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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
??????????
In defining sensory properties of products, descriptive techniques that utilize trained panels are
used. Arthur D. Little, Inc. pioneered a desriptive technique in the 1950's known as the "Flavor
Profile" that laid the foundation for the development of current desriptive techniques used today
in academia and industry. Several collections of published papers are reprinted in this book.
The main areas covered include dairy products, meats, alcoholic beverages, textile materials
and general applications. In addition, Dr. Gacula has prepared 40 pages of new text material
on (1) Descriptive Sensory Analysis Methods, and (2) Computer Software. Methods for
statistical systems (SAS) computer programs are provided
Complying with food regulations and, more importantly, quality standards, requires practical
and reliable methods to estimate a product’s shelf life. Emphasizing the importance of the
consumer’s perception of when food has reached the end of its shelf life, Sensory Shelf Life
Estimation of Food Products provides a tool for adequately predicting sensory shelf life (SSL).
The book delineates the basics of sensory analysis and how it applies to shelf-life studies and
includes discussions of experimental design aspects, survival analysis methodology, and its
extensions. It provides detailed instructions and software functions for performing SSL
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estimations, accompanied by data sets and the R Statistical Package functions that are
available for download. The author presents the cut-off point methodology used to estimate
SSL when the survival analysis methods get complicated. He includes a chapter on
accelerated storage covering kinetics, calculations of prediction confidence intervals and
potential pitfalls. He also examines extensions of survival analysis statistics to other areas of
food quality such as optimum concentration of ingredients and optimum cooking temperatures.
Microbiologically stable foods, such as biscuits or mayonnaise, will have their shelf-life defined
by the changes in their sensory properties. Many fresh foods, such as yogurt or pasta, after
relatively prolonged storage may be microbiologically safe to eat but rejected due to changes
in their sensory properties. Shelf life in most food products is determined by sensory issues
instead of microbiological or chemical concerns. This book offers key techniques for
experimental design, storage, consumer testing procedures, and calculations. It includes
methods for accelerated storage experiments, thoroughly explains statistical data treatment,
and includes practical examples.
Sensory characterization is one of the most powerful, sophisticated, and extensively applied
tools in sensory science. Descriptive analysis with trained assessors has been traditionally
used for sensory characterization. Due to the cost of time and money required for its
application, several novel methodologies, which do not require training, have been recently
developed and are gaining popularity as quick and reliable options for gathering sensory
information. These methodologies enable the study of consumers' perceptions of the sensory
characteristics of products. However, information on these techniques is scattered in scientific
journal articles, which hinders their application and creates a need for a book to assemble the
details of the latest advances. Novel Techniques in Sensory Characterization and Consumer
Profiling provides a comprehensive overview of classical and novel methods for sensory
characterization of food and nonfood products. The book presents the history behind
descriptive analysis, describes the most common novel methodologies and detailed
information for their implementation, and discusses examples of applications and case studies.
It also includes an introduction to exploratory multivariate analysis, addressing the theory and
application of some of the most useful multivariate statistical tools applied in the analysis of
consumer profiling data sets. Most of the data analysis is implemented in the statistical free
software R, making the book accessible to readers unfamiliar with complex statistical software.
Chapters examine a range of techniques including the ideal profile method, just-about-right
scales in consumer research, free choice profiling, flash profiling, and repertory grid methods.
They cover emerging profiling methods, such as sorting, and projective mapping or Napping®.
Other techniques less frequently used for sensory profiling are also considered: the application
of open-ended questions for sensory characterization, polarized sensory positioning, and the
consumer-friendly check-all-that-apply questions. In addition, dynamic sensory characterization
methods, useful for studying temporal aspects of in-mouth sensory perception, are described.
The final chapter provides a critical comparison of the methodologies discussed, their
advantages and disadvantages, and general recommendations for their application.
Sensory evaluation methods are extensively used in the wine, beer and distilled spirits
industries for product development and quality control. Consumer research methods are also
significant. Alcoholic beverages present unique challenges for sesnsory analysts. This book
explores key research and practice in these areas. Part one describes the principles of sensory
evaluation and their application to alcoholic beverages in general terms. The second and third
parts describe industry practices for fermented and distilled products. Part four addresses the
principles of some consumer research methods and their application to alcoholic beverages.

Cake products with highly acceptable flavor and mouthfeel are not always
successful in the marketplace. Sales of identical cake products sold in two
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different bakery shops often differ. Patrons’ choices of specific cake items differ
depending on menu designs at restaurants. Such examples suggest that
consumer behavior related to eating, preparing, or purchasing foods and
beverages is typically complex, dynamic, and sensitive to environmental cues
surrounding them. The nine original research articles and two systematic review
articles addressed in this book provide recent informative and insightful findings
on how sensory cues related to eating/drinking environmental contexts can serve
as “sensory nudges” that induce healthy eating and drinking along with
consumer satisfaction.
Alcoholic BeveragesSensory Evaluation and Consumer ResearchWoodhead Pub
Limited
Quality control is a standard which certainly has become a style of living. With the
improvement of technology every day, we meet new and complicated devices
and methods in different fields. Quality control explains the directed use of testing
to measure the achievement of a specific standard. It is the process, procedures
and authority used to accept or reject all components, drug product containers,
closures, in-process materials, packaging material, labeling and drug products,
and the authority to review production records to assure that no errors have
occurred.The quality which is supposed to be achieved is not a concept which
can be controlled by easy, numerical or other means, but it is the control over the
intrinsic quality of a test facility and its studies. The aim of this book is to share
useful and practical knowledge about quality control in several fields with the
people who want to improve their knowledge.
The goal of this book is to present an overview of applications and ideas toward
sample preparation methods and techniques used in analysis of foods and
beverages. This text is a compilation of selected research articles and reviews
dealing with current efforts in the application of various methods and techniques
of sample preparation to analysis of a variety of foods and beverages. The
chapters in this book are divided into two broad sections. Section 1 deals with
some ideas for methods and techniques that are applicable to problems that
impact the analysis of foods and beverages and the food and beverage industries
overall. Section 2 provides applications of sample preparation methods and
techniques toward determination of specific analytes or classes of analytes in
various foods and beverages. Overall, this book should serve as a source of
scientific information for anyone involved in any aspect of analysis of foods and
beverages.
The aroma of beer consists of a multitude of volatile components. It is not always
possible to distinguish between these components during olfactory evaluation
because of synergistic or additive effects. Separation of the whole aroma into
individual components enables the assessor to distinguish between aroma
components. A novel method for odour analysis using silicone rubber traps has
been successfully developed based on previous work done on the gas
chromatographic (GC-FID) aroma profiling of beer and alcoholic beverages. This
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method combines sensory techniques and gas chromatographic techniques and
could be a viable alternative to gas chromatography olfactometry. The gas
chromatograph is used as a pre-separator and by temporary modification of the
flame ionization detector, fractions of a whole aroma or individual compounds
can be collected on a multi-channel silicone rubber trap (MCT) for subsequent
organoleptic analysis. This trap-and-release method is more versatile than gas
chromatography olfactometry and traditional direct sample sensory evaluations.
A new tool in flavour research and off-odour investigation has been created to
merge the expertise of sensory panels and those of analytical chemists.
Tea, White, Definitions, Analysis, Sensory analysis (food), Food products, Food
crops, Beverages, Non-alcoholic beverages
This title is part of UC Press's Voices Revived program, which commemorates University of
California Press’s mission to seek out and cultivate the brightest minds and give them voice,
reach, and impact. Drawing on a backlist dating to 1893, Voices Revived makes high-quality,
peer-reviewed scholarship accessible once again using print-on-demand technology. This title
was originally published in 1970.
An in-depth look at new and emerging technologies for non-alcoholic beverage manufacturing
The non-alcoholic beverage market is the fastest growing segment of the functional food
industry worldwide. Consistent with beverage consumption trends generally, the demand
among consumers of these products is for high-nutrient drinks made from natural, healthy
ingredients, free of synthetic preservatives and artificial flavor and color enhancers. Such
drinks require specialized knowledge of exotic ingredients, novel processing techniques, and
various functional ingredients. The latest addition to the critically acclaimed IFST Advances in
Food Science series this book brings together edited contributions from internationally
recognized experts in their fields who offer insights and analysis of the latest developments in
non-alcoholic beverage manufacture. Topics covered include juices made from pome fruits,
citrus fruits, prunus fruits, vegetables, exotic fruits, berries, juice blends and non-alcoholic
beverages, including grain-based beverages, soups and functional beverages. Waste and byproducts generated in juice and non-alcoholic beverage sector are also addressed. Offers
fresh insight and analysis of the latest developments in non-alcoholic beverage manufacture
from leading international experts Covers all product segments of the non-alcoholic beverage
market, including juices, vegetable blends, grain-based drinks, and alternative beverages
Details novel thermal and non-thermal technologies that ensure high-quality nutrient retention
while extending product shelf life Written with the full support of The Institute of Food Science
and Technology (IFST), the leading qualifying body for food professionals in Europe Innovative
Technologies in Beverage Processing is a valuable reference/working resource for food
scientists and engineers working in the non-alcoholic beverage industry, as well as academic
researchers in industrial food processing and nutrition.
Salt, Fat and Sugar Reduction: Sensory Approaches for Nutritional Reformulation of Foods
and Beverages explores salt, sugar, fat and the current scientific findings that link them to
diseases. The sensory techniques that can be used for developing consumer appealing
nutritional optimized products are also discussed, as are other aspects of shelf life and
physicochemical analysis, consumer awareness of the negative nutritional impact of these
ingredients, and taxes and other factors that are drivers for nutritional optimization. This book
is ideal for undergraduate and postgraduate students and academics, food scientists, food and
nutrition researchers, and those in the food and beverage industries. Provides a clear outline of
current legislation on global ingredient taxes Demonstrates effective protocols, sensory,
multivariate and physico-chemical for salt, fat and sugar reduction Outlines reduction protocols,
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with and without the use of replacer ingredients for salt, fat and sugar reduction Illustrates the
full process chain, consumer to packaging, and the effects of reformulation by reduction of
ingredients
Coffee, Coffee beans, Specimen preparation, Non-alcoholic beverages, Sampling methods,
Sensory analysis (food), Roasting
Modern Methods of Plant Analysis When the handbook Modern Methods of Plant Analysis was
first introduced in 1954 the considerations were: 1. the dependence of scientific progress in
biology on the improvement of existing and the introduction of new methods; 2. the difficulty in
finding many new analytical methods in specialized journals which are normally not accessible
to experimental plant biologists; 3. the fact that in the methods sections of papers the
description of methods is frequently so compact, or even sometimes so incomplete that it is
difficult to reproduce experiments. These considerations still stand today. The series was
highly successful, seven volumes appearing between 1956 and 1964. Since there is still today
a demand for the old series, the publisher has decided to resume publication of Modern
Methods of Plant Analysis. It is hoped that the New Series will be just as acceptable to those
working in plant sciences and related fields as the early volumes undoubtedly were. It is
difficult to single out the major reasons for success of any publication, but we believe that the
methods published in the first series were up-to-date at the time and presented in a way that
made description, as applied to plant material, complete in itself with little need to consult other
publications. Contributing authors have attempted to follow these guidelines in this New Series
of volumes.
When it comes to food selection, consumers are very reliant on their senses. No matter the
date on a carton of milk or the seal on the package of meat, how that milk smells and the color
of that meat are just as critical as any official factors. And when it comes to meal time, all the
senses must conspire to agree that taste, smell, color, and texture are appealing. Fidel Toldrá
was named 2010 American Meat Science Association Distinguished Research Award recipient
Compiled by two of the most esteemed researchers in the food science industry, Leo M.L.
Nollet and Fidel Toldrá, Sensory Analysis of Foods of Animal Origin identifies and quantifies
the quality attributes to help those in the industry understand the importance of perceived
sensory quality. This book is divided into four parts: meat; processed meats and poultry; fish
and seafood products; and milk and dairy products. In all four parts, the authors – Describe the
analysis of color and texture of the different foods of animal origin, as well as recent advances
in texture measurement Discuss techniques for sampling and identifying volatile compounds
Detail and quantify a number of sensory aspects including descriptors, perception, and aroma
Include subjective quality index methods that have recently been developed Each chapter
starts with a discussion of the parameter in question, and as necessary, sample preparation
methods are reviewed in depth. This is followed by a discussion and assessment of the
sensory qualities, or a detailed overview of different detection methods. Finally, a brief
summary covers the presence of these parameters in different end products, regions, and
countries. With all the chapters written by experts in their fields, only the most recent
techniques and related literature is included.

A collected volume of contributions on the science of food fermentation, featuring
articles on a wide array of food products and distilled beverages.
Alcoholic Beverages, Volume Seven in The Science of Beverages series, is a
multidisciplinary resource for anyone who needs deeper knowledge on the most recent
approaches in beverage development, technology, and engineering, along with their
effects on beverage composition, quality, sensory and nutritional features. The book
discusses main alcoholic beverages, such as spirits and wines that are thoroughly
analyzed in terms of production, sustainability, and future perspectives. It offers
Page 5/10

Read Free Alcoholic Beverages Sensory Evaluation And Consumer
Research Woodhead Publishing Series In Food Science Technology And
Nutrition
examples of the new trends and the most recent technologies and approaches in the
industry of alcoholic drinks. Includes a variety of trending ingredients for novel beverage
production Provides different approaches for the identification of adulterations and
contaminants in alcoholic beverages Includes research examples and applications of
different products, such as beer, wine, and spirits
A comprehensive review of the techniques and applications of descriptive analysis
Sensory evaluation is a scientific discipline used to evoke, measure, analyse and
interpret responses to products perceived through the senses of sight, smell, touch,
taste and hearing. It is used to reveal insights into the ways in which sensory properties
drive consumer acceptance and behaviour, and to design products that best deliver
what the consumer wants. Descriptive analysis is one of the most sophisticated, flexible
and widely used tools in the field of sensory analysis. It enables objective description of
the nature and magnitude of sensory characteristics for use in consumer-driven product
design, manufacture and communication. Descriptive Analysis in Sensory Evaluation
provides a comprehensive overview of a wide range of traditional and recentlydeveloped descriptive techniques, including history, theory, practical considerations,
statistical analysis, applications, case studies and future directions. This important
reference, written by academic and industrial sensory scientist, traces the evolution of
descriptive analysis, and addresses general considerations, including panel set-up,
training, monitoring and performance; psychological factors relevant to assessment;
and statistical analysis. Descriptive Analysis in Sensory Evaluation is a valuable
resource for sensory professionals working in academia and industry, including sensory
scientists, practitioners, trainers and students, and industry-based researchers in
quality assurance, research and development, and marketing.
Laboratory exercises are a necessary part of science education. They enable students
to better understand the principles discussed in lectures, and provide them with handson experience of the practical aspects of scientific research. The purpose of this book is
to provide students and instructors with a time-tested set of lab exercises that illustrate
the common sensory tests and/or sensory principles used in evaluation of foods,
beverages and consumer products. The appendices will also include a set of simple
problem sets that can be used to teach and reinforce basic statistical tests.
Approximately twenty years ago the Sensory Evaluation Division of the Institute of Food
Technologists sponsored the preparation of a set of exercises titled “Guidelines for
Laboratory Exercises for a Course in Sensory Evaluation of Foods,” edited by one of
the co-authors (Heymann). This book will provide additional materials from the second
author (Lawless), as well as other instructors, in a uniform format that can be easily
adopted for course use. Most importantly, the lab exercises will complement the
flagship textbook in the field, Sensory Evaluation of Foods: Principles and Practices,
2E, also by Lawless and Heymann and published by Springer. Possible course
adoption of the main text along with the lab manual should enhance the sales of these
materials.
The alcoholic and non alcoholic beverages are being used by human being since
centuries back. Accompanying the increase in the variety of consumption there has
been a parallel increase in the variety of alcoholic and non alcoholic beverages offered
for sale. The alcoholic drinks market is broadly classified into five classes, starting from
beers, wines, hard liquors, liqueurs and others. Similarly non alcoholic drinks market is
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broadly classified into carbonated drinks, non carbonated drinks and hot beverages.
These include juices, energy drinks, carbonated drinks, tea, coffee and bottled water.
The commercial success of a soft drink formulation depends upon a number of factors.
A strong, well placed advertising campaign will bring the consumer to purchase the new
product but, thereafter, the level of repeat sales will reflect the degree of enthusiasm
with which the new drink has been received. The dramatic growth of fruit juice and non
carbonated fruit beverage markets worldwide has been made possible by the
development of new packs and packing systems and improvements in traditional
packaging. Tropical fruits are the newest arrivals on the juice and fruit beverage market.
Whisky is the portable spirit obtained by distillation of aqueous extract of an infusion of
malted barley and other cereals that has been fermented. It can be considered as the
product of distillation of an unhopped beer. Beer is the world most widely consumed
alcoholic beverage; it is the third most popular drink overall, after water and tea. Rum is
a distilled alcoholic beverage made from sugarcane by products such as molasses, or
directly from sugarcane juice, by a process of fermentation and distillation. The Indian
alcoholic market has been growing rapidly for the last ten years, due to the positive
impact of demographic trends and expected changes like rising income levels,
changing age profile, changing lifestyles and reduction in beverages prices. Some of
the fundamentals of the book are flavourings and emulsions, syrup room operation, fruit
juices and comminuted bases, acids, colours, preservatives and other additives, high
intensity sweeteners, packaging systems for fruit juices and non carbonated beverages,
grape juice processing, processing of citrus juices, juice processing for pasteurized
single strength, equipment for extraction and processing of soft and pome fruit juices,
chemistry and technology of citrus juices and by products, legislation controlling
production, labelling and marketing, biochemical events during brewing fermentations,
outline of the whisky producing process, types of beer brewed, aroma compounds of
rum and their formation, cider and perry etc.The alcoholic and non alcoholic beverages
described in this book are beer, wine, rum, whisky, cider and different types of fruit
juices with packaging systems and other relevant parameters related to their
manufacturing. The book will be very helpful to technocrats, new entrepreneurs,
research scholars and for those who are already in to this field.
Principles of Sensory Evaluation of Food covers the concepts of sensory physiology
and the psychology of perception. This book is composed of 11 chapters that
specifically consider the significance of these concepts in food sensory analysis. After
providing a brief introduction to problems related to sensory evaluation in food industry,
this book goes on examining the physiology and psychology of the senses. The
succeeding chapters survey the status of methodology and appropriate statistical
analyses of the results. These topics are followed by discussions on the problems of
measuring consumer acceptance. Food acceptance and preference depend on human
sensory responses. The remaining chapters describe the relationship between sensory
characteristics and various physical and chemical properties of foods. This book will
prove useful to food scientists and researchers.

A comprehensive two- volume set that describes the science and technology
involved in the production and analysis of alcoholic beverages. At the heart of all
alcoholic beverages is the process of fermentation, particularly alcoholic
fermentation, whereby sugars are converted to ethanol and many other minor
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products. The Handbook of Alcoholic Beverages tracks the major fermentation
process, and the major chemical, physical and technical processes that
accompany the production of the world’s most familiar alcoholic drinks.
Indigenous beverages and small-scale production are alsocovered to asignificant
extent. The overall approach is multidisciplinary, reflecting the true nature of the
subject. Thus, aspects of biochemistry, biology (including microbiology),
chemistry, health science, nutrition, physics and technology are all necessarily
involved, but the emphasis is on chemistry in many areas of the book. Emphasis
is also on more recent developments and innovations, but there is sufficient
background for less experienced readers. The approach is unified, in that
although different beverages are dealt with in different chapters, there is
extensive cross-referencing and comparison between the subjects of each
chapter. Divided into five parts, this comprehensive two-volume work presents:
INTRODUCTION, BACKGROUND AND HISTORY: A simple introduction to the
history and development of alcohol and some recent trends and developments,
FERMENTED BEVERAGES: BEERS, CIDERS, WINES AND RELATED
DRINKS: the latest innovations and aspects of the different fermentation
processes used in beer, wine, cider, liquer wines, fruit wines, low-alcohol and
related beverages. SPIRITS: cover distillation methods and stills used in the
production of whisky, cereal- and cane-based spirits, brandy, fruit spirits and
liquers ANALYTICAL METHODS: covering the monitoring of processes in the
production of alcoholic beverages, as well as sample preparation,
chromatographic, spectroscopic, electrochemical, physical, sensory and
organoleptic methods of analysis. NUTRITION AND HEALTH ASPECTS
RELATING TO ALCOHOLIC BEVERAGES: includes a discussion on nutritional
aspects, both macro- and micro-nutrients, of alcoholic beverages, their ingestion,
absorption and catabolism, the health consequences of alcohol, and details of
the additives and residues within the various beverages and their raw materials.
Sensory and Instrumental Evaluation of Alcoholic Beverages introduces the value
of sensory analysis to the alcoholic beverage industry through the detailed lens of
sensory analysis techniques. From traditional methods, to the most modern rapid
methods, this book presents comprehensive insights and applications. Analytical
methods for identifying and assessing the flavor compounds present in the
beverages are included that address both volatile and non-volatile techniques,
along with rapid methods of assessment. Case studies highlight the testing of
different types of alcoholic beverages running the entire gamut of methods and
the appropriate subset of methods. Also included is information of data analyses
with the appropriate R-codes to allow practitioners to use the book as a
handbook to analyze their own data. Uniquely focused on alcoholic beverages
and their assessment Includes real-world information for practical application
Presents a full range of methodologies, providing key comparative insights
Wine Science, Fourth Edition, covers the three pillars of wine science: grape
culture, wine production, and sensory evaluation. It discusses grape anatomy,
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physiology and evolution, wine geography, wine and health, and the scientific
basis of food and wine combinations. It also covers topics not found in other
enology or viticulture texts, including details on cork and oak, specialized wine
making procedures, and historical origins of procedures. New to this edition are
expanded coverage on micro-oxidation and the cool prefermentative maceration
of red grapes; the nature of the weak fixation of aromatic compounds in wine –
and the significance of their release upon bottle opening; new insights into flavor
modification post bottle; the shelf-life of wine as part of wine aging; and winery
wastewater management. Updated topics include precision viticulture, including
GPS potentialities, organic matter in soil, grapevine pests and disease, and the
history of wine production technology. This book is a valuable resource for grape
growers, fermentation technologists; students of enology and viticulture,
enologists, and viticulturalists. New to this edition: Expanded coverage of microoxidation and the cool prefermentative maceration of red grapes The nature of
the weak fixation of aromatic compounds in wine – and the significance of their
release upon bottle opening New insights into flavor modification post bottle Shelflife of wine as part of wine aging Winery wastewater management Updated topics
including: Precision viticulture, including GPS potentialities Organic matter in soil
Grapevine pests and disease History of wine production technology
Purple sweet potato (PSP) is a special type of sweet potato with high
concentration of anthocyanin pigment in the root. It is rich in starch, sugar,
minerals, vitamins and antioxidants like phenolics, ?-carotene, and has a strong
prospect as substrate for alcoholic fermentation. The low cost of sweet potato
and its prospective usage in the production of alcoholic beverages make it viable
for commercialization. The book reviews the use of the roots of PSP for the
production of three novel products, i.e. anthocyanin rich wine (red wine),
herbal/medicinal sweet potato wine, and anthocyanin rich beer which have higher
health benefit than other wines and beers. The book elucidates the use of novel
technologies in the preparation of this non-conventional wine and beer,
processing, biochemical and organoleptic quality of the finished products and
health implications. It will be of interest to innovators, researchers and students.
The novel technologies in wine and beer making described in the book will set a
precedence for production of other alcoholic beverages from starchy sources.
Contamination of food with extremely low levels of certain compounds can cause
an unpleasant taste. This can result in the destruction of vast stocks of product,
and very substantial financial losses to food companies. The concentration of the
alien compound in the food can be so low that very sophisticated equipment is
needed to identify the components and to determine its source. It is vital that
every company involved in the production, distribution and sale of foodstuffs are
fully aware of the ways in which contamination can accrue, how it can be
avoided, and what steps need to be taken in the event that a problem does arise.
This book provides the background information needed to recognize how food
can become tainted, to draw up guidelines to prevent this contamination, and to
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plan the steps that should be taken in the event of an outbreak. The new edition
has been extensively revised and updated and includes substantial new material
on the formation of off flavors due to microbiological and enzymic action, and on
sensory evaluation of taints and off flavors A new chapter on off flavors in
alcoholic beverages has been added. Written primarily for industrial food
technologists, this volume is also an essential reference source for workers in
research and government institutions.
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