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Chemistry And Technology Of Flavours And
Fragrances
Concerns have grown that consumption levels of salt are well above those
needed for nutritional purposes and that this can lead to adverse effects on
health, in particular cardiovascular disease. Consumers are increasingly looking
to reduce their salt intake, making salt reduction a priority for food manufacturers.
This is not straightforward, though, as salt plays an important role in food
preservation, taste and processability. Written by a team of international experts,
Reducing salt in foods provides a unique review of current knowledge in this field.
This book is divided into three parts and discusses the major issues concerned
with salt reduction and how it may be achieved. Part one reviews the key health
issues driving efforts to reduce salt, government action regarding salt reduction
and the implications of salt labelling. Consumer perception of salt and views on
salt reduction and are also discussed. The second part focuses on the
technological, microbiological and sensory functions of salt and strategies that
can be taken to reduce salt. The final part of the book outlines strategies which
have been taken to reduce salt in particular food groups: meat and poultry,
seafood, bread, snack foods, dairy products and canned foods. Reducing salt in
foods is an essential reference for health professionals, governments and food
manufacturers. Discusses methods to reduce salt while maintaining food sensory
quality, shelf-life and processability Provides a unique review of current
knowledge in this field An essential reference for health professionals,
governments and food manufacturers
How does the nose know what it smells? How do we taste foods? What gives
foods their characteristic flavours? How do the methods of food preparation and
processing change the flavours of foods? Food Flavours answers these
questions and much more, in a clear and understandable manner, describing the
composition of flavour compounds and the contributions they make to our
sensory experiences. The book begins with the chemical reactions by which
chemical compounds develop in plants, and continues through the processing
and preparation of foods. It then turns to our chemical sensory systems to
describe the recognition and neural processing of these compounds in the
nervous system, and the reactions that we have to flavours. The way that
chemical qualities give foods their characteristic flavours, and the ways various
methods of food preparation and preservation affect those compounds and the
resulting flavours are dealt with in detail, both from a chemical and a biological
aspect. Throughout, Food Flavours provides special in-depth coverage of
taste/odour physiology, and it contains a unique chapter providing a learning and
problem-solving technique that will prove invaluable to students in all areas of
food science, as well as in biological, organic and analytical chemistry, and will
be a good addition to any food technologist's bookshelf.
The Advanced Dairy Chemistry series was first published in four volumes in the
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1980s (under the title Developments in Dairy Chemistry) and revised in three
volumes in the 1990s. The series is the leading reference source on dairy
chemistry, providing in-depth coverage of milk proteins, lipids, lactose, water and
minor constituents. Advanced Dairy Chemistry Volume 3: Lactose, Water, Salts,
and Minor Constituents, Third Edition, reviews the extensive literature on lactose
and its significance in milk products. This volume also reviews the literature on
milk salts, vitamins, milk flavors and off-flavors and the behaviour of water in
dairy products. Most topics covered in the second edition are retained in the
current edition, which has been updated and expanded considerably. New
chapters cover chemically and enzymatically prepared derivatives of lactose and
oligosaccharides indigenous to milk. P.L.H. McSweeney Ph.D. is Associate
Professor of Food Chemistry and P.F. Fox Ph.D., D.Sc. is Professor Emeritus of
Food Chemistry at University College, Cork, Ireland.
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This 6th edition is thoroughly revised and updated, and now additionally includes
all commercially important flavor and fragrance materials that entered the market
over the past 10 years. In one handy and up-to-date source, this classic
reference surveys those natural and synthetic materials that are commercially
available, produced, and used on a relatively large scale, covering their
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properties, manufacturing methods employed, and areas of application. For this
new edition the chapter on essential oils has been completely revised with regard
to production volumes, availability, and new product specifications, while new
legal issues, such as REACH regulation aspects, are now included. Finally, the
CAS registry numbers and physicochemical data of over 350 single substances
and 100 essential oils have been updated and revised.
This book will cover all aspects of flavour perception, including aroma, taste and
the role of the trigeminal nerve, from the general composition of food to the
perception at the peri-receptor and central level. This book will answer to a
growing need for multidisciplinary approaches to better understand the
mechanisms involved in flavour perception. The book presents the bases of
anatomy of sensory perception. It will provide the requisite basic knowledge on
the molecules responsible for flavour perception, on their release from the food
matrix during the eating process in order to reach the chemosensory receptors,
and on their retention and release from and transformation by bodily fluids of the
oral and nasal cavities. It will also bring current knowledge on the multimodal
interactions. This book will also cover the recent evolution in flavour science:
characterisation of molecules, interaction with food matrix and more recently,
physic-chemical and physiological and events during oral processing increasingly
considered.
Smell and Taste - the chemical senses. They carry meaning to perceive and
evaluate reality, but also evoke memories, feelings, and desires. They allow us to
dream, to explore our emotions, or to seduce: 'A woman should wear her
perfume wherever she wants to be kissed' advised Coco Chanel. The power of
olfactory sensations seems almost magical to us - the chemistry behind these,
however, is no mystery. The current topics of flavor and fragrance research are
compiled in this book, which comprises 28 articles of the talks presented at the
2007 RSC/SCI 'Flavours and Fragrances' conference held at the Imperial College
in London. The scope is intentionally broad and ranges from natural products to
fragrance chemistry, to perfumery and olfaction, to foods and flavors. Chemistry
is, however, the central and unifying discipline.
There has been increasing interest in recent years in the concept and production
of natural foods. Advertising claims that food is natural, without additives or
artificial ingredients, have taken on great importance in marketing. Consumption
of food that can be considered natural is currently central to the sophisticated
lifestyle. However, there is only a limited published literature on what constitutes
natural food flavours. Much of the flavour and fragrance industry has worked on
development of synthetic or 'nature-identical' flavours which represent a
chemist's simu lation of the natural character. As marketing claims become more
strident it is necessary to gain a better understanding of natural food flavours in
order to safeguard food quality and for prevention of fraud. There have been
great advances recently in analytical chemistry, and partly as a result of this
progress there seems to be a never-ending increase in the number of volatile
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compounds identified in foods. Unfortunately, this has not always been matched
by an equal increase in the understanding of how these volatile compounds
arise, or how they contribute to the sensation which we call flavour. Throughout
the development of Western society, quality of food, particularly flavour, has been
highly regarded. The amateur or professional cook with the skills to optimize and
maintain standards in flavour has been held in the highest respect.
The Book Cover Flavour Analysis, Chemistry Of Flavours, Off-Flavours In Foods,
Manufacturing Processes Of Flavours, Plant Materials Used In Flavouring ,
Principal Essential Oils Used In Flavourings, Application Of Flavourings In Food
Processing, Quality Control, Non-Alcoholic Flavours, Flavours Fruit (Whiskey,
Vodka, Grape, Butter Scotch And Rum), Terpeneles Menthol Crystals.
The 9th International Flavor Conference: George Charalambous Memorial
Symposium was held July 1-4, 1997 at the Porto Myrina Palace on the Island of
Limnos, Greece. This conference was organized as a tribute to Dr. George
Charalambous organizer of the previous eight conferences, who passed away in
November of 1994. The symposium brought together a group of international
experts in food science and human nutrition to discuss their latest findings in a
broad area of food science. Particular emphasis was placed on state-of-the-art
instrumentation and methods. The 9th Conference followed the format and
traditions of the previous meetings. More than 90 papers/posters were presented
by scientists from nineteen countries. Dr. Apostolos Grimanis, a radioanalytical
chemist and retired Director of the Radioanalytical Laboratory at the National
Center for Scientific Research "Demokritos" in Athens opened the meeting with a
tribute to Dr. Charalambous. The Conference Committee announced that the
Division of Agricultural and Food Chemistry (American Chemical Society) has
agreed to sponsor a Fellowship in Dr. Charalambous' honor in recognition of his
tremendous contributions to the Division over many years.
Food flavour technology is of key importance for the food industry.Increasingly,
food products must comply with legal requirements andconform to consumer
demands for “natural” products, butthe simple fact is that, if foods do not taste
good, they will notbe consumed and any nutritional benefit will be lost. Thereis
therefore keen interest throughout the world in the production,utilisation and
analysis of flavours. The second edition of this successful book offers a
broadintroduction to the formulation, origins, analysis and performanceof food
flavours, updating the original chapters and addingvaluable new material that
introduces some of the newermethodologies and recent advances. The creation
of flavourings is the starting point for the book,outlining the methodology and
constraints faced byflavourists. Further constraints are considered in a
chapterdealing with international legislation. The origins of flavours aredescribed
in three chapters covering thermal generation,biogeneration and natural sources,
keeping in mind the adjustmentsthat manufacturers have had to make to their
raw materials andprocesses to meet the demand for natural products whilst
complyingwith cost issues. Delivery of flavours using encapsulation orthrough an
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understanding of the properties of the food matrix isdescribed in the next two
chapters, and this section is followed bychapters describing the different ways to
analyse flavours usinginstrumental, modelling and sensory techniques. The book
is aimedat food scientists and technologists, ingredients suppliers,quality
assurance personnel, analytical chemists andbiotechnologists.
Modern flavours and fragrances are complex formulated products containing
blends of aroma compounds with auxiliary materials, enabling desirable flavours
or fragrances to be added to a huge range of products. The flavour and fragrance
industry is a key part of the worldwide specialty chemicals industry, yet most
technical recruits have minimal exposure to flavours and fragrances before
recruitment. The analytical chemistry of flavour and fragrance materials presents
specific challenges to the analytical chemist, as most of the chemicals involved
are highly volatile, present in very small amounts and in complex mixtures.
Analytical Methods for Flavor and Fragrance Materials covers the most important
methods in the analysis of flavour and fragrance materials, including traditional
and newly emerging methodologies. It discusses the capabilities of the various
analytical methods for flavour and fragrance analysis and guides the newcomer
to the most appropriate techniques for specific analytical problems.
Perfume Engineering is a must-have reference for engineers who design any
products that require fragrances, such as perfumes, cosmetics, healthcare and
cleaning products. This book provides the reader with practical guidance on
perfume design, performance and classification, from its beginnings as a liquid
mixture to the vapour phase, by way of odorant dispersion and olfactory
perception. It does this through the application of development and validation
models to account for fragrance evaporation, propagation and perception.
Modern flavours and fragrances are complex formulated products, containing
blends of aroma compounds with auxiliary materials, enabling desirable flavours
or fragrances to be added to a huge range of products. From the identification
and synthesis of materials such as cinnamaldehyde and vanillin in the 19th
Century to the current application of advanced analytical techniques for
identification of trace aroma compounds present in natural materials, the flavour
and fragrance industry has developed as a key part of the worldwide specialty
chemicals industry. With contributions mainly coming from industry based
experts, Chemistry & Technology of Flavours and Fragrances provides a detailed
overview of the synthesis, chemistry and application technology of the major
classes aroma compounds. With separate chapters covering important technical
aspects such as the stability of aroma compounds, structure odour relationships
and identification of aroma compounds, this book will be essential reading for
both experienced and graduate level entrants to the flavour & fragrance industry.
It will also serve as an important introduction to the subject for chemists and
technologists in those industries that use flavours and fragrances, eg food,
cosmetics & toiletries, and household products. David Rowe is Technical
Manager at De Monchy Aromatics Ltd., Poole UK
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This book, volume 28 in the Developments in Food Science Series, reviews the
latest information and up-to-date concepts concerning a great number of aspects
of flavor quality. Particular attention has been afforded to provide a balance
between food and beverage chemistry, biochemistry, microbiology, nutritional,
processing, packaging, storage, computer applications, and chemometrics.
Twenty six specialists were invited to discuss the present state of knowledge in
their particular fields. Together with their co-workers (totalling over sixty well
known researchers) the authors were drawn from the international spectrum of
academia, government institutes, and industry. Their presentations included
original research results, background reviews, and comprehensive
bibliographies. This informative and well documented book goes a long way to
improving the current knowledge in a complex area and certainly increase
understanding of taste and odor, flavors and off-flavors of high quality foods and
beverages.
Modern flavours and fragrances are complex formulated products,containing blends of aroma
compounds with auxiliary materials,enabling desirable flavours or fragrances to be added to a
hugerange of products. From the identification and synthesis ofmaterials such as
cinnamaldehyde and vanillin in the 19th Centuryto the current application of advanced
analytical techniques foridentification of trace aroma compounds present in naturalmaterials,
the flavour and fragrance industry has developed as akey part of the worldwide specialty
chemicals industry. With contributions mainly coming from industry based experts,Chemistry &
Technology of Flavours and Fragrancesprovides a detailed overview of the synthesis,
chemistry andapplication technology of the major classes aroma compounds. Withseparate
chapters covering important technical aspects such as thestability of aroma compounds,
structure – odour relationshipsand identification of aroma compounds, this book will be
essentialreading for both experienced and graduate level entrants to theflavour & fragrance
industry. It will also serve as animportant introduction to the subject for chemists
andtechnologists in those industries that use flavours and fragrances,eg food, cosmetics &
toiletries, and household products. David Rowe is Technical Manager at De Monchy Aromatics
Ltd.,Poole UK
Chemistry and Technology of Flavours and FragrancesJohn Wiley & Sons
It happened in Manchester, May 12-14, 2004. - For the fifth time since the early 1990's the
Royal Society of Chemistry and the Society of the Chemical Industry jointly held their 'flavours
& fragrances' conference, this time in the Manchester Conference Centre of the UMIST
Manchester. The meeting saw over one hundred participants from one dozen countries, and
was the largest of the series so far. In two and a half days divided into five sessions, twentyfive speakers from academia and industry alike presented their recent research results related
to this exciting field, including Natural Products, Foods and Flavors, Perfumery and Olfaction,
and last but not least Fragrance Chemistry. Research is more than ever central to the F&F
industry with its constant demand for innovation and its frequently changing trends. Especially,
in the classic and well-explored domains of musks and amber odorants fascinating new
discoveries were made only very recently, which proves the endless possibilities in the search
for new aroma chemicals. This was also reflected in the logo of the conference, which featured
Ambrocenide? as a new powerful ambery odorant that emerged from classical cedrene
chemistry - and it is as well reflected in four of the sixteen conference papers that are collected
in this special issue of Chemistry & Biodiversity. With its focus on biorelevant chemicals,
Chemistry & Biodiversity was predestined to publish the diverse highlight papers of the
'flavours & fragrances' conference. Fragrance and fragrance materials by definition elicit a
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biological response, serve as versatile signals, trigger the sense of smell and taste in various
ways - and every odorant design is nothing more than 'chemistry probing nature'. But
Fragrance Chemistry can also document and even preserve the biodiversity of scents, as was
the topic of the lecture of Roman Kaiser, which had been published in advance as the first full
paper of Chemistry & Biodiversity.
The commercial importance of wine continues to increase across the globe, with the availability
of many new wines, encompassing a remarkable and exciting range of flavours. Wine Flavour
Chemistry focuses on aspects of wine making procedures that are important in the
development of flavour, describing some of the grapes used and their resulting wines. In-depth
descriptions of flavour reaction pathways are given, together with cutting-edge scientific
information concerning flavour release, its associated chemistry and physics, and the sensory
perception of volatile flavours. Wine Flavour Chemistry contains a vast wealth of information
describing components of wine, their underlying chemistry and their possible role in the taste
and smell characteristics of wines, fortified wines, sherry and port. Many extremely useful
tables are included, linking information on grapes, wines, composition and resulting perceived
flavours. Wine Flavour Chemistry is essential reading for all those involved in commercial wine
making, be it in production, trade or research. The book will be of great use and interest to all
enologists, and to food and beverage scientists and technologists in commercial companies
and within the academic sector. Upper level students and teachers on enology courses will
need to read this book. All libraries in universities and research establishments where food and
beverage science and technology, and chemistry are studied and taught, should have multiple
copies of this important book.
Soft drinks and fruit juices are produced in almost every country in the world and their
availability is remarkable. From the largest cities to some of the remotest villages, soft drinks
are available in a variety of flavours and packaging. Over the last decade, soft drinks and fruit
juices have been the subject of criticism by the health community and there is considerable
pressure on beverage manufacturers to reduce, or even remove, the sugar content of these
products. Chemistry and Technology of Soft Drinks and Fruit Juices, Third Edition provides an
overview of the chemistry and technology of soft drinks and fruit juices, covering ingredients,
processing, microbiology, traceability and packaging as well as global market trends. This fully
revised edition now includes chapters on topics that have become prominent in the industry
since publication of the previous edition namely: water use and treatment, and microbiology
technologies. The book is directed at graduates in food science, chemistry or microbiology
entering production, quality control, new product development or marketing in the beverage
industry or in companies supplying ingredients or packaging materials to the beverage
industry.
Educating professionals and students about the chemistry, formulation technology, and related
regulatory aspects of cosmetics and perfume Cosmetics and perfume comprise a multibilliondollar global industry. Kirk-Othmer Chemical Technology of Cosmetics provides authoritative
information on the substances and processes involved, including key product groups,
ingredients, formulation technology, packaging, and regulatory topics in twenty-two articles.
This resource makes sense of a vast group of consumer products designed to improve the
health, cleanliness, and physical appearance of the human exterior. It identifies natural and
synthetic ingredients and gives details on formulation of the product so that the cosmetic is
safe, easy to use, and performs as described. Particular attention is paid to the technologies
that have been developed to produce them, including emulsification, stick technology, powder
blending, and aerosol technology. Packaging is also addressed, as it must be attractive to the
consumer, be environmentally friendly, and keep the product safe as well. Regulatory
information reinforces the safety aspect. Based on Wiley's renowned Kirk-Othmer
Encyclopedia of Chemical Technology, this book presents new and carefully updated articles,
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and features the same breadth and quality of coverage and clarity of presentation found in the
original. This comprehensive guide is a valuable resource for chemists, R&D professionals,
dermatologists, patent attorneys, regulatory agencies, and other professionals in the field of
personal care products. It is also a must-have reference for students who plan to enter the
field.
"Offers up-to-the-minute coverage of the chemical properties of major and minor food
constituents, dairy products, and food tissues of plant and animal origin in a logically
organized, step-by-step presentation ranging from simple to more complex systems. Third
Edition furnishes completely new chapters on proteins, dispersions, enzymes, vitamins,
minerals, animal tissue, toxicants, and pigments."
Food may be nutritious, visually appealing and easy to prepare but if it does not possess
desirable flavors, it will not be consumed. Food Flavors and Chemistry: Advances of the New
Millennium primarily focuses on food flavors and their use in foods. Coverage also includes
other important topics in food chemistry and production such as analytical methods, packaging,
storage, safety and patents. Positive flavor notes are described, including ways of enhancing
them in food. Conversely, methods for eliminating and reducing undesirable flavors are also
proposed. Packaging aspects of foods, with respect to controlling sensory attributes,
appearance and microbiological safety are discussed in detail. There is also a section
concentrating on the most recent developments in dairy flavor chemistry. This book will be an
important read for all postgraduate students, academics and industrial researchers wanting to
keep abreast of food flavors and their chemistry.

This book has been written to provide the reader with completely up-to-date
information on a range of topics that are at the cutting edge of research within the
fragrance and flavour industry. The chapters are a blend of contributions from
both academic and industrial authors. The subject matter covered is wideranging, including natural product synthesis, asymmetric synthesis,
environmentally clean technologies, industrial synthesis of macrocycles, latest
analytical techniques, flavour-matrix interactions, biotransformations, lipids as a
source of flavours and a look into the current safety and legislation issues in the
flavour area. Current Topics in Flavours and Fragrances: Towards a New
Millennium of Discovery is aimed at all researchers, professionals and
postgraduate scientists from all areas of the chemical and biological sciences
who have an interest in the science of fragrances and flavours.
Ingredients and technologies which improve the flavour of food have always
played a major role in food formulation. With increasing consumer demand for
diet products, ready meals and natural ingredients, there is considerable
pressure on food manufacturers to adapt ingredients in order to produce
nutritious food. This important book provides professionals within the food
industry with a comprehensive review of recent developments and research. The
book begins with a comprehensive introduction followed by chapters on
flavouring substances and the extraction of flavourings from natural sources.
Chapters discuss technologies which improve flavour such as white
biotechnology, the development of yeast flavour enhancers and the formulation
of flavoursome low fat food. Further chapters cover techniques for flavour
modification such as the controlled release of flavours, developments in
sweeteners and masking agents for foods. The book concludes with chapters on
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the applications of new ingredients such as bitter blockers and masking agents.
Modifying flavour in food provides a unique reference for manufacturers and
scientists concerned with flavour modification. Discusses adapting ingredients to
meet consumer demand for nutritious food Examines different technologies that
improve flavour Techniques for flavour modification are highlighted
The flavor of a food is often the most desirable quality characteristic for the
consumer, yet the understanding of flavour is a fascinatingly complicated subject,
which calls for interdisciplinary research efforts. This latest volume presents the
proceedings of the 11th Weurman Flavour Research Symposium and describes
the most recent and original research advances related to the flavour of foods
and beverages with contributions of experts from 25 countries world-wide. *
Efficiently summarises the current front line research within food flavor *
Highlights the modern approaches to flavor production using biotechnology,
enzymes and gene-technology * The dynamic effects of manipulation of food in
the mouth during consumption influencing the release of flavour compounds is
discussed in detail
This Book Covers Creating A Perfume, Flower Perfumes & Formulation, Fantasy
Perfumes & Their Formulation, Colognes For Men, Olfaction & Gustation, Raw
Materials Of Perfumes, Classification Of Odours & Odourants, Packaging Of
Perfumes, Testing Of Perfumes, Aerosol Spray, Aromatic Perfumery
Compounds, Scent & Perfume, Spray Perfume, Perfumes For Soap, Detergent &
Agarbatti Etc. Suppliers Of Raw Materials.
Food flavor, appearance, and texture are the sensory properties that influence
food acceptance, and among these, flavor is usually the decisive factor for the
choice of a particular product. Food Flavors: Chemical, Sensory, and
Technological Properties explores the main aspects of food flavors and provides
a starting point for further study in focused areas. Topics discussed include: The
nature of food odorants and tastants and the way they are perceived by the
human olfactory system Basic anatomy and physiology of sensory systems
involved in flavor sensation, olfactory pathways, and interactions between
olfactory and gustatory stimuli The fundamentals of flavor compounds formation
based on their main precursors (lipids, amino acids, and carbohydrates)
Technological issues related to flavor compounds Physicochemical
characteristics of aroma compounds and the main factors that influence aroma
binding and release in foods Safety and regulatory aspects of flavorings used in
foods Flavors of essential oils and spices, cheeses, red meat, wine, and bread
and bakery products Food taints and off-flavors Analytical approaches to
characterize food flavors The book also explores the latest technology in artificial
olfaction systems with a chapter on the main physical and chemical features of
these sensors. Bringing together the combined experience of a host of
international experts, the book provides insight into the fundamentals of food
flavors and explores the latest advances in flavor analysis.
This book is an introduction to the world of aroma chemicals, essential oils,
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fragrances and flavour compositions for the food, cosmetics and pharmaceutical
industry. Present technology, the future use of resources and biotechnological
approaches for the production of the respective chemical compounds are
described. The book has an integrated and interdisciplinary approach on future
industrial production and the issues related to this topic.
This advanced textbook for teaching and continuing studies provides an in-depth
coverage of modern food chemistry. Food constituents, their chemical structures,
functional properties and their interactions are given broad coverage as they form
the basis for understanding food production, processing, storage, handling,
analysis, and the underlying chemical and physical processes. Special emphasis
is also giben to food additives, food contaminants and tho understanding the
important processing parameters in food production. Logically organized
(according to food constituents and commodities) and extensively illustrated with
more than 450 tables and 340 figures this completely revised and updated edition
provides students and researchers in food science or agricultural chemistry with
an outstanding textbook. In addition it will serve as reference text for advanced
students in food technology and a valuable on-the-job reference for chemists,
engineers, biochemists, nutritionists, and analytical chemists in food industry and
in research as well as in food control and other service labs.
Celebrating the founding of the Flavor Subdivision of the Agriculture and Food
Chemistry Division of the American Chemical Society, this book provides an
overview of progress made during the past 30-40 years in various aspects of
flavor chemistry as seen by internationally renowned scientists in the forefront of
their respective fields. In addition, it presents up-to-date findings in the areas of
flavor chemistry, analytical methods, thermally produced flavors and precursors,
enzymatically produced flavors and precursors, and sensory methods and
results.
A compilation of 58 carefully selected, topical articles from the Ullmann's Encyclopedia
of Industrial Chemistry, this three-volume handbook provides a wealth of information on
economically important basic foodstuffs, raw materials, additives, and processed foods,
including a section on animal feed. It brings together the chemical and physical
characteristics, production processes and production figures, main uses, toxicology and
safety information in one single resource. More than 40 % of the content has been
added or updated since publication of the 7th edition of the Encyclopedia in 2011 and is
available here in print for the first time. The result is a "best of Ullmann's", bringing the
vast knowledge to the desks of professionals in the food and feed industries.
Encapsulation and controlled release combines basic information on the subject with
details of the latest research, making it suitable for both newcomers to the field and
those with experience of encapsulation technology. It will also be of great interest to
those working on water-soluble or dispersible polymers, as well as application chemists
and biochemists in diverse areas.
Flavour is an important sensory aspect of the overall acceptability of meat products.
Whether we accept or reject a food depends primarily on its flavour. Both desirable and
undesirable flavour effects are contemplated. Furthermore, threshold values of different
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flavour-active compounds have an important effect on the cumulative sensory
properties of all foods. Meat from different species constitutes a major source of protein
for most people. Although raw meat has little flavour and only a blood-like taste, it is a
rich reservoir of non-volatile compounds with taste-tactile properties as well as flavour
enhancers and aroma precursors. Non-vola tile water-soluble precursors and lipids
influence the flavour of meat from different species. In addition, mode of heat
processing and the nature of additives used may have a profound effect on the flavour
of prepared meats. This book reports the latest advancements in meat flavour research.
Following a brief overview, chapters 2 to 5 discuss flavours from different species of
meat, namely beef, pork, poultry and mutton. In chapters 6 to 12 the role of meat
constituents and processing on flavour are described. The final section of the book
(chapters 13 to 15) summarizes analytical methodologies for assessing the flavour
quality of meats. I wish to thank all the authors for their cooperative efforts and com
mendable contributions which have made this publication possible.
Consumer product acceptance and market success are dependent on the product's
aroma/flavour. Flavours can be produced through chemical synthesis, microbial
biocatalysis or by extraction from plants and animal sources. In recent times, chemical
synthesis is not as desirable as this is not eco-friendly. So, in the food industry, natural
ingredients are added to preparations for efficiency, softness or emotional appeal.
Microbiology, bioengineering and biochemistry have enabled the elucidation of
metabolic pathways; genetic engineering is expected to help in identifying metabolic
blockages and creating novel high-yielding strains, while proteomics help in the
application of analytical techniques. All these sciences, old and new, will lead to
innovative ideas in the quest for better, sustainable and consumer-approved flavours
and aromas.
This work presents a definitive interpretation of the current status of and future trends in
natural products—a dynamic field at the intersection of chemistry and biology concerned
with isolation, identification, structure elucidation, and chemical characteristics of
naturally occurring compounds such as pheromones, carbohydrates, nucleic acids, and
enzymes. With more than 1,800 color figures, Comprehensive Natural Products II
features 100% new material and complements rather than replaces the original work
(©1999). Reviews the accumulated efforts of chemical and biological research to
understand living organisms and their distinctive effects on health and medicine
Stimulates new ideas among the established natural products research
community—which includes chemists, biochemists, biologists, botanists, and
pharmacologists Informs and inspires students and newcomers to the field with
accessible content in a range of delivery formats Includes 100% new content, with more
than 6,000 figures (1/3 of these in color) and 40,000 references to the primary literature,
for a thorough examination of the field Highlights new research and innovations
concerning living organisms and their distinctive role in our understanding and
improvement of human health, genomics, ecology/environment, and more Adds to the
rich body of work that is the first edition, which will be available for the first time in a
convenient online format giving researchers complete access to authoritative Natural
Products content
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