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The Handbook of Food Products Manufacturing is a definitive master reference, providing an overview of food
manufacturing in general, and then covering the processing and manufacturing of more than 100 of the most common
food products. With editors and contributors from 24 countries in North America, Europe, and Asia, this guide provides
international expertise and a truly global perspective on food manufacturing.
This volume is a comprehensive introduction to the techniques and information required for the testing and analysis of
cereals throughout the entire grain chain, from breeding through harvesting and storage to processing and the
manufacture of cereal-based food products. The book describes testing protocols in detail, offering many practical
pointers for testing in fields, food plants, and in stores. It shows how data from the tests are acquired, interpreted, and
linked to a range of global testing standards. The book covers wheat, barley, sorghum and other non-wheat cereals and
a wide range of baked products, including breads, extruded products, and animal feeds. A final section introduces the
entire spectrum of analytical devices for grain analysis from all major international equipment manufacturers. This is a
practical and comprehensive reference designed for specialists responsible for ensuring the safety of, and adding value
to, cereals, including cereal scientists, technologists, and producers.
In the last few decades, many efforts have been made to exploit sourdough’s potential for making baked goods. Through
the biotechnology of this traditional baking method, many sensory, rheological, nutritional, and shelf-life properties have
been discovered and/or rediscovered. Bakery industries are greatly attracted by the potentials that sourdough presents,
and new industrial protocols are being developed. To the best of our knowledge, there has been no single book
dedicated to sourdough biotechnology, and which clearly demonstrate its potential. This book aims at defining and
highlighting the microbiological, technological, nutritional, and chemical aspects of sourdough biotechnology. The book
will be the first reference guide on this topic for the worldwide scientific, teaching and students communities, also opening
a way of communication and transferring the main results to a more productive industrial application.
Taking a fresh approach to information on baked products, this exciting new book from industry consultants Cauvain and
Young looks beyond the received notions of how foods from the bakery are categorised to explore the underlying themes
which link the products in this commercially important area of the food industry. First establishing an understanding of the
key characteristics which unite existing baked product groups, the authors move on to discuss product development and
optimisation, providing the reader with coverage of: Key functional roles of the main bakery ingredients Ingredients and
their influences Heat transfer and product interactions Opportunities for future product development Baked Products is a
valuable practical resource for all food scientists and food technologists within bakery companies, ingredient suppliers
and general food companies. Libraries in universities and research establishments where food science and technology is
studied and taught will find the book an important addition to their shelves.
Cereals processing is one of the oldest and most important of all food technologies. Written by a distinguished
international team of contributors, this collection reviews the range of cereal products and the technologies used to
produce them. It is designed for all those involved in cereals processing, whether raw material producers and refiners
needing to match the needs of secondary processors manufacturing the final product for the consumer, or secondary
processors benchmarking their operations against best practice in their sector and across cereals processing as a whole.
The authorative guide to key technological developments within cereal processing Reviews the range of cereal products
and the technologies used to produce them
Market trend and the increasing diagnoses of celiac disease have encouraged extensive research into the development
of gluten-free breads. Generally, the development of bread without gluten involves the use of diverse ingredients and
additives aimed at imitating the viscoelastic properties of gluten and consequently obtaining quality bread products.
However, developing gluten-free bread remains a technological challenge due to the key role of gluten in the
breadmaking process. Gluten-Free Bread Technology provides an overview of all fundamental issues and key factors
associated with gluten-free bread technology, with the emphasis on the most recent findings on the subject. The
promising results of the reviewed studies indicate that the gluten-free breads developed possess similar or better sensory
attributes than those of control formulations, and some are even comparable to their wheat gluten-based counterparts.
Chapters of this book focus on the role of additives, dough handling, and the physical, structural, sensory and nutritional
properties of the gluten-free bread. The science of gluten intolerance is explained as well. With all relevant literature
gathered and summarized in one place, this text will be an essential resource for both food scientists and industry
professionals pursuing gluten-free formulations.?
Summarizing the wealth of recent research, the editor and a distinguished team of contributors look into what influences
texture in solid foods and how it can be controlled to maximize product quality in Volume 2 of this two-volume series,
"Texture in food". The first part reviews research on understanding how consumers experience texture when they eat,
and how they perceive and describe key textural qualities such as crispness. The second and third parts consider the
instrumental techniques used for analyzing texture such as force/deformation techniques and sound input, and examine
how the texture of particular foods, such as bread, rice, pasta and fried foods may be better understood and improved.
This reference text describes the breadmaking process at the molecular level, based on surface and colloidal science
and introducing colloidal science with a minimum of theory.;Reviewing the current molecular and colloidal knowledge of
the chain from wheat grain to bread, the book: discusses the structure of the dough, how a foam is formed during
fermentation and how starch gelatinization induces the formation of an open-pore network, such as the bread crumb;
covers new results on the gluten structure in bulk and at interfaces, as well as on phase separation in the dough;
presents a complete model of all structural transitions from dough mixing to the formation of a bread; details the
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physicochemical properties of proteins, lipids and carbohydrates in wheat and other cereals, and considers their modes
of interaction; and explores recent progress in the shape of biomolecular assemblies, derived from forces and curvature
at interfaces.;The text provides nearly 850 citations from the reference literature.
Monthly. References from world literature of books, about 1000 journals, and patents from 18 selected countries.
Classified arrangement according to 18 sections such as milk and dairy products, eggs and egg products, and food
microbiology. Author, subject indexes.
The revised and expanded text on food fermentation microbiology With this second edition of Microbiology and
Technology of Fermented Foods, Robert Hutkins brings fresh perspectives and updated content to his exhaustive and
engaging text on food fermentations. The text covers all major fermented foods, devoting chapters to fermented dairy,
meat, and vegetable products, as well breads, beers, wines, vinegars, and soy foods. These insights are enhanced by
detailed explanations of the microbiological and biochemical processes that underpin fermentation, while an account of
its fascinating history provides readers with richly contextualizing background knowledge. New to this edition are two
additional chapters. One discusses the role that fermentation plays in the production of spirits and other distilled
beverages, whereas another focuses on cocoa, coffee, and fermented cereal products. Furthermore, key chapters on
microorganisms and metabolism have been expanded and elaborated upon, and are complemented by other relevant
revisions and additions made throughout the book, ensuring that it is as up-to-date and applicable as possible. This
essential text includes: Discussions of major fermented foods from across the globe Background information on the
science and history behind food fermentation Information on relevant industrial processes, technologies, and scientific
discoveries Two new chapters covering distilled spirits and cocoa, coffee, and cereal products Expanded chapters on
microorganisms and metabolism Microbiology and Technology of Fermented Foods, Second Edition is a definitive
reference tool that will be of great interest and use to industry professionals, academics, established or aspiring food
scientists, and anyone else working with fermented foods.
Bakery Science and Cereal Technology is one of the important courses being offered to undergraduate students as a
professional elective. Through this course the students shall acquire adequate knowledge of structure, nutrient
composition and processing of various cereals particularly those which are used in bakery industry, milling of wheat,
physico-chemical and functional properties of cereals, role and storage of ingredients used in baking, types and grades of
flour, baked products prepared by hard and soft wheat, viz., bread, cakes, crackers, cookies, wafers etc, losses in
baking, quality evaluation, standards, packaging and sale of bakery products, and prospects and problems of bakery
industry. This book containing the above information can also be used as a technical guide and reference book to
personnel engaged in bakeries. Contents Chapter 1: Importance of Cereals; Chapter 2: Nutrient Composition of Cereal
Grains; Chapter 3: Structure of Cereal Grains; Chapter 4: Milling of Wheat; Chapter 5: Types and Grades of Flour;
Chapter 6: Processing and Parboiling of Rice; Chapter 7: Processing of Maize; Chapter 8: Processing of Sorghum;
Chapter 9: Processing of Barley; Chapter 10: Processing of Oats; Chapter 11: Quality Evaluation and Functional
Properties Used in Baking; Chapter 12: Characterization and Importance of Wheat Gluten Protein in Baking; Chapter 13:
Role of Bakery Ingredients; Chapter 14: Bread Making; Chapter 15: Quality Control of Bread Making; Chapter 16: Baked
Products from Soft Wheat; Chapter 17: Macaroni Products; Chapter 18: Storage of Bakery Ingredients; Chapter 19:
Bakery Norms and Setting of Bakery Unit; Chapter 20: Specification for Raw Material Used in Bakery; Chapter 21:
Losses in Baking; Chapter 22: Packaging and Sale of Baked Products; Chapter 23: Bakery Sanitation and Personal
Hygiene; Chapter 24: Prospects and Problems in Bakery; Appendix I: Cake Faults; Glossary of Baking Terms.
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
Food processing technologies are an essential link in the food chain. These technologies are many and varied, changing
in popularity with changing consumption patterns and product popularity. Newer process technologies are also being
evolved to provide the added advantages. Conventional and Advanced Food Processing Technologies fuses the
practical (application, machinery), theoretical (model, equation) and cutting-edge (recent trends), making it ideal for
industrial, academic and reference use. It consists of two sections, one covering conventional or well-established existing
processes and the other covering emerging or novel process technologies that are expected to be employed in the near
future for the processing of foods in the commercial sector. All are examined in great detail, considering their current and
future applications with added examples and the very latest data. Conventional and Advanced Food Processing
Technologies is a comprehensive treatment of the current state of knowledge on food processing technology. In its
extensive coverage, and the selection of reputed research scientists who have contributed to each topic, this book will be
a definitive text in this field for students, food professionals and researchers.
This work has been selected by scholars as being culturally important, and is part of the knowledge base of civilization as
we know it. This work was reproduced from the original artifact, and remains as true to the original work as possible.
Therefore, you will see the original copyright references, library stamps (as most of these works have been housed in our
most important libraries around the world), and other notations in the work. This work is in the public domain in the United
States of America, and possibly other nations. Within the United States, you may freely copy and distribute this work, as
no entity (individual or corporate) has a copyright on the body of the work.As a reproduction of a historical artifact, this
work may contain missing or blurred pages, poor pictures, errant marks, etc. Scholars believe, and we concur, that this
work is important enough to be preserved, reproduced, and made generally available to the public. We appreciate your
support of the preservation process, and thank you for being an important part of keeping this knowledge alive and
relevant.
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Wheat provides over 20% of the calories for the world population of 5. 3 billion persons. It is widely grown in five of the six continents. It is a
highly versatile food product in that it can be stored safely for long periods of time and transported in bulk over long distances. In relative
terms, it is reasonably priced; over the past quarter century, the inflation-adjusted price of wheat has been declining. Modern milling and
baking technology required for the transformation of wheat grain into consumable baked products is available or accessible in all countries of
the world. For these reasons, and because Canada is one of world's leading wheat producing countries, it seemed appropriate to include a
major symposium on wheat in the scientific and technical program of the 8th World Congress of Food Science and Technology held in
Toronto, Canada during September 29-0ctober 4, 1992. In selecting the topics for the symposium on wheat, we attempted to cover a full
range of subjects including economics and marketing, nutrition, grading, processing, constituent chemistry and functionality, biote- nology,
and safety of genetically modified wheat varieties. The major focus was on common hard (bread) wheats; separate papers were devoted to
the unique characteristics and technological properties of common soft (biscuit) and durum (pasta) wheats. Each paper was presented by an
acknowledged international expert. This book provides a more permanent record of the papers presented at the symposium.
Professional Bread Baking is not only a cookbook providing an array of recipes and formulas for finished loaves. The title dives deeper into
the discussion about bread, providing a detailed reference that will be indispensable for a baker. Written by an Associate Professor at the
Culinary Institute of America, Professional Bread Baking provides the tools needed to mix, ferment, shape, proof, and bake exceptional
artisanal bread.
Wheat has a long history of serving as an important food crop to mankind. Especially in the Northern Hemisphere, it has been appreciated as
a major source of energy through its carbohydrates, and in more recent times for its supply of valuable proteins. This combination of
carbohydrates and proteins gives wheat its unique properties for making breads of different kinds of tastes. During the course of history, the
quality of wheat has improved stead ily, undoubtedly for a long time by accident, and for reasons little under stood. Over the last 150 years
our knowledge has increased on farming and crop husbandry, on bringing about improvements through goal-oriented plant breeding, and on
milling and baking technology, leading to the standards that we enjoy today. This process will certainly continue as our knowledge of the
genetic reservoir of wheat species increases. The European Cereal Atlas Foundation (ECAF) maintains the aim of in creasing and
disseminating knowledge about cereal crops. Within that scope ECAF has decided to publish a book on the history of bread wheat in Europe,
the development of associated bread-making technology, and the breeding of bread wheats during the twentieth century. As ECAF is a Dutch
foundation, its Board is particularly pleased to have found three Dutch scientists willing to contribute to this volume. Two of them have served
wheat science in the Netherlands for their entire scientific careers, spanning a period starting around 1955 and lasting for several decades of
very productive wheat science development.
This practical guide illuminates all aspects of breadmaking. It provides a thorough understanding of the many new developments shaping the
industry and offers detailed technical coverage of the complex processes that make bread and fermented products. It examines the nature of
bread products, the role of the ingredients in determining their quality, processing methods and their control, and equipment functions. In
addition, the book explores the contributions of individual components and processing stages to final bread quality. It also reviews the current
state of technical knowledge on breadmaking.
The book covers Ammonia, Aluminium, Chlorine and Sodium Hydroxide, Cosmetics and Perfumes, Dyes, Enamels, Explosives, Glass and
Alkali Silicates, Gyps um, Glass Fibres, Optical Fibres and Mineral Fibres, Industrial Chemicals from Benzene, Industrial Chemicals from
Toluene, Industrial Chemicals from Xylenes, Industrial Chemicals from Methene, Industrial Gases, Lime, Mineral Fertilizers, Preparation of
Methanol, Magnesium, Nickel, Organic Dyes, Oils, Fats and Waxes, Petable Water, Pigments, Pesticides, Rubber, Sodium Carbonate and
Sodium Bicarbonate, Silicones , Uranium, Zeolites, Zinc, Aluminium Ingots from Aluminium Scrap, Cosmetics Industry (Modern), Fibre Glass
Sheets, Herbal Cosmetics, Hydrated Lime, Latex Rubber Condomes, Magnesium Carbonate, Magnesium Metal and Calcium, Mineral Water
and Soda Water, N.P.K. Fertilizer, Nickel Sulphate, Oxgen Gas Plaster of Paris, Refined Oils, Cotton Seed Oil, Groundnut Oil, Sunflower and
Safflower Oil, Sodium Bicarbonate (Baking Soda) from Soda Ash, Single Super Phosphate, Toluene and SBP From Crude Naphtha, ZeoliteA Manufacturing (Detergent Grade), Zinc Oxide, Zinc Metal From Zinc Ash. visit www.eiriindia.org www.eiri.in
A new study of the challenges presented by manufacturing bakery products in a health-conscious world The impact of bakery products upon
human nutrition is an increasingly pressing concern among consumers and manufacturers alike. With obesity and other diet-related
conditions on the rise, the levels of salt, fat, and sugar found in many baked goods can no longer be overlooked. Those working in the baking
industry are consequently turning more and more to science and technology to provide routes toward healthier alternatives to classic cake,
bread, and pastry recipes. With Baking Technology and Nutritional Research, renowned food scientist Stanley P. Cauvain and co-author
Rosie H. Clark present an innovative and much-needed study of the changes taking place in the world of baking. Their discussion focuses on
the new avenues open to bakers looking to improve the nutritional value of their products and encompasses all related issues, from consumer
preferences to the effects of nutritional enhancement upon shelf-life. Featuring an abundance of new research and insights into the possible
future of modern baking, this unique text: Offers practical guidance on developing, delivering, and promoting high-nutrition bakery products
Discusses reducing ingredients such as salt, fat, and sugar for improved nutrition while preserving quality and consumer acceptability
Explores how wheat-based products can be ideal vehicles for improving the nutrition of major sectors of populations Suggests real-world
solutions to problems rising from poorly defined quality guidelines and inadequate dialogue between bakers and nutritionists Baking
Technology and Nutrition is an indispensable and timely resourcefor technologists, manufacturers, healthcare practitioners, or anyone else
working in today’s food and nutrition industries.
There has been a wealth of recent research on the complex changes involved in bread making and how they influence the many traits
consumers use to define quality. Bread making: improving quality sums up this key research and what it means for improved process control
and a better, more consistent product. After an introductory review of bread making as a whole part one discusses wheat and flour quality.
Chapter 3 summarises current research on the structure of wheat, providing the context for chapters on wheat proteins (chapters 5 and 6)
and starch (chapter 7). There are also chapters on ways of measuring wheat and flour quality, and improving flour for bread making. Part two
reviews dough formation and its impact on the structure and properties of bread. It includes chapters on the molecular structure of dough,
foam formation and bread aeration together with discussion of the role of key ingredients such as water. A final group of chapters then
discusses other aspects of quality such as improving taste and nutritional properties, as well as preventing moulds and mycotoxin
contamination. With its distinguished editor and international team of contributors, Bread making: improving quality is a standard work both for
industry and the research community.

Water is the major contributor to the eating and keeping qualities and structure of baked products. Its management and
control during preparation, processing, baking, cooling and storage is essential for the optimisation of product quality.
This highly practical book describes in detail the role and control of water in the formation of cake batters, bread, pastry
and biscuit doughs, their subsequent processing and the baked product.
???????????????????????????????????????????????????????????????????????
This practical, comprehensive guide illuminates all aspects of breadmaking to give bakers, scientists, technologists and
students a thorough understanding of the many new developments shaping the industry. This book bridges the gap
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between scientific and practical accounts by providing technical coverage of the complex processes that link together to
make bread and fermented products. Chapters cover the nature of bread products, the role of the ingredients in
determining their quality, processing methods and their control, and equipment functions. Emphasis is on exploring the
contributions of individual components and processing stages to final bread quality, reviewing the current state of
technical knowledge on breadmaking. This third edition reviews the new knowledge which has become available in the
last 10 years and considers how the global trends of increased availability and wider range of fermented products around
the world impact on current and future technological challenges for bakers. Stanley P. Cauvain is the Director and Vice
President of Research and Development activities at BakeTran and Professor at the International Institute of Agri-Food
Security, Curtin University, Perth, Western Australia.
The warm, complex aroma of a fresh-baked loaf of bread can be utterly tantalizing; the first bite, a revelation. In Bread: A
Baker's Book of Techniques and Recipes, award-winning master baker Jeffrey Hamelman presents the definitive, onestop reference on the art and science of bread baking - a kitchen essential for seasoned home bakers and professionals
alike. Hamelman, a professional baker for nearly three decades, was a member of the United States national baking
team that won first place in the 1996 Coupe du Monde de la Boulangerie, the bread-baking World Cup. Here, he shares
this experience, putting world-class artisanal loaves within reach of any serious baker. Opening with a comprehensive
overview of the foundations - essential ingredients; hand techniques for kneading, scoring, and shaping; the basic
process from mixing through baking - he lucidly guides bakers through all elements of this richly rewarding craft. Bread
contains 118 detailed, step-by-step recipes for an array of breads: versatile sourdough ryes; breads made with preferments; and simple, straight dough loaves. Recipes for brioche, focaccia, pizza dough, flat breads, and other traditional
baking staples augment the diverse collection of flavors, tastes, and textures represented within these pages. From the
delicate flavor and aroma of classic French baguettes to the mellow smoothness of Roasted Garlic Levain, a bread for
every season and every palate is here. Each recipe clearly outlines the key stages, with easy-to-use charts that list
ingredients in both American and metric measures, quantities appropriate for home baking, and baker's percentages.
Hundreds of drawings vividly illustrate techniques, and 35 handsome color photographs display finished breads. Sidebars
accompany each recipe and section with valuable tips, from the subtle art of tasting and evaluating breads to the perfect
fare to complement Vollkornbrot. A complete chapter on decorative breads - with instructions on techniques as well as a
wide variety of exquisite patterns - will inspire magnificent display creations. Laced throughout the book, Hamelman's
personal narratives offer a compelling portrait of a lifelong love affair with bread and vividly communicate this passion.
For bakers seeking to finesse this time-honored craft or simply to learn the tricks of the trade from a real master, Bread is
a resource to be consulted time and time again.
The introduction of the Chorleywood Bread Process was a watershed in baking. It sparked changes in improver and
ingredient technology, process and equipment design which have had a profound impact on baking processes and the
structure of the industry. Written by two of the world's leading experts on the process, this important book explains its
underlying principles and ways of maximising its potential in producing a wide range of baked products. After a brief
review of the basic principles of bread making, the book outlines the development and fundamental characteristics of the
Chorleywood Bread Process. The following group of chapters review the key steps in the process, beginning with
ingredient quality and quantities. Other chapters consider dough mixing and processing. Building on this foundation, the
authors then review common quality defects and how they can be prevented or resolved. The book then considers how
knowledge-based software systems can help to manage the process. The concluding chapters review the range of
bakery products that can be produced using the process, how it can best be applied in different kinds of bakery and likely
future developments. The Chorleywood Bread Process is a standard work for all bakers around the world wishing to
maximise the potential of the process, and for scientists, technologists and students wanting a better understanding of
the process and its place in commercial bread making. The first book to describe the Chorleywood Bread Process
Reviews ingredient quality and quantities Considers how knowledge-based software systems can help manage the
process
The second edition of this successful book highlights thewidespread use of enzymes in food processing improvement
andinnovation, explaining how they bring advantages. The properties ofdifferent enzymes are linked to the physical and
biochemical eventsthat they influence in food materials and products, while these inturn are related to the key
organoleptic, sensory and shelf lifequalities of foods. Fully updated to reflect advances made in the field over
recentyears, new chapters in the second edition look at the use ofenzymes in the reduction of acrylamide, in fish
processing and innon-bread cereal applications such as flour confectionery. Geneticmodification of source organisms
(GMO) has been used to improveyields of purer enzymes for some time now but the newer technologyof protein
engineering (PE) of enzymes has the potential to producepurer, more targeted products without unwanted side activities,
anda chapter is also included on this important new topic. Authorshave been selected not only for their practical working
knowledgeof enzymes but also for their infectious enthusiasm for thesubject. The book is aimed at food scientists and
technologists,ingredients suppliers, geneticists, analytical chemists and qualityassurance personnel.
This well-established textbook provides students of food science with an authoritative and comprehensive study of cereal
technology. Kent compares the merits and limitations of individual cereals as sources of food products as well as looking
at the effects of processing treatments on the nutritive value of the products. The fourth edition of this classic book has
been thoroughly updated with new sections including extrusion cooking and the use of cereals for animal feed.
A guide to making artisan breads practically and profitably, Bread Baking: An Artisan's Perspective includes step-by-step instructions on
mixing, fermentation, shaping, proofing and retarding, and baking. Written for both experienced and novice bakers, Bread Baking contains
more than 150 helpful photos and drawings that illustrate techniques and showcase beautiful artisan bread products. Covering the business
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of bread-making, this book features practical advice from successful artisan bakers as well as forty plus tested artisan bread formulas,
including ciabatta, pain au levain, bagels, honey whole wheat, croissants, and many more. Artisan bread baker and teacher Dan DiMuzio
provides invaluable information on troubleshooting, ingredients, laminated dough, and creating dough formulas. Professional bakers and
baking and pastry students will benefit from this practical resource to artisan breads.
Technology of BreadmakingSpringer Science & Business Media
This work has been selected by scholars as being culturally important and is part of the knowledge base of civilization as we know it. This
work is in the public domain in the United States of America, and possibly other nations. Within the United States, you may freely copy and
distribute this work, as no entity (individual or corporate) has a copyright on the body of the work. Scholars believe, and we concur, that this
work is important enough to be preserved, reproduced, and made generally available to the public. To ensure a quality reading experience,
this work has been proofread and republished using a format that seamlessly blends the original graphical elements with text in an easy-toread typeface. We appreciate your support of the preservation process, and thank you for being an important part of keeping this knowledge
alive and relevant.
Yeasts are the active agents responsible for three of our most important foods - bread, wine, and beer - and for the almost universally used
mind/ personality-altering drug, ethanol. Anthropologists have suggested that it was the production of ethanol that motivated primitive people
to settle down and become farmers. The Earth is thought to be about 4. 5 billion years old. Fossil microorganisms have been found in Earth
rock 3. 3 to 3. 5 billion years old. Microbes have been on Earth for that length of time carrying out their principal task of recycling organic
matter as they still do today. Yeasts have most likely been on Earth for at least 2 billion years before humans arrived, and they playa key role
in the conversion of sugars to alcohol and carbon dioxide. Early humans had no concept of either microorganisms or fermentation, yet the
earliest historical records indicate that by 6000 B. C. they knew how to make bread, beer, and wine. Earliest humans were foragers who col
lected and ate leaves, tubers, fruits, berries, nuts, and cereal seeds most of the day much as apes do today in the wild. Crushed fruits readily
undergo natural fermentation by indigenous yeasts, and moist seeds germinate and develop amylases that produce fermentable sugars.
Honey, the first con centrated sweet known to humans, also spontaneously ferments to alcohol if it is by chance diluted with rainwater. Thus,
yeasts and other microbes have had a long history of 2 to 3.
While thousands of books on baking are in print aimed at food service operators, culinary art instruction, and consumers, relatively few
professional publications exist that cover the science and technology of baking. In Bakery Products: Science and Technology, nearly 50
professionals from industry, government, and academia contribute their perspectives on the state of baking today. The latest scientific
developments, technological processes, and engineering principles are described as they relate to the essentials of baking. Coverage is
extensive and includes: raw materials and ingredients, from wheat flours to sweeteners, yeast, and functional additives; the principles of
baking, such as mixing processes, doughmaking, fermentation, and sensory evaluation; manufacturing considerations for bread and other
bakery products, including quality control and enzymes; special bakery products, ranging from manufacture of cakes, cookies, muffins,
bagels, and pretzels to dietetic bakery products, gluten-free cereal-based products; and specialty bakery items from around the world,
including Italian bakery foods. Blending the technical aspects of baking with the freshest scientific research, Bakery Products: Science and
Technology has all the finest ingredients to serve the most demanding appetites of food science professionals, researchers, and students.
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