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Equine Applied and Clinical Nutrition is a comprehensive text resource on the nutrition and feeding management of horses. Over 20 experts
from around the world share their wisdom on a topic of central relevance to all equine practitioners and the equine community generally. Both
basic and applied (including healthy and diseased animals) nutrition and feeding management of horses and other equids (i.e. ponies,
donkeys, wild equids) are covered. The book will appeal to a wide audienc: undergraduate and post-graduate students in equine science and
veterinary medicine, veterinarians, equine nutritionists, horse trainers and owners. The clinical component will strengthen the appeal for
equine veterinarians. Equine Applied and Clinical Nutrition will be a "must have" for anyone involved in the care of horses, ponies and other
equids. The book is divided into 3 parts: Basic or core nutrition in this context refers to digestive physiology of the horse and the principles of
nutrition. Applied nutrition deals with the particular types of foods, and how to maintain an optimum diet through various life stages of the
horse. You might characterize this aspect as prevention of disease through diet. Clinical nutrition covers various diseases induced by poor
diet, and their dietary treatment and management. It also looks at specific feeding regimes useful in cases disease not specifically induced by
diet. Authoritative, international contributions Strong coverage of clinical aspects either omitted from or only sparsely dealt with elsewhere Full
colour throughout The only clinical equine nutrition book
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.
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.
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 –
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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
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 Wheat Improvement, Management, and Utilization book covers some of the most recent research areas that touch on enhancement of
wheat productivity. It is obvious that wheat is one of the major staple crops grown globally. This crop has widely been researched on
considering that, for instance, it is afflicted by various abiotic and biotic stresses that limit its growth and productivity. Today?s goal of wheat
improvement consistently is to develop varieties that are high yielding with good processing and technological qualities, well adapted and
tolerant to prevailing biotic and abiotic stresses. Therefore, this is a valuable reference book on wheat improvement, agronomy, and end-use
qualities, particularly for those who work in research organizations and higher academic institutions. Moreover, it provides an invaluable
resource for readers interested in a quick review of trending topics in wheat.

This report reviews the biology, current control measures and consumer health risks associated with infestation of stored food
products by insects, mites, birds, rodents and fungi. It also identifies a number of key actions required by all stakeholders to
minimize these risks and thus ensure that stored food products are safe for human consumption.--Publisher's description.
This book offers an up-to-date review of our current understanding of climate change in the North Sea and adjacent areas, as well
as its impact on ecosystems and socio-economic sectors. It provides a detailed assessment of climate change based on published
scientific work compiled by independent international experts from climate-related disciplines such as oceanography, atmospheric
sciences, marine and terrestrial ecology, using a regional evaluation and review process similar to that of the Intergovernmental
Panel on Climate Change (IPCC). It provides a comprehensive overview of all aspects of our changing climate, discussing a wide
range of topics including past, current and future climate change, and climate-related changes in marine, terrestrial and freshwater
ecosystems. It also explores the impact of climate change on socio-economic sectors such as fisheries, agriculture, coastal zone
management, coastal protection, urban climate, recreation/tourism, offshore activities/energy, and air pollution.
This book discusses soil and recycling management in the Anthropocene era. Nitrogen shortage is one of nature’s most important
productivity regulators, but since the advent of technical nitrogen fixation (TNF), biological nitrogen fixation (BNF) input has nearly
doubled, particularly in grass and arable lands covering over 13 million km2 of the Earth’s surface. This book explores how
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monoculture grass, arable lands and forests are often over fertilized with TNF, animal slurries, sewage sludge, or municipally
produced composts, and as a result, flora and fauna that have adapted to a nitrogen shortage in the soil will have to adjust to a
surplus; those that are unable to adapt will disappear.
With the world’s growing population, the provision of a safe, nutritious and wholesome food supply for all has become a major
challenge. To achieve this, effective risk management based on sound science and unbiased information is required by all
stakeholders, including the food industry, governments and consumers themselves. In addition, the globalization of the food supply
requires the harmonization of policies and standards based on a common understanding of food safety among authorities in
countries around the world. With some 280 chapters, the Encyclopedia of Food Safety provides unbiased and concise overviews
which form in total a comprehensive coverage of a broad range of food safety topics, which may be grouped under the following
general categories: History and basic sciences that support food safety; Foodborne diseases, including surveillance and
investigation; Foodborne hazards, including microbiological and chemical agents; Substances added to food, both directly and
indirectly; Food technologies, including the latest developments; Food commodities, including their potential hazards and controls;
Food safety management systems, including their elements and the roles of stakeholders. The Encyclopedia provides a platform
for experts from the field of food safety and related fields, such as nutrition, food science and technology and environment to share
and learn from state-of-the art expertise with the rest of the food safety community. Assembled with the objective of facilitating the
work of those working in the field of food safety and related fields, such as nutrition, food science and technology and environment
- this work covers the entire spectrum of food safety topics into one comprehensive reference work The Editors have made every
effort to ensure that this work meets strict quality and pedagogical thresholds such as: contributions by the foremost authorities in
their fields; unbiased and concise overviews on a multitude of food safety subjects; references for further information, and
specialized and general definitions for food safety terminology In maintaining confidence in the safety of the food supply, sound
scientific information is key to effectively and efficiently assessing, managing and communicating on food safety risks. Yet,
professionals and other specialists working in this multidisciplinary field are finding it increasingly difficult to keep up with
developments outside their immediate areas of expertise. This single source of concise, reliable and authoritative information on
food safety has, more than ever, become a necessity
This field manual is designed to provide background and instruction on a broad spectrum of techniques and their use in the
evaluation of entomopathogens in the field. The second edition provides updated information and includes two additional chapters
and 12 new contributors. The intended audience includes researchers, graduate students, practitioners of integrated pest
management (IPM), regulators and those conducting environmental impact studies of entomopathogens.

Whisky: Technology, Production and Marketing explains in technical terms the science and technology of producing
whisky, combined with information from industry experts on successfully marketing the product. World experts in Scotch
whisky provide detailed insight into whisky production, from the processing of raw materials to the fermentation,
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distillation, maturation, blending, production of co-products, and quality testing, as well as important information on the
methodology used for packaging and marketing whisky in the twenty-first century. No other book covers the entire whisky
process from raw material to delivery to market in such a comprehensive manner and with such a high level of technical
detail. Only available work to cover the entire whisky process from raw material to delivery to the market in such a
comprehensive manner Includes a chapter on marketing and selling whisky Foreword written by Alan Rutherford, former
Chairman and Managing Director of United Malt and Grain Distillers Ltd.
Emphasizes Centrality of the Ecosystem PerspectiveSustainable management of agroecosystems in the 21st century
faces unprecedented challenges. Protecting the environment while feeding a burgeoning population that could reach nine
billion by mid-century, preserving the world's biodiversity, and sustaining agriculture in an increasingly urban world i
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 specific uses.
This study expanded on the scope of two previous contract studies for the Virginia Transportation Research Council
(VTRC) completed in March 2002 and April 2003. The objective was to develop a methodology for the assessment and
management of the risk of terrorism to Virginia's interdependent transportation infrastructure. As the economy of the
Commonwealth continues to grow and expand, the importance of the transportation system increases. Many economic
sectors use the transportation system either for transport or commuting purposes. These sectors continue to become
more and more interdependent with the transportation system. A disruption to the transportation system, such as a
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terrorist attack, will propagate to other sectors. This study sought to assess the risk due to interdependency and develop
risk management options to mitigate that risk. Three levels of analysis were conducted: statewide, regional, and assetspecific. At the statewide level, the impact of a terrorist act was assessed using the Inoperability Input-Output Model
(IIM). The outcome was measured in two metrics: economic losses and percentage of inoperability. The top affected
sectors were identified, and risk management options are recommended. The regional level risk assessment made use
of publicly available databases to structure a perturbation. The perturbation was then analyzed using the IIM, and the
resulting economic loss and inoperability were computed. For the asset-specific level, three assets were selected: the
Midtown Tunnel, I-81, and Sentara Norfolk General Hospital. The risk of terrorism was assessed using publicly available
databases and interviews with related experts. Risk management options were developed to mitigate the risks. A
computer tool was developed to facilitate the analysis process for other VDOT assets.
Wheat Quality for Improving Processing and Human Health brings together an international group of leading wheat
scientists to outline highly relevant and diverse aspects and the latest advances in understanding of the world’s most
consumed cereal. Topics covered include LMW glutenins, starch-related proteins, and the impact of processing on
composition and consumer health. Individual chapters focus on important factors such as FODMAPs, protein structure,
dough viscoelasticity and fumonisins. The environmental effects on allergen content are comprehensively covered, as
are phenolic compounds and molecular markers. The major quality screening tools and genetic resources are reviewed
in depth. Gluten is a major focus of this work with chapters dedicated to health effects, analytical methods and standards,
proteomics and mutant proteins. Starting in 2015, wheat quality scientists from across the globe have united to develop
the Expert Working Group for Improving Wheat Quality for Processing and Health under the umbrella of the Wheat
Initiative. This joint effort provides a framework to establish strategic research and organisation priorities for wheat
research at the international level in both developed and developing countries. This Expert Working Group aims to
maintain and improve wheat quality for processing and health under varying environmental conditions. The Group
focuses on a broad range of wheat quality issues including seed proteins, carbohydrates, nutrition quality and
micronutrient content, grain processing and food safety. Bioactive compounds are also considered, both those with
negative effects such as allergens and mycotoxins, and those with positive effects such as antioxidants and fibre. The
Group also works in the development of germplasm sets and other tools that promote wheat quality research. Wheat
quality specialists working on the wheat value chain, and nutritionists will find this book a useful resource to increase and
update their knowledge of wheat quality, nutrition and health issues.
Health and safety of food and feed are the most important criteria for their quality. The quality of feed is in turn important
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for animal health, the environment and for the safety of food from animal origin. Fungi belonging to the Fusarium genus
are widespread in crops causing plant diseases and producing toxic metabolites. Fusarium species can colonize plants
during their growth on the field and cause serious damage in terms of yield and quality of harvested grains. One of the
most important fungal diseases of wheat and other cereals in the world is Fusariumhead blight caused by the fungal
pathogens Fusarium graminearum and Fusarium culmorumand others. In addition, these fungi produce mycotoxins,
contaminating food and feed. The most important Fusarium mycotoxins include trichothecenes, zearalenone and
fumonisins, primarily because of their prevalence, but also because of the toxic effect to humans and animals. However,
these fungi produce also other mycotoxins such as moniliformin, beauvericin, enniantin or fusarins. Food and feed can be
contaminated with mycotoxins at various stages in the production chain resulting in serious problems with health, safety
and economic losses. It is estimated that 25% of the crop in the world each year are contaminated with these
metabolites, the problem affects both industrialized countries and developing countries. The aim of this Research Topic
of Frontiers in Microbiology is to publish state of the art research about occurrence and genomics of Fusarium species
and their mycotoxins in the whole food and feed chain starting from the crops as well as implications for health and
economic aspects. This research topic highlights the current knowledge on the plant diseases caused by Fusarium fungi
as well as all aspects of Fusarium mycotoxin contamination of crops, food and feed, taking into account decontamination
methods.
Sustainable management of soils is an important global issue of the 21st century. Feeding roughly 8 billion people with
an environmentally sustainable production system is a major challenge, especially considering the fact that 10% of the
world’s population at risk of hunger and 25% at risk of malnutrition. Accordingly, the 68th United Nations (UN) general
assembly declared 2016 the “International Year of Pulses” to raise awareness and to celebrate the role of pulses in
human nutrition and welfare. Likewise, the assembly declared the year 2015 as the “International Year of Soils” to
promote awareness of the role of “healthy soils for a healthy life” and the International Union of Soil Science (IUSS) has
declared 2015-2024 as the International Decade of Soils. Including legumes in cropping systems is an important toward
advancing soil sustainability, food and nutritional security without compromising soil quality or its production potential.
Several textbooks and edited volumes are currently available on general soil fertility or on legumes but‚ to date‚ none
have been dedicated to the study of “Legumes for Soil Health and Sustainable Management”. This is important aspect,
as the soil, the epidermis of the Earth (geoderma)‚ is the major component of the terrestrial biosphere. This book
explores the impacts of legumes on soil health and sustainability, structure and functioning of agro-ecosystems,
agronomic productivity and food security, BNF, microbial transformation of soil N and P, plant-growth-promoting
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rhizobacteria, biofertilizers, etc. With the advent of fertilizers, legumes have been sidelined since World War II, which has
produced serious consequences for soils and the environment alike. Therefore, legume-based rational cropping/soil
management practices must support environmentally and economically sustainable agroecosystems based on
(sequential) rotation and intercropping considerations to restore soil health and sustainability. All chapters are amply
illustrated with appropriately placed data, tables, figures, and photographs, and supported with extensive and cuttingedge references. The editors have provided a roadmap for the sustainable development of legumes for food and
nutritional security and soil sustainability in agricultural systems, offering a unique resource for teachers, researchers,
and policymakers, as well as undergraduate and graduate students of soil science, agronomy, ecology, and the
environmental sciences.
Cereal GrainsAssessing and Managing QualityWoodhead Publishing Limited
This book, the fifth in the series 'Food Safety Assurance and Veterinary Public Health', has been conceived by a total of
33 internationally recognised experts from 11 different countries in Europe and from the USA, Canada and Australia, with
backgrounds ranging from veterinary medicine, animal science, biology and microbiology to psychology, philosophy and
ethics. It provides an up-to-date overview of the science of animal welfare and its assessment, of options for the
assessment and management of risks for the welfare of production animals, and of the ramifications these may have for
the safety of foods of animal origin. This volume is targeted at veterinary practitioners, official veterinarians in a control
function, animal and food scientists, welfare scientists, students in animal welfare, auditing and inspection officials and
risk managers at all levels of animal production. Other publications in the Food Safety Assurance and Veterinary Public
Health series are: * Volume 1. Food safety assurance in the pre-harvest phase * Volume 2. Safety assurance during food
processing * Volume 3. Risk management strategies: monitoring and surveillance * Volume 4. Towards a risk-based
chain control
The book presents an overview of the International practices and state-of-the-art of LCA studies in the agri-food sector,
both in terms of adopted methodologies and application to particular products; the final purpose is to characterise and put
order within the methodological issues connected to some important agri-food products (wine, olive oil, cereals and
derived products, meat and fruit) and also defining practical guidelines for the implementation of LCAs in this particular
sector. The first chapter entails an overview of the application of LCA to the food sector, the role of the different actors of
the food supply chain and the methodological issues at a general level. The other chapters, each with a particular
reference to the main foods of the five sectors under study, have a common structure which entails the review of LCA
case studies of such agri-food products, the methodological issues, the ways with which they have been faced and the
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suggestion of practical guidelines.
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
Mycotoxins are produced worldwide by several fungi on a wide range of agricultural commodities and are closely related to human
and animal food chains. Examining mycotoxins and their impact from a public health viewpoint, this book provides an overview
and introduction to the subject and examines the health, trade and legislation issues involved. Management of mycotoxins is
discussed in detail as well as the global problems caused by mycotoxins.
This Encyclopedia of Agrophysics will provide up-to-date information on the physical properties and processes affecting the quality
of the environment and plant production. It will be a "first-up" volume which will nicely complement the recently published
Encyclopedia of Soil Science, (November 2007) which was published in the same series. In a single authoritative volume a
collection of about 250 informative articles and ca 400 glossary terms covering all aspects of agrophysics will be presented. The
authors will be renowned specialists in various aspects in agrophysics from a wide variety of countries. Agrophysics is important
both for research and practical use not only in agriculture, but also in areas like environmental science, land reclamation, food
processing etc. Agrophysics is a relatively new interdisciplinary field closely related to Agrochemistry, Agrobiology,
Agroclimatology and Agroecology. Nowadays it has been fully accepted as an agricultural and environmental discipline. As such
this Encyclopedia volume will be an indispensable working tool for scientists and practitioners from different disciplines, like
agriculture, soil science, geosciences, environmental science, geography, and engineering.
The global population is increasing rapidly, and feeding the ever-increasing population poses a serious challenge for
agriculturalists around the world. Seed is a basic and critical input in agriculture to ensure global food security. Roughly 90 percent
of the crops grown all over the world are propagated by seed. However, seed can also harbour and spread pathogens, e.g. fungi,
bacteria, nematodes, viruses etc., which cause devastating diseases. Seed-borne pathogens represent a major threat to crop
establishment and yield. Hence, timely detection and diagnosis is a prerequisite for their effective management. The book "SeedPage 8/9
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Borne Diseases of Agricultural Crops: Detection, Diagnosis & Management" addresses key issues related to seedborne/transmitted diseases in various agricultural crops. Divided into 30 chapters, it offers a comprehensive compilation of papers
concerning: the history of seed pathology, importance of seed-borne diseases, seed-borne diseases and quarantine, seed health
testing and certification, detection and diagnosis of seed-borne diseases and their phytopathogens, host-parasite interactions
during development of seed-borne diseases, diversity of seed-borne pathogens, seed-borne diseases in major agricultural crops,
non-parasitic seed disorders, mechanisms of seed transmission and seed infection, storage fungi and mycotoxins, impact of seedborne diseases on human and animal health, and management options for seed-borne diseases. We wish to thank all of the
eminent researchers who contributed valuable chapters to our book, which will be immensely useful for students, researchers,
academics, and all those involved in various agro-industries.
This book aims to assess, evaluate and critically analyze the methods that are currently available for a judicious pest management
in durable food. It presents and analyzes a vast amount of methods that are already in use in “real world” industrial applications.
After the phase-out of methyl bromide, but also the withdrawal of several insecticides and the continuously updated food safety
regulations, there is a significant knowledge gap on the use of risk-reduced, ecologically-compatible control methods that can be
used with success against stored-product insect species and related arthropods. The importance of integrated pest management
(IPM) is growing, but the concept as practiced for stored products might differ from IPM as historically developed for field crops.
This book discusses a wide variety of control strategies used for stored product management and describes some of the IPM
components. The editors included chemical and non-chemical methods, as both are essential in IPM. They set the scene for more
information regarding emerging issues in stored product protection, such as emerging, alien and invasive species as threats for
global food security, as well as the importance of stored-product arthropods for human health. Finally, the analysis of the
economics of stored product protection is presented, from theory to practice.
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