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Foods, Nutrients and Food Ingredients with Authorised EU Health Claims provides an overview of how health claims are regulated in the
European Union, as well as detailed scientific and regulatory information about permitted health claims for particular types of foods and
ingredients. Part one provides a background to the regulation of health claims in Europe. Part two focuses on authorised disease risk
reduction claims, claims relating to children’s development, and health and proprietary claims. Part three sets out ingredients with permitted
“general function claims, including choline, creatine, sweeteners, dietary lactase supplements, and polyphenols in olive oil. Part four outlines
foods and nutrients with permitted health claims, with chapters on vitamins and minerals, proteins, meat, fish, water, and the replacement of
saturated fats. Foods, Nutrients and Food Ingredients with Authorised EU Health Claims is the go-to resource for R&D managers and
technical managers in the food, and beverage and dietary supplements industry, product development managers, health professionals and
academic researchers in the field. Provides a comprehensive overview of foods and food substances that have achieved approved health
claims in Europe under Regulation EC 1924/2006 Covers properties and applications of each ingredient, as well as evidence for the health
claim and how it benefits consumers Outlines the importance of each claim in product development and marketing and regulatory issues such
as conditions of use
Storage of Grains and Their Products, Fifth Edition, presents the most authoritative reference on the principles and practices of storing and
handling grains and their products. Divided into four main sections, the book covers the range of storage systems available in both the
developed and developing world, the practicalities of the design and implementation of grain storage systems, looking in detail at handling,
cleaning, drying, aeration, instrumentation amongst other topics, specific threats to stored grains, pulses, oils and pseudocereals from
chemicals, rodents, insects and biosecurity, and the economics of grain storage, government regulations and future considerations.
Professionals responsible for the storage and handling of grains will find this book a great resource, however, it will also be of interest to
academic researchers and postgraduate students in both cereal science and food processing. Presents an up-to-date, end-to-end overview
of the processing and storage of grain and grain related products Includes eleven new chapters that provide the latest insights into grain
storage Edited by active cereals researchers working in industry, with experts from both academia and industry supplying chapters Includes
essential information on the design and operation of grain facilities Provides coverage of the preservation of grain quality against specific
threats
Instrumental measurements of the sensory quality of food and drink are of growing importance in both complementing data provided by
sensory panels and in providing valuable data in situations in which the use of human subjects is not feasible. Instrumental assessment of
food sensory quality reviews the range and use of instrumental methods for measuring sensory quality. After an introductory chapter, part one
goes on to explore the principles and practice of the assessment and analysis of food appearance, flavour, texture and viscosity. Part two
reviews advances in methods for instrumental assessment of food sensory quality and includes chapters on food colour measurement using
computer vision, gas chromatography-olfactometry (GC-O), electronic noses and tongues for in vivo food flavour measurement, and nondestructive methods for food texture assessment. Further chapters highlight in-mouth measurement of food quality and emerging flavour
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analysis methods for food authentication. Finally, chapters in part three focus on the instrumental assessment of the sensory quality of
particular foods and beverages including meat, poultry and fish, baked goods, dry crisp products, dairy products, and fruit and vegetables.
The instrumental assessment of the sensory quality of wine, beer, and juices is also discussed. Instrumental assessment of food sensory
quality is a comprehensive technical resource for quality managers and research and development personnel in the food industry and
researchers in academia interested in instrumental food quality measurement. Reviews the range and use of instrumental methods for
measuring sensory quality Explores the principles and practice of the assessment and analysis of food appearance, flavour, texture and
viscosity Reviews advances in methods for instrumental assessment of food sensory quality
Life cycle assessment (LCA) of production and processing in the food industry is an important tool for improving sustainability. Environmental
assessment and management in the food industry reviews the advantages, challenges and different applications of LCA and related methods
for environmental assessment, as well as key aspects of environmental management in this industry sector. Part one discusses the
environmental impact of food production and processing, addressing issues such as nutrient management and water efficiency in agriculture.
Chapters in Part two cover LCA methodology and challenges, with chapters focusing on different food industry sectors such as crop
production, livestock and aquaculture. Part three addresses the applications of LCA and related approaches in the food industry, with
chapters covering combining LCA with economic tools, ecodesign of food products and footprinting methods of assessment, among other
topics. The final part of the book concentrates on environmental management in the food industry, including contributions on training, ecolabelling and establishing management systems. With its international team of editors and contributors, Environmental assessment and
management in the food industry is an essential reference for anyone involved in environmental management in the food industry, and for
those with an academic interest in sustainable food production. Reviews the advantages, challenges and different applications of LCA and
related methods for environmental assessment Discusses the environmental impact of food production and processing, addressing issues
such as nutrient management and water efficiency in agriculture Examines environmental management in the food industry, including
contributions on training, eco-labelling and establishing management systems
The present work is a fine contribution to the broad field of environmental security in the context of risk assessment and management of
obsolete pesticides for the region of Southeast Europe. The purpose of this book is to evaluate the existing knowledge of improper disposal of
obsolete pesticides in the region, to estimate the associated impact on environmental health, and to develop recommendations to mitigate or
eliminate threats posed to the environment, biodiversity and human life. The issues discussed in the book include: reviews of the transport
and fate of pesticides and associated contaminated materials in different environmental media and identification of the principal sources,
emission routes and patterns of environmental pollution with pesticides; a recognition of the most suitable methods for environmental
sampling analysis and sample preparation; an evaluation of the current methods and techniques for chemical and mass analysis of
environmental and biological samples and discussion of the metrological and quality aspects of trace analyses; a characterization of the
environmental and human health impacts of pesticide pollution, the health effects associated with acute and chronic exposure and the use of
epidemiological data for risk assessment; a revision of the existing chemical safety regulations and strategies for protection and management
of obsolete pesticide stocks; a survey of the international conventions, directives and standards concerning pesticide use.
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
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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 pseudocereals 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 pseudocereal 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
An overview of farm-to-fork safety in the preharvest realm Foodborne outbreaks continue to take lives and harm economies, making
controlling the entry of pathogens into the food supply a priority. Preharvest factors have been the cause of numerous outbreaks, including
Listeria in melons, Salmonella associated with tomatoes, and Shiga toxin-producing E.coli in beef products, yet most traditional control
measures and regulations occur at the postharvest stage. Preharvest Food Safety covers a broad swath of knowledge surrounding topics of
safety at the preharvest and harvest stages, focusing on problems for specific food sources and food pathogens, as well as new tools and
potential solutions. Led by editors Siddhartha Thakur and Kalmia Kniel, a team of expert authors provides insights into critical themes
surrounding preharvest food safety, including Challenges specific to meat, seafood, dairy, egg, produce, grain, and nut production
Established and emerging foodborne and agriculture-related pathogens Influences of external factors such as climate change and the
growing local-foods trend Regulatory issues from both US and EU perspectives Use of pre- and probiotics, molecular tools, mathematical
modeling, and one health approaches Intended to encourage the scientific community and food industry stakeholders to advance their
knowledge of the developments and challenges associated with preharvest food safety, this book addresses the current state of the field and
provides a diverse array of chapters focused on a variety of food commodities and microbiological hazards.
Obesity is an increasing problem on a global scale, and strategies for its prevention involve experts from many disciplines including
nutritionists, physicians, policy-makers and public health professionals. This book covers the latest advances in obesity development,
management and prevention with specific focus on dietary interventions. Part one covers the development of obesity and key drivers for its
continuation and increase. Part two looks at the role of specific dietary components in obesity management, and part three discusses the role
of behavioural factors such as eating patterns in managing and preventing obesity. Part four focuses on structured dietary interventions for
obesity treatment, and part five looks at public interventions and consumer issues. Reviews how different foods and diets can affect obesity
management Examines various ways of preventing and treating obesity Explores how governments and industries are preventing and
treating obesity
Chemical contaminants are a major concern for the food industry. Chemical contaminants and residues in food provides an essential guide to
the main chemical contaminants, their health implications, the processes by which they contaminate food products, and methods for their
detection and control. Part one focuses on risk assessment and analytical methods. Gas chromatography and mass spectroscopy techniques
for the detection of chemical contaminants and residues are discussed, as are applications of HPLC-MS techniques and cell-based
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bioassays. Major chemical contaminants are then discussed in part two, including dioxins and polychlorinated biphenyls, veterinary drug and
pesticide residues, heat-generated and non-thermally-produced toxicants, D- and cross-linked amino acids, mycotoxins and phycotoxins, and
plant-derived contaminants. Finally, part three goes on to explore the contamination of specific foods. Chemical contamination of cereals, red
meat, poultry and eggs are explored, along with contamination of finfish and marine molluscs. With its distinguished editor and international
team of expert contributors, Chemical contaminants and residues in food is an invaluable tool for all industrial and academic researchers
involved with food safety, from industry professionals responsible for producing safe food, to chemical analysts involved in testing the final
products. Provides an essential guide to the main chemical contaminants, their health implications, the processes by which they contaminate
food products, and methods for their detection and control Sections provide in-depth focus on risk assessment and analytical methods, major
chemical contaminants, and the contamination of specific foods Chemical contamination of cereals, red meat, poultry and eggs are explored,
along with contamination of finfish and marine molluscs
Rice is a unique and highly significant crop, thought to help feed nearly half the planet on a daily basis. An understanding of its properties and
their significance is essential for the provision of high quality products. This is all the more true today as international trade in rice trade has
been increasing rapidly in recent years. This important book reviews variability in rice characteristics and their effects on rice quality. After an
introduction on rice quality that also explores paradoxes associated with the crop, the book goes on to examine rice physical properties and
milling quality. This leads to a discussion of the effects that the degree of milling has on rice quality. The ageing of rice and its cooking and
eating quality are investigated in the following chapters before an analysis of the effect of parboiling on rice quality. Later chapters consider
the product-making and nutritional quality of rice and investigate speciality rices and rice breeding for desirable quality. The book concludes
with an extensive chapter on rice quality analysis and an appendix containing selected rice quality test procedures. With its distinguished
author Rice quality: a guide to rice properties and analysis proves an invaluable resource for professionals in the rice industry and
researchers and post-graduate students interested in rice. Examines the physical properties of rice, such as grain appearance and density
and friction Investigates the ageing of rice and its cooking and eating quality The product making and nutritional aspects of rice are also
considered
While cereals remain the world's largest food yield - with more than 2.3 billion metric tons produced annually - consumer demands are on the
rise for healthier cereal products with greater nutrition. Cereal Grains: Properties, Processing, and Nutritional Attributes provides a complete
exploration of the scientific principles related to domesticatio
Although inflammation is one of the body’s first responses to infection, overactive immune responses can cause chronic inflammatory
diseases. Long-term low-grade inflammation has also been identified as a risk factor for other diseases. Diet, immunity and inflammation
provides a comprehensive introduction to immunity and inflammation and the role that diet and nutrition play with regard to this key bodily
response. Part one, an introductory section, discusses innate and adaptive immunity, mucosal immunity in a healthy gut and chronic
inflammatory diseases and low grade inflammation. Chapters in part two highlight the role of micronutrients, including zinc, selenium, iron,
vitamin A and vitamin D, in inflammation and immunity. Part three explores other dietary constituents and includes chapters on intestinal
bacteria and probiotics, the impacts of prebiotics on the immune system and inflammation, and antimicrobial, immunomodulatory and antiinflammatory effects of food bioactive proteins and peptides. Further chapters explore the role of olive oil, short and long chain fatty acids and
arginine and glutamine in immune functions. Nutrition, immunity and inflammation are discussed from an integrative and life course
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perspective in part four. Chapters focus on adverse immune reactions to foods, early nutritional programming, the impact of nutrition on the
immune system during ageing, the impact of exercise on immunity and the interaction with nutrition, and the effect that malnutrition has on
immunity and susceptibility to infection. With its distinguished editors and international team of expert contributors, Diet, immunity and
inflammation is a comprehensive resource for those researching immunology or inflammation, nutrition scientists, and professionals in the
food and nutrition industries who require an understanding of the effect that diet can have on the immune system and inflammation. Provides
an overview of key research in the important and connected areas of inflammation, infection, overactive immune responses, diseases and
diet Outlines the fundamentals of immunity and inflammation and reviews the effects of different food constituents Discusses important
related issues, such as ageing and exercise
Rice Chemistry and Technology, Fourth Edition, is a new, fully revised update on the very popular previous edition published by the AACC
International Press. The book covers rice growth, development, breeding, grain structure, phylogenetics, rice starch, proteins and lipids.
Additional sections cover rice as a food product, health aspects, and quality analysis from a cooking and sensory science perspective. Final
chapters discuss advances in the technology of rice, with extensive coverage of post-harvest technology, biotechnology and genomic
research for rice grain quality. With a new, internationally recognized editor, this new edition will be of interest to academics researching all
aspects of rice, from breeding, to usage. The book is essential reading for those tasked with the development of new products. Identifies the
nutrition and health benefits of rice Covers the growing and harvesting of rice crops Includes the use of rice and byproducts beyond food
staple Explains rice chemistries, including sections on starch, protein and lipids Contains contributions from a world leading editorial team
who bring together experts from across the field Contains six new chapters focusing on rice quality
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
Emphasizing the essential principles underlying the preparation of cereal-based products and demonstrating the roles of ingredients, Cereal
Grains: Laboratory Reference and Procedures Manual is a practical laboratory manual complementing the author’s text, Cereal Grains:
Properties, Processing, and Nutritional Attributes. Organized so that readers progressively learn and apply the theoretical knowledge
described in the parent book, the manual covers a range of essential topics, including: Main quality control measurements used to determine
physical, morphological, chemical-nutritional, and sensory properties of cereal grains and their products Critical factors affecting grain stability
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throughout storage and analytical techniques related to insects and pests responsible for grain storage losses Physical and chemical tests to
determine the quality of refined products Laboratory wet-milling procedures The most common laboratory methods to assess nixtamal, masa,
and tortilla quality and shelf-life Yeast and chemical leavening agents important for bakery and other fermented products Laboratory and pilot
plant procedures for the production of different types of yeast- and chemically-leavened bread, crackers, pasta products, breakfast cereals,
and snack foods Protocols to bioenzymatically transform starch into modified starches, syrups, and sweeteners Laboratory processes for the
production of regular and light beers, distilled spirits, and fuel ethanol By working through the contents of the book, readers acquire hands-on
experience in many quality control procedures and experimental product development protocols of cereal-based products. From these
foundations, they are certain to develop enhanced research skills for product development, process design, and ingredient functionality.
Modifying Food Texture, Volume 1: Novel Ingredients and Processing Techniques discusses texture as an important aspect of consumer
food acceptance and preference, and the fact that specific consumer groups, including infants, the elderly, and dysphagia patients require
texture-modified foods. Topics covered include ingredients and processing techniques used in texture modification of foods, an overview of
food texture issues, the novel use of processing techniques for texture modification, and the uses of food ingredients in texture-modified
foods. Discusses texture as an important aspect of consumer food acceptance and preference Presents findings and tactics that address the
special needs of infants, the elderly, and dysphagia patients Topics covered include ingredients and processing techniques used in texture
modification of foods, along with an overview of food texture issues, amongst others
The Encyclopedia of Food Grains is an in-depth and authoritative reference covering all areas of grain science. Coverage includes everything
from the genetics of grains to the commercial, economic and social aspects of this important food source. Also covered are the biology and
chemistry of grains, the applied aspects of grain production and the processing of grains into various food and beverage products. With the
paramount role of cereals as a global food source, this Encyclopedia is sure to become the standard reference work in the field of science.
Also available online via ScienceDirect – featuring extensive browsing, searching, and internal cross-referencing between articles in the work,
plus dynamic linking to journal articles and abstract databases, making navigation flexible and easy. For more information, pricing options and
availability visit www.info.sciencedirect.com. Written from an international perspective the Encyclopedia concentrates on the food uses of
grains, but details are also provided about the wider roles of grains Well organized and accessible, it is the ideal resource for students,
researchers and professionals seeking an authoritative overview on any particular aspect of grain science This second edition has four print
volumes which provides over 200 articles on food grains Includes extensive cross-referencing and "Further Reading" lists at the end of each
article for deeper exploration into the topic This edition also includes useful items for students and teachers alike, with Topic Highlights,
Learning objectives, Exercises for Revision and exercises to explore the topic further
A complete guide to the evolving methods by which we may recover by-products and significantly reduce food waste Across the globe, one
third of cereals and almost half of all fruits and vegetables go to waste. The cost of such waste – both to economies and to the environment –
is a serious and increasing concern within the food industry. If we are to overcome this crisis and move towards a sustainable future, we must
do everything possible to utilize innovative new methods of extracting and processing valuable by-products of all kinds. Food Wastes and Byproducts represents a complete primer to this important and complex process. Edited and written by leading researchers, the text provides
essential information on the supply of waste and its composition, identifies foods rich in valuable bioactive compounds, and explores
revolutionary methods for creating by-products from fruit, vegetable, and seed waste. Other chapters discuss the nutraceutical properties of
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value-added by-products and their uses in the manufacturing of dietary fibers, food flavors, supplements, pectin, and more. This book:
Explains how reconstituted by-products can best be used to radically reduce food waste Discusses the potential nutraceutical assets of
recovered food waste Covers a broad range of by-product sources, such as mangos, cacao, flaxseed, and spent coffee grounds Describes
novel extraction processes and the emerging use of nanotechnology A significant contribution to the field, Food Wastes and By-products is a
timely and essential resource for food industry professionals, government agencies and NGOs involved in nutrition, agriculture, and food
production, and university instructors and students in related areas.
The first edition of Breadmaking: Improving quality quickly established itself as an essential purchase for baking professionals and
researchers in this area. With comprehensively updated and revised coverage, including six new chapters, the second edition helps readers
to understand the latest developments in bread making science and practice. The book opens with two introductory chapters providing an
overview of the breadmaking process. Part one focuses on the impacts of wheat and flour quality on bread, covering topics such as wheat
chemistry, wheat starch structure, grain quality assessment, milling and wheat breeding. Part two covers dough development and bread
ingredients, with chapters on dough aeration and rheology, the use of redox agents and enzymes in breadmaking and water control, among
other topics. In part three, the focus shifts to bread sensory quality, shelf life and safety. Topics covered include bread aroma, staling and
contamination. Finally, part four looks at particular bread products such as high fibre breads, those made from partially baked and frozen
dough and those made from non-wheat flours. With its distinguished editor and international team of contributors, the second edition of
Breadmaking: Improving quality is a standard reference for researchers and professionals in the bread industry and all those involved in
academic research on breadmaking science and practice. With comprehensively updated and revised coverage, this second edition outlines
the latest developments in breadmaking science and practice Covers topics such as wheat chemistry, wheat starch structure, grain quality
assessment, milling and wheat breeding Discusses dough development and bread ingredients, with chapters on dough aeration and rheology
Improving the integrity of the food chain, making certain that food is traceable, safe to eat, high quality and genuine requires new diagnostic
tools, the implementation of novel information systems and input from all food chain participants. Food chain integrity reviews key research in
this fast-moving area and how it can be applied to improve the provision of food to the consumer. Chapters in part one review developments
in food traceability, such as food ‘biotracing’, and methods to prevent food bioterrorism. Following this, part two focuses on developments in
food safety and quality management. Topics covered include advances in understanding of pathogen behaviour, control of foodborne viruses,
hazard ranking and the role of animal feed in food safety. Chapters in part three explore essential aspects of food authenticity, from the
traceability of genetically modified organisms in supply chains to new methods to demonstrate food origin. Finally, part four focuses on
consumer views on food chain integrity and future trends. With its distinguished editors and expert team of contributors, Food chain integrity
is a key reference for all those tasked with predicting and implementing actions to prevent breaches in the integrity of food production.
Reviews key research in this fast-moving area and how it can be applied to improve the provision of food to the consumer Examines
developments in food traceability, such as food ‘biotracing’, and methods to prevent food bioterrorism Focuses on developments in food
safety and quality management featuring advances in understanding pathogen behaviour and control of foodborne viruses
Oxidative rancidity is a major cause of food quality deterioration, leading to the formation of undesirable off-flavours as well as unhealthy
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
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deterioration due to oxidation and methods for its control. The second volume reviews problems associated with oxidation and its
management in different industry sectors. Part one focuses on animal products, with chapters on the oxidation and protection of red meat,
poultry, fish and dairy products. The oxidation of fish oils and foods enriched with omega-3 polyunsaturated fatty acids is also covered. Part
two reviews oxidation in plant-based foods and beverages, including edible oils, fruit and vegetables, beer and wine. Oxidation of fried
products and emulsion-based foods is also discussed. Final chapters examine encapsulation to inhibit lipid oxidation and antioxidant active
packaging and edible films. 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. Reviews problems associated with oxidation and its management in different industry sectors
Examines animal products, with chapters on the oxidation and protection of red meat, poultry and fish Discusses oxidation of fish oils and
foods enriched with omega-3 and polyunsaturated fatty acids
Recent advances in array-based detectors and imaging technologies have provided high throughput systems that can operate within a
substantially reduced timeframe and other techniques that can detect multiple contaminants at one time. These technologies are
revolutionary in terms of food safety assessment in manufacturing, and will also have a significant impact on areas such as public health and
food defence. This book summarizes the latest research and applications of sensor technologies for online and high throughput screening of
food. The book first introduces high throughput screening strategies and technology platforms, and discusses key issues in sample collection
and preparation. The subsequent chapters are then grouped into four sections: Part I reviews biorecognition techniques; Part II covers the
use of optical biosensors and hyperspectral imaging in food safety assessment; Part III focuses on electrochemical and mass-based
transducers; and finally Part IV deals with the application of these safety assessment technologies in specific food products, including meat
and poultry, seafood, fruits and vegetables. Summarises the latest research on sensor technologies for online and high-throughput screening
of food Covers high-throughput screening and the current and forecast state of rapid contaminant detection technologies Looks at the use of
optical and electrochemical biosensors and hyperspectral imaging in food safety assessment and the application of these technologies in
specific food products
This book is focused on the expansive and highly demanding subject of Food Industry "Technical & Quality Management". As the world’s
most vital industry "Food Production" is complex, multifaceted and continuously scrutinised. Food scares and product recalls, on national and
international scales, demonstrate the persistent challenge to identify, monitor and control all hazards, and also address the increasing
criminal threats of Food Fraud, Adulteration & Intentional Contamination. With the benefit of unique perspectives gained by working across
Quality, Technical and Operations Management roles at all levels within the food industry, Swainson’s Handbook of Technical and Quality
Management considers the very diverse remits and particular challenges of those working to assure product Quality, Safety and Legality in
the sector. This book provides insights and guidance on the "Applied Practice" of Industrial Quality and Technical Management, written from
the perspective of the industry practitioner. "Knowing what to do is half of the challenge, but being able to then make it happen is crucial" – a
fact which is often less well considered in food sector information resources. Split into two sections, the book first reviews generic aspects of
Food Quality and Technical Management activities with particular regard to: Food Sector Challenges and the Role of Technical and Quality
Management; Defining Technical and Quality Standards; The Food Safety and Quality Management System; Raw Materials and Packaging
Supplier Control; Site Standards; Product Control and HACCP Considerations; Operations and Process Control; Personnel Control; Audits;
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Non-Conformance, Recall & Crisis Management; Managing the Technical Department. In the second part of the book Guest Authors share
their expertise on a range of specialist topics, providing significant breadth and depth to the content which includes: Review of Third party
audit schemes; Insights into supplying supermarkets with regard to good technical and quality management practices; Enforcement authority
perspectives on the food manufacturing sector. Also covered are the specific sector challenges of food quality and safety assurance in Fruit
and vegetables; Herbs and spices, Cereals, Baked products, Canning and "Cook – Chill" Ready Meals, Soups and Sauces. Compiled
expertise of food sector specialists with extensive industrial experience. Edited by an industry and academic expert with over 25 years
experience of technical and quality management in the food sector. Contains Technical and Quality Management information that is relevant
to a wide range of sectors in the food industry. Also examines Technical and Quality Management practice in specific food applications and
reviews relevant compliance standards.
What is the best way to cold settle my white juices? How do I sample for Brettanomyces? What’s the best procedure to clean or store a used
barrel? How do I care for the winery pump? My wine is too astringent - what do I do? When can I skip filtering my wine? When will it referment and push the corks? How do I best store and ship my bottled wine? Expert answers to these and further questions that arise during
winemaking can be found in this convenient reference book. Arranged in practical question and answer format, Winemaking problems solved
provides brief, quickly accessible solutions to more than one hundred issues of frequent concern to winemaking professionals. Chapters
review issues associated with grape analysis, juice and must preparation, yeast and malolactic fermentation, wine clarification and
stabilisation, filtration, packaging and storage. Sections on winery equipment maintenance and troubleshooting, wine microbiology and
sanitation are also included. The final part of the book focuses on particular wine quality issues, such as hazes and off-odours. With expert
contributions from a diverse team of international enologists, Winemaking problems solved is an essential, hands-on reference for
professionals in the winemaking industry and students of enology. Provides solutions to a variety of issues of frequent concern to wine
making professionals Reviews issues related to grape analysis, filtration, packaging and microbiology A hands-on reference book written by a
diverse team of international enologists

Cereal uses range from human food and beverages to animal feeds and industrial products. It is human food and beverages which
are the predominant uses covered in this book, since the nutritional quality of cereals for animal feed is described in other
publications on animal nutrition, and industrial products are a relatively minor use of cereals. Cereals are the main components of
human diets and are crucial to human survival. Three species, wheat, rice and maize, account for the bulk of human food. Barley
is the major raw material for beer production and ranks fourth in world production. Other species such as sorghum are regionally
important. This book covers all the major cereal species: wheat, rice, maize, barley, sorghum, millet, oats, rye and triticale. Specific
chapters have been devoted to a description of the major end-uses of each of the species and to definition of the qualities required
for each of their end uses. The functional and nutritional quality of cereals determines their suitability for specific purposes and
may limit the quality of the end product, influencing greatly the commercial value of grain. An under standing of the factors that
determine grain quality is thus important in the maintenance of efficient and sustainable agricultural and food production. The
biochemical constituents of the grain that determine quality have been described in chapters on proteins, carbohydrates and other
components. An understanding of the relationships between grain composition and quality is important in selecting grain for
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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 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
Many aspects of both grape production and winemaking influence wine sensory properties and stability. Progress in research
helps to elucidate the scientific basis of quality variation in wine and to suggest changes in viticulture and oenology practices. The
two volumes of Managing wine quality review developments of importance to wine producers and researchers. The focus is on
recent studies, advanced methods and likely future technologies. Part one of the second volume Oenology and wine quality opens
with chapters reviewing the impact of different winemaking technologies on quality. Topics covered include yeast and fermentation
management, enzymes, ageing on lees, new directions in stabilisation, clarification and fining of white wines and alternatives to
cork in wine bottle closures. Managing wine sensory quality is the major focus of part two. Authors consider issues such as cork
taint, non-enzymatic oxidation and the impact of ageing on wine flavour deterioration. The volume concludes with chapters on the
management of the quality of ice wines and sparkling wines. With authoritative contributions from experts across the world’s
winemaking regions, Managing wine quality is an essential reference work for all those involved in viticulture and oenology wanting
to explore new methods, understand different approaches and refine existing practices. Reviews the impact of different
technologies on wine quality Discusses yeast and fermentation management, enzymes and ageing on lees Considers issues
surrounding wine sensory quality including cork taint and the impact of ageing on flavour deterioration
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Cereal Grains: Assessing and Managing Quality, Second Edition, provides a timely update to this key reference work. Thoroughly
revised from the first edition, this volume examines the latest research and advances in the field. New chapters have been added
on alternative grains, including ancient grains and pseudocereals, biosecurity, and industrial processing of grains, amongst others.
Quality and food safety are important throughout the value-addition chain, from breeding, production, harvest, storage, transport,
processing, and marketing. At all stages, analysis is needed so that quality management can proceed intelligently. These
considerations are examined for each of the major cereal species, including wheat (common and durum), rye and triticale, barley
and oats, rice, maize (corn), pseudocereal species, sorghum, and the millets. Divided into five sections, the book analyses these
for the range of cereal species before a final section summarizes key findings. Documents the latest research in cereal grains,
from their nutraceutical and antioxidant traits, to novel detection methods Provides a complete and thorough update to the first
edition, analyzing the range of major cereal species Presents detailed advice on the management of cereal quality at each stage
of production and processing
Food contact materials such as packaging, storage containers and processing surfaces can pose a substantial hazard to both food
manufacturer and consumer due to the migration of chemicals or other substances from the material to the food, which can cause
tainting of flavours and other sensory characteristics, or even illness. This book reviews the main materials used for food contact in
terms of the global legislation in place to ensure their safe and effective use. Part One provides an overview of food contact
legislation issues such as chemical migration and compliance testing. Part Two looks in detail at the legislation for specific food
contact materials and their advantages, hazards and use in industry. Includes global coverage of food contact legislation Features
expert analysis of future trends in global food packaging regulation Focus on specific materials such as plastic, paper and rubber
materials in contact with food
Brewing Microbiology discusses the microbes that are essential to successful beer production and processing, and the ways they
can pose hazards in terms of spoilage and sensory quality. The text examines the properties and management of these
microorganisms in brewing, along with tactics for reducing spoilage and optimizing beer quality. It opens with an introduction to
beer microbiology, covering yeast properties and management, and then delves into a review of spoilage bacteria and other
contaminants and tactics to reduce microbial spoilage. Final sections explore the impact of microbiology on the sensory quality of
beer and the safe management and valorisation of brewing waste. Examines key developments in brewing microbiology,
discussing the microbes that are essential for successful beer production and processing Covers spoilage bacteria, yeasts,
sensory quality, and microbiological waste management Focuses on developments in industry and academia, bringing together
leading experts in the field
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 afforded by the incorporation of
Page 11/14

Download Free Cereal Grains Assessing And Managing Quality Woodhead Publishing Series In Food Science
Technology And Nutrition
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
Genetic and Genomic Resources For Cereals Improvement is the first book to bring together the latest available genetic resources
and genomics to facilitate the identification of specific germplasm, trait mapping, and allele mining that are needed to more
effectively develop biotic and abiotic-stress-resistant grains. As grain cereals, including rice, wheat, maize, barley, sorghum, and
millets constitute the bulk of global diets, both of vegetarian and non-vegetarian, there is a greater need for further genetic
improvement, breeding, and plant genetic resources to secure the future food supply. This book is an invaluable resource for
researchers, crop biologists, and students working with crop development and the changes in environmental climate that have had
significant impact on crop production. It includes the latest information on tactics that ensure that environmentally robust genes
and crops resilient to climate change are identified and preserved. Provides a single-volume resource on the global research work
on grain cereals genetics and genomics Presents information for effectively managing and utilizing the genetic resources of this
core food supply source Includes coverage of rice, wheat, maize, barley, sorghum, and pearl, finger and foxtail millets
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.
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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
Crop Physiology: Case Histories of Major Crops updates the physiology of broad-acre crops with a focus on the genetic, environmental and
management drivers of development, capture and efficiency in the use of radiation, water and nutrients, the formation of yield and aspects of
quality. These physiological process are presented in a double context of challenges and solutions. The challenges to increase plant-based
food, fodder, fiber and energy against the backdrop of population increase, climate change, dietary choices and declining public funding for
research and development in agriculture are unprecedented and urgent. The proximal technological solutions to these challenges are genetic
improvement and agronomy. Hence, the premise of the book is that crop physiology is most valuable when it engages meaningfully with
breeding and agronomy. With contributions from 92 leading scientists from around the world, each chapter deals with a crop: maize, rice,
wheat, barley, sorghum and oat; quinoa; soybean, field pea, chickpea, peanut, common bean, lentil, lupin and faba bean; sunflower and
canola; potato, cassava, sugar beet and sugarcane; and cotton. A crop-based approach to crop physiology in a G x E x M context Captures
the perspectives of global experts on 22 crops
Whisky and Other Spirits: Technology, Production and Marketing, Third Edition continues to provide details from raw materials to the finished
product, including production, packaging and marketing. It focuses on the science and technology of the process as well as the environment
in which it is produced. Today, environmental concerns and sustainability of products has taken on a new level of importance. Traditional
ways of packaging and marketing have also changed dramatically in recent years as the technology of packaging has moved from a staid
bottle industry to spirit products that cross traditional beverage categories and packaging. This new edition provides the latest changes in
industry and the beverages market. All chapters are updated, with new chapters added to help improve research and development, and to
increase production of not only whiskey but other spirits such as gin and rum and white spirits. This new edition also discusses trendy
reduced alcohol and no alcohol products. Presents a detailed look into current global situation for whisky and spirits production Highlights
craft distilling and the challenges craft distillers face by presenting the art of spirit production in clear detail Presents insights into how
marketing has changed for distilled products, with an emphasis on new mobile technologies
Biological invasion of native plant communities is a high-priority problem in the field of environmental management. Resource managers,
biologists, and all those involved in plant communities must consider ecological interactions when assessing both the effects of plant invasion
and the long-term effects of management. Sections of the book cover human perceptions of invading plants, assessment of ecological
interactions, direct management, and regulation and advocacy. It also includes an appendix with descriptive data for many of the worst
weeds.
Whole grains play an important role in healthy diets, due to their potential role in minimizing the risk factors for several diseases. Thus the
need for a comprehensive work that addresses all aspects of whole grain technology including processing, product development and nutrition
values. This book covers the technological, nutritional and product development aspects of all whole grains including wheat, rice, barley, rye,
sorghum, millet, maize, and oats among others. The book will review and summarize current knowledge in whole grains with the intent of
being helpful to the food industry in the development of high-quality whole grain products. Key Features: Covers the technology for whole
grain processing Promotes the utilization of whole grain products Provides the information about the nutritional components of whole grains
Page 13/14

Download Free Cereal Grains Assessing And Managing Quality Woodhead Publishing Series In Food Science
Technology And Nutrition
Explores the health benefits of whole grains Presents the latest trends and safety concerns of whole grains The chapters include amaranth,
barley, brown rice, buckwheat, maize, millets, oats, quinoa, rye, sorghum, and wheat. In addition, current trends in processing technology and
product development for whole grains are explained in detail in a separate chapter. The last chapter deals with the food safety management
of whole grains. Contributions from global experts in this field make this book a key reference material for all aspects of whole grains. This
book is suitable for students, scientists, and professionals in food science, food engineering, food technology, food processing, product
development, food marketing, nutrition and other health sciences.
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