
to the French Laundry to get your fix. Candy bar devotees Susie Norris and
Susan Heeger show how to reinvent candy bars as they should be-thick and
layered with nougat, crisp with toffee, and coated with fine chocolate. Familiar
candy-store bars and other nostalgic favorites are re-created using the freshest
ingredients, right down to the peanut-laden caramel and chocolate-drenched
cookie crunch. A mix-and-match flavor chart inspires anyone with a sweet tooth
to dream up custom treats of their own, such as covering marshmallows with
molten chocolate. From the basics of candy making to tips on dressing up these
luscious indulgences as elegant desserts, Hand-Crafted Candy Bars evokes the
sweet memory of youth with simple, scrumptious sophistication.
Atelier: Confectionary is the definitive guide to making caramels, chocolates and
confectionery, and is the perfect manual for any home cook looking to start
making delicious sweets for special occasions, parties and gifts - or to keep all to
yourself. Mastering candies, toffees, caramels, fondants, liquorice, jellies,
marshmallows, nougat, fudge, chocolate truffles, marzipan and macarons - not to
mention home-made versions of your favourite chocolate bars - is a breeze with
Atelier: Confectionary. Complete with simple, illustrated instructions on basic
concepts and techniques like sugar temperature, pulling sugar, making a
meringue and tempering chocolate, Atelier: Confectionarywill have readers
churning out confectionery worthy of a Parisian confiseriein no time at all. With
super simple, stylish graphics and attention to design- this is book is a real treat!
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We all know our sweets. We all remember sweets – objects of pure delight and
the endless cause of squabbles, fights even, hoarding and swapping; a chance to
gorge, suck, crunch and chew. But they’re by no means just a nostalgic thing of
days past, and it’s not only children who love and devour sweets – gobstoppers,
bulls eyes, licorice, seaside rock, bubble gum and the like; grown-ups of all ages
are partial to a good humbug, or a lemon sherbet or two – in the car, (annoyingly)
at the cinema or while out walking – wherever and whenever, the sweet is there,
the sweet delivers and the sweet rarely disappoints. Sweets then are ubiquitous
and enduring; they cross age, culture and gender boundaries and they have
been around, it seems, forever. This book tells the story of sweets from their
primitive beginnings to their place today as a billion pound commodity with its
sophisticated, seductive packaging and sales, advertising and marketing. It
explores the people’s favorites, past and present; but there is also a dark side to
sweets – and this book does not shy away from the deleterious effect on health
as manifested in obesity, tooth decay and diabetes. It delves into sweet and
candy shops in supermarkets and markets, retro sweet shops, fudge makers,
vintage sweets online, sweet manufacturing, chocolate, the grey line between
sweets and ‘medicines’ ancient and modern. It goes round the world sucking,
licking and crunching sweets from different countries and cultures and it
examines how immigrants from all nations have changed our own sweet world.
Packaging, Eco-Friendly Packaging For Exports, Export Packaging, Corrugated
Board, Plastics, Bopp Films, Plastic Woven Sacks, Expanded Polystyrene, Fl
Exible Packaging, Glass Containers, Aluminium Foil, Adhesive Tapes, Wooden
Containers, Systems Packaging, Aseptic Packaging, Vacuum Packaging,
Aerosol Packaging, Packaging Of Horticultural Crops, Meat Fish & Poultry, Dairy
Products, Biscuits, Bread & Confectionery, Fruit Juices, Ready To Eat Foods,
Pharmaceutical Products, Cosmetic, Soaps & Detergents, Fertilizers & Pesticides
Industry, Handicrafts For Export, Packaging Of Textiles Etc. And Many More Etc.
100 imaginative vegan recipes showing home confectioners how to make artisanquality sweets from the country's premier (and feminist/punk rock/bad-ass) vegan
chocolatier At her East Coast confectionery shops, Lagusta Yearwood takes
vegan sweets to the next level, going beyond cookies, cupcakes, and pies.
Sweet + Salty features over 100 luscious recipes for caramels, chocolates,
bonbons, truffles, and more for anyone looking to make their own vegan
confections at home. With everything from the most basic caramel to bold,
arresting flavors incorporating unexpected spices and flavors such as miso
caramel sauce, thyme-preserved lemon sea-salt caramels, matzo toffee, and
more, Sweet + Salty is a smart, sassy, completely innovative introduction to
vegan confections.
Fat is the most expensive component in confectionery such as chocolate. It may
comprise of cocoa butter, milk fat, palm oil, lauric oil, exotic fats, etc. This new
handbook, with a large number of figures and tables, provides a comprehensive
guide to all aspects of confectionery fats, with particular emphasis on the later.
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Unlike sugar confectionery, chocolate is a fat-continuous product and the sugar,
like the other non-fat components, is merely mixed with the fat rather than
melted/boiled. The properties of chocolate confectionery are thus determined
mainly by the fat, which comprises about 26-35% in a typical chocolate
formulation. The book describes the essential physical chemistry needed to
understand the properties of confectionery fats, analytical methods, raw
materials, the production and properties of confectionery fats, and their
application in sugar and chocolate confectionery. It concludes with consideration
of legislation and regulatory aspects of producing confectionery and of using milk
fat, cocoa butter and alternative fats together with a chapter on analytical
methods for detecting and quantifying confectionery fats. Finally, four appendixes
provide: a glossary of terms and abbreviations used; details of confectionery fat
manufacturers; details of confectionary fat products produced by these
manufacturers; and a list of websites from other relevant organizations that the
reader may find useful.
Hydrocolloids are among the most widely used ingredients in the food industry.
They function as thickening and gelling agents, texturizers, stabilisers and
emulsifiers and in addition have application in areas such as edible coatings and
flavour release. Products reformulated for fat reduction are particularly dependent
on hydrocolloids for satisfactory sensory quality. They now also find increasing
applications in the health area as dietary fibre of low calorific value. The first
edition of Handbook of Hydrocolloids provided professionals in the food industry
with relevant practical information about the range of hydrocolloid ingredients
readily and at the same time authoritatively. It was exceptionally well received
and has subsequently been used as the substantive reference on these food
ingredients. Extensively revised and expanded and containing eight new
chapters, this major new edition strengthens that reputation. Edited by two
leading international authorities in the field, the second edition reviews over
twenty-five hydrocolloids, covering structure and properties, processing,
functionality, applications and regulatory status. Since there is now greater
emphasis on the protein hydrocolloids, new chapters on vegetable proteins and
egg protein have been added. Coverage of microbial polysaccharides has also
been increased and the developing role of the exudate gums recognised, with a
new chapter on Gum Ghatti. Protein-polysaccharide complexes are finding
increased application in food products and a new chapter on this topic as been
added. Two additional chapters reviewing the role of hydrocolloids in
emulsification and their role as dietary fibre and subsequent health benefits are
also included. The second edition of Handbook of hydrocolloids is an essential
reference for post-graduate students, research scientists and food
manufacturers. Extensively revised and expanded second edition edited by two
leading international authorities Provides an introduction to food hydrocolliods
considering regulatory aspects and thickening characteristics Comprehensively
examines the manufacture, structure, function and applications of over twenty
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five hydrocolloids
This wonderful candy cookbook has over 150 recipes for hard candy, fruit candy,
chewy candy, butterscotch and much, much more. While most people go to the
store for their confectionery, there remains a vibrant amount of independent
candy making activity in the modern day. Many seek a premium, tailor made
experience different from mass marketed products easily bought from
supermarkets and stores. With professional confectioner Jane Harmond
composing the recipes in this candy cookbook, be assured that the resulting
treats impress with time tested deliciousness. In addition to the recipes, the
author details the equipment required and the need for good temperature
monitoring when you prepare sugar and treats. Emphasis is on practice and
attention to detail, with the results rewarding and thoroughly tasty for all who
sample them. Simply put, How to Make Candy is an essential introduction to
confectionery making for the aspiring professional, or simply those with
enthusiasm and a sweet tooth!
Handbook of Agricultural and Farm Machinery, Third Edition, is the essential
reference for understanding the food industry, from farm machinery, to dairy
processing, food storage facilities and the machinery that processes and
packages foods. Effective and efficient food delivery systems are built around
processes that maximize efforts while minimizing cost and time. This
comprehensive reference is for engineers who design and build machinery and
processing equipment, shipping containers, and packaging and storage
equipment. It includes coverage of microwave vacuum applications in grain
processing, cacao processing, fruit and vegetable processing, ohmic heating of
meat, facility design, closures for glass containers, double seaming, and more.
The book's chapters include an excellent overview of food engineering, but also
regulation and safety information, machinery design for the various stages of
food production, from tillage, to processing and packaging. Each chapter includes
the state-of-the art in technology for each subject and numerous illustrations,
tables and references to guide the reader through key concepts. Describes the
latest breakthroughs in food production machinery Features new chapters on
engineering properties of food materials, UAS applications, and microwave
processing of foods Provides efficient access to fundamental information and
presents real-world applications Includes design of machinery and facilities as
well as theoretical bases for determining and predicting behavior of foods as they
are handled and processed
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
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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 pigment-enriched feed additives to the direct addition of
color formulations
Presents a history of sugar and sweets, describes confectionery tools and
equpiment, covers ingredients, offers instructions on basic sweet-making
techniques, and includes 150 recipes.
Bakery products, due to great nutrient value and affordability, are an element of
huge consumption. Due to the rapidly increasing population, the rising foreign
influence, the emergence of a working population and the changing eating habits
of people, they have gained popularity among people, causing significantly to the
growth trajectory of the bakery industry. The Handbook of Bakery and
Confectionery delineates a theoretical and practical knowledge on bakery and
confectionery. Chapter 1-21: This part deals with basic concepts in baking and
includes chapters on all bakery ingredients and their functions, bakery products
in the baking industry. Chapter 22-23: This section provides an affluent
information about production of various chocolates and toffees. Note: T&F does
not sell or distribute the hardback in India, Pakistan, Nepal, Bhutan, Bangladesh
and Sri Lanka.
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